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DODGE  STRATUS.    The  genius  who  cuts  you  off.  The  Sunday  driver  clogging  up  Wednesday's  rush  hour.  From  the 
seat  of  the  aggressively  styled  Dodge  Stratus  R/T  Coupe,  you  just  smile.  With  its  200  peak  horsepower  V-6,  5-speed  i 
and  17"  wheels,  you  slip  through  traffic.  In  the  end,  your  only  gesture  is  a  wave  goodbye.  Call      .  or  visit 
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iscover  the 

Wonder 
of  the  West 

join  Sunset  this  May  for 

a  fun-packed  weekend!  \\ 

We've  scoured  the  region  and  gather  * 
activities  and  topics  that  celebrate  th 
good  life  we  live  in  the  West. 

Our  Sunset  writers  and  editors  are 
overflowing  with  new  and  innovative 
ideas  for  your  garden,  home, 
entertaining,  and  travels... 

so  get  ready  to  be  inspired! 
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Experience  the  Best  of  the  West 


Sunset's  Ultimate  Vacation  Cabin 

A  kit  custom-designed  for  Sunset,  this  400-square-foot  cabin  offers 
sleeping  room  for  four  on  the  inside  and  a  wraparound  porch  to 
enjoy  a  shaded  view  of  the  great  outdoors.  The  cabin  is  built  with  a 
state-of-the-art,  energy-efficient  panel  system  that  allows  you  to  finish 
the  interior  and  exterior  in  any  style  you  want.  Come  see  our  idea  of  the 
ultimate  vacation  cabin! 


Enjoy  tasting  in  our  Western  wine  &  beer  garden. 

Make  a  free  Sunset  craft  project  in  one  of  our  hands-on  tents. 

Watch  and  be  inspired  by  celebrity  chef  cooking  demonstrations. 

-  Ben  deVries,  Andalu  -  John  Ash,  Fetzer  Vineyards 

-  Howard  Bulka,  Marche  -  Mourad  Lahlou,  Aziza 

Safeguard  your  child:  Take  advantage  of  Safeway's  complimentary  Child  I.D.  services. 

Visit  over  1 00  booths  offering  arts,  crafts,  foods,  garden  tools,  home  decor 
ideas,  travel  destination  information,  and  much  more! 


Tickets: 


General  admission  $9 

Seniors  (60+)  $7 

Children  (12  &  under)  Free 

Receive  $1  off  general  admission  with  a  Safeway  Club  Card 

Save  $1  off  general  admission  when  you  park  at  Sun 
Microsystems  and  take  the  shuttle  to  Celebration 
Weekend— 1601  Willow  Road;  east  of  Hwy.  101 

Take  Caltrain— free  shuttles  from  the  Menlo  Park  station 

A  portion  of  the  proceeds  will  benefit 
The  Children's  Health  Council. 

Thank  you  to  the  City  of  Menlo  Perk. 

No  pets,  please! 


Sunset 


THE  MAGAZINE  OF  WESTERN  LIVING 

Sunset  Headquarters 

80  Willow  Road 
Menlo  Park,  California 

800/786-7375 

www.sunset.com 
AOL  Keyword:  Sunset 


«) 

SAFEWAY 

FOOD  &  DRUG 


C  M  RY 


n 


V 


^Q/. 

& 

m 


At  Casablanca,  quality  and  sophistication  never  go  out  of  style.  That's  why  each  fan  isj 
created  with  only  the  highest  grade  of  materials  and  the  most  meticulous  craftsmanship) 
to  ensure  a  lifetime  of  quiet,  reliable,  energy-efficient  performance.  Whatever  your  tastei 
may  be,  you'll  agree  that  your  Casablanca  fan  is  a  work  of  art. 
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To  find  a  Casablanca  dealer  near  you,  or  to  receive  a  free  brochure,  call  888-227-2178,  or  visit  us  at  www.casablancafanco.ci 
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u  are  cordially  invited  to  witness  the  depths  of  our  obsession. 


ie  Grand  Reopening  of  The  Broadmoor,  why  would  we 

?nd  the  equivalent  cost  of  building  a  new  hotel  to  bring  new  life  to  a  legend? 

»it  The  Broadmoor  now  and  you'll  see.  You'll  see  how  we  virtually  rebuilt 
>  grand  main  building  from  foundation  to  bell  tower.  You'll  see  the 
odwork,  murals,  craftsmanship  and  decor  with  the  sparkle  renewed,  yet 
i  soul  intact.  You'll  see  exciting  new  spaces  and  places  to  celebrate,  relax, 
ie,  shop,  sleep,  work,  play  and  dream.  And  you'll  understand  that  this  is 
)re  than  a  hotel  reconstruction.  It  is  a  labor  of  love. 

■>it  The  Broadmoor  soon.  Enjoy  the  fruits  of  our  obsession. 

r  reservations  call  1-800-634-7711  or  visit  www.broadmoor.com. 


THE 
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COLORADO      SPRINGS 
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A  park  for  everyone 

■  A  couple  of  years  ago,  my  extended  family  held  a  reunion 
on  California's  Central  Coast.  My  aunt  Lyn  planned  it  all, 
right  down  to  the  surprise  adventure:  sea  kayaking  at  San 
Simeon  State  Park,  near  Hearst  Castle.  To  watch  three  gen- 
erations paddling  and  laughing  together  was  amazing  and 
especially  poignant  at  that  place,  where  our  family  has  been 
vacationing  since  my  father  was  a 
boy.  We  had  come  to  think  of  that 
beach  as  uniquely  ours,  a  place 
we  could  count  on  to  last.  Be- 
cause it's  part  of  a  state  park,  I 
hope  we  can.  Every  visit  (and  day- 
use  fee)  helps. 

In  this  issue,  our  travel  editors 
picked  the  best  of  the  West's  state 
parks — a  tough  assignment.  We 
included  choice  spots  for  camp- 
ing, hiking,  and  cultural  enrich- 
ment, and,  of  course,  scenery. 
Then  we  went  local,  giving  you  a 
list  of  eight  parks  in  your  region 
for  easy  weekend  escapes. 

Finally,  in  another  quest  to 
serve  our  subscribers  a  little  bet- 
ter, we're  trying  something  new 
with  our  cover  this  month.  If  you 
received  Sunset  in  the  mail  at 
home,  your  cover  has  fewer  words  on  it  and  a  spectacular 
close-up  of  the  rocks  at  Salt  Point  State  Park  in  California.  If 
you  bought  this  magazine  at  the  newsstand,  your  cover  has 
a  wider  view  of  the  coast  with  information  about  more 
stories  in  the  magazine.  Let  us  know  which  cover  you  like 
best  by  taking  our  poll  at  www.sunset.com. 
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Open  House 


Letters  from  our  readers 


Energy-saving  lamp 

Thank  you  for  your  feature  on  the 
new  Berkeley  Lamp  ( "Double-duty 
Table  Lamp,"  January,  page  78), 
which  combines  the  light  output  of 
both  a  300-watt  halogen  torchere 
and  a  150-watt  incandescent  desk 
lamp  while  using  up  to  70  percent 
less  energy.  The  lamp  was  developed 
in  part  using  funds  that  the  Califor- 
nia Energy  Commission  collects  from 
utility  customers  to  help  pay  for  en- 
ergy research  and  development.  If 
the  Berkeley  Lamp  enjoyed  the  same 
market  success  as  conventional 
lamps,  it  would  save  Californians  as 
much  as  200  megawatts — enough 
electricity  to  supply  200,000  homes. 

Steve  Larson,  Executive  Director 

California  Energy  Commission 

Sacramento 

Editor's  note:  You  can  check  out 
energy-wise  homes,  dozens  of  cost- 
cutting  lessons,  and  the  top  five 
energy-saving  tips  for  warmer 
weather  at  www.sunset.com/hotne/ 
energy  wise.  html. 

Divine  trip  to 
California  missions 

Thank  you  for  your  interesting  and 
informative  article  "Divine  Escapes" 
(January,  page  62).  I  followed  your 
instructions  and  drove  first  to  San 


Juan  Bautista,  then  to  San  Luis 
Obispo,  with  a  stop  at  Mission  San 
Miguel  Arcangel  on  the  way. 

We  stayed  at  the  places  you  rec- 
ommended— Posada  de  San  Juan 
and  Apple  Farm  Inn — and  ate  at 
some  of  the  restaurants  mentioned 
in  your  article,  which  all  turned  out 
to  be  very  pleasant  experiences. 

Mission  San  Juan  Bautista  im- 
pressed me  the  most — it  is  such  a 
serene  place,  with  many  original 
buildings  preserved  and  traces  of 
the  old  El  Camino  Real  and  San  An- 
dreas Fault  lying  just  to  the  north. 

Helen  Dourov 
San  Bruno,  CA 


Article  on  etching 
inspires  creativity 

Thanks  for  the  article  "Etching 
Glass"  (March,  page  96).  I  have  sev- 
eral applications  in  mind.  Where 
does  one  find  etching  cream? 

Nancy  Schuldt 
Seattle 

Editor's  note:  We  used  Armour  Etch. 
You  can  find  this  product  in  craft 
stores  or  search  the  Web  for  suppliers. 

Following  your  instructions,  I  made 
a  wonderful  set  of  bar  glasses  depict- 
ing our  Running  W  cattle  brand  and 
various  Western  icons  (longhorn 
steers,  horses,  etc.).  I  was  unsure  as 
to  what  sort  of  self-adhesive  paper 
was  required.  After  some  experi- 
menting, I  used  inexpensive  white 
peel-and-stick  shelf  paper  with  excel- 
lent results. 

Kerry  Manos 
Albany,  TX 


Send  letters  to  Open  House,  Sunset  Mag- 
azine, 80  Willow  Rd.,  Menlo  Park,  CA 
94025;  fax  them  to  (650)  327-7537;  or 
e-mail  openhouse@sunset.com.  Include 
your  full  name,  hometown,  and  daytime 
telephone  number. 


www.sunset.com 

Get  more  great  Sunset  ideas  online 


100  years 
ago  in 
Sunset 

In  May  1902,  Sunset 
explained  how  to  dre. 
pack,  and  cook  durin 
month's  vacation  in  tr 
mountains:  "Seeking  | 
explore  a  region  not  yet  under  the  dominion 
man,  the  most  independent  way  is  afoot  wit 
pack  horses,  or  better  still,  with  burros." 
www.sunset.com/travel/1 902.html 


The  thrill 
of  the  gril 


Recipes,  tips,  and 

techniques  for  great 

steaks,  ribs,  chops, 

burgers,  fish,  chicken, 

veggies — even  pizza. 

www.sunset.com/food/grill.html 


Submit  a  recipe 

Are  you  the  toast  of  every  potluck?  Send  usl 
original  or  adapted  recipe,  and  you  could  se\ 
your  dish  in  Kitchen  Cabinet  (and  earn  $75).  | 
www.sunset.com/submitrecipe.html 


Rose-care 
calendar 

The  best  roses  get  the  | 
right  care  at  the  right 
time.  Here's  what  to 
do  now  and  through- 
out the  year. 
www.sunset.com/garden/roses.html 


Subscribe  online 

Renew  your  subscription,  give  Suns< 
or  update  your  account.  Go  to 
www.sunset.com 

and  click  on  "Subscriptions." 
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Best  of  the  West 

By  Abigail  Peterson  •  Photograph  by  Bev  Cummings 


American  beauty 

Spots  and  all,  the  Appaloosa  is  the  quintessential  Western  horse 


■  You've  got  to  love  that  paint  job.  The  Appaloosa  horse  is 
known  for  many  things — speed,  endurance,  versatility — 
but  above  all,  for  its  alluring  spotted  coat.  No  other  breed 
of  horse  can  claim  such  fantastic  markings — nor  such  a 
deep  connection  to  the  history  of  the  West. 

Descended  from  stock  brought  to  the  Americas  by  the 
Spanish  in  the  1500s,  the  breed  was  developed  by  the  Nez 
Perce  Indians  of  the  interior  Pacific  Northwest.  Natural 
horsemen,  they  recognized  that  the  animal's  compact, 
powerful  body  and  tough,  striped  hooves  ideally  suited  it 
to  the  demands  of  the  rugged  Palouse  country.  Appaloosas 
with  unusual  color  patterns  were  prized  as  racing  and 
riding  mounts  for  warriors  and  tribal  leaders. 

Exploring  Nez  Perce  lands  in  1805  and  1806,  Lewis  and 
Clark  were  among  the  first  Americans  to  see  the  breed, 
writing  that  the  horses  were  "lofty  eligantly  [sic]  formed 
active  and  durable."  But  the  arrival  of  homesteaders 
nearly  spelled  disaster  for  the  Appaloosa.  Tensions  over 
Nez  Perce  lands  led  to  war  with  the  U.S.  government  in 
1877.  After  Chief  Joseph  surrendered  in  Montana,  the  Nez 
Perce  were  resettled  in  Oklahoma,  and  their  precious 
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Appaloosas  were  either  lost  or  given  away. 

Over  the  next  40  years,  the  genes  that  gave  the  Appall 
its  characteristic  speed  and  coat  were  diluted  by  cr< 
breeding.  Recognizing  that  the  breed  could  be  lost,  ent 
siasts  formed  the  Appaloosa  Horse  Club  in  1938  and  esv 
lished  a  registry  program.  "Their  goals  were  small,"  exph 
Stacey  Garretson  of  the  Appaloosa  Museum  &  Herit 
Center  in  Moscow,  Idaho.  "They  wanted  to  standardize 
characteristics  of  the  breed  and  promote  Appaloosas." 

The  club  grew  quickly,  and  by  the  1960s,  Appaloc 
were  fast  becoming  a  Western  favorite.  John  Wayne  ch 
an  Appaloosa  for  his  mount  in  1964'  s  El  Dorado;  Paul  < 
Linda  McCartney  owned  and  bred  Appaloosas  i 
recorded  a  song  about  them  in  1998. 

Today,  the  Appaloosa  is  one  of  the  most  popular  bre 
in  the  United  States.  There  are  many  reasons,  but  ask 
paloosa  owners  what  they  love  most  about  their  hor; 
and  it  all  comes  back  to  those  remarkable  spotted  coat; 

To  see  Appaloosas  in  your  area,  check  www.  appaloc 
com.  Appaloosa  Museum  &  Heritage  Center:  Closed  S; 
$2.  2720  W.  Pullman  Rd.;  (208)  882-5578. 


im  left  to  right:  18/10  Stainiess-Stee!  Tri-Ply  7-Piece  Set,  $159.99;  Glass  Ovenware  and  Storage  14-Piece-Set, 
9.99;  Stainless-Steel  Mixing  Bowls,  $7.99  -  $12.99;  Days-of-the-Week  Kitchen  Towels,  Set  of  7,  $9.99. 


i  Martha  Stewart  Everyday™  kitchen  and  cooking  products  will  help  you  prepare,  cook,  and 
'« isent  every  meal  with  ease  and  style.  Cookware,  bakeware,  food  storage  containers,  utensils, 
I  hd  more  are  the  ultimate  combination  of  functionality  and  flair.  Get  to  Kmart  and  get  it  all. 

Available  at  Kmart,  BlueLight.com,  and  through  marthastewart.com 
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Western  Wanderings 

R\/   Potor  Fich  ^^S 


By  Peter  Fish 


Big  birthday  for  a  big  tree 


■  ARNOLD,  CALIFORNIA— When  you  reach  the  famous 
tree,  you  see  a  vast  stump,  planed  smooth.  "Here's  where 
they  had  the  dance  floor,"  Bruce  Thomsen  says. 

This  is  the  Discovery  Tree  at  Calaveras  Big  Trees  State 
Park,  in  California's  Sierra  Nevada.  A  still-imposing  if  top- 
pled specimen  of  Sequoiadendron  giganteum,  the  giant 
redwood  was  "discovered"  150  years  ago,  and  the  world 
has  never  been  the  same. 

The  story  goes  like  this.  In  the  spring  of  1852,  one  Augus- 
tus T.  Dowd  went  hunting.  The 
California  Gold  Rush  was  on; 
Dowd  supplied  game  for  men 
digging  a  ditch  to  bring  water  to 
nearby  mines.  Spotting  a  bear, 
he  pursued  it  into  the  forest,  but 
instead  of  cornering  the  animal, 
he  found  the  largest  tree  he  had 
ever  seen,  standing  among  trees 
of  nearly  equal  grandeur.  When 
Dowd  returned  to  camp,  the 
workmen  thought  he  was  joking. 
It  took  him  a  week  to  get  them  to 
hike  back  and  view  the  trees. 
Then,  as  they  stood  amazed,  he 
had  the  pleasure  of  asking,  "Now 
do  you  believe  my  yarn?" 

Of  course  people  had  seen  gi- 
ant redwoods  before.  The  native 
Miwuk  and  Washo  people  had 
known  them  for  centuries;  it  is 
now  thought  the  first  European 
Americans  to  glimpse  them  Were 
members  of  the  Joseph  Walker 
party  in  1833.  But  Dowd's  was 

the  discovery  that  took.  Pushed  by  publicity-minded  locals, 
word  spread  to  San  Francisco  and  the  East.  The  following 
year,  to  Augustus  Dowd's  horror,  his  tree  had  been  felled 
and  sent  in  pieces  for  exhibit  in  New  York  City.  By  the 
1860s,  the  trees  had  acquired  their  first  geographically  in- 
appropriate scientific  name,  sequoia  (in  honor  of  the  cre- 
ator of  the  Cherokee  alphabet),  and  become  world-famous. 

Thomsen,  who  has  been  an  interpreter  at  the  state  park 
for  nearly  10  years,  explains  that  for  much  of  the  19th 
century  the  Calaveras  trees  were  one  of  California's 
biggest  tourist  attractions.  The  grove's  owners  turned  the 
stump  into  a  dance  floor,  built  a  bowling  alley  atop  an- 
other portion  of  the  tree  trunk,  and  erected  a  fancy  hotel. 
The  process  had  its  RT  Barnum  aspects,  yet  at  the  same 
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Stately  and  tall,  Sequoiadendron  giganteum  was 
"discovered"  1 50  years  ago  this  spring. 


time  created  a  powerful  constituency  to  preserve 
giant  redwoods.  It  took  decades,  but  the  grove  was 
aside  as  a  state  park;  in  the  meantime,  the  beauty  Calil 
nians  experienced  here  inspired  them  to  preserve  ot 
wonders  like  Yosemite  and  Sequoia  National  Parks. 

Thomsen  and  I  continue  walking.  There  are  about 
mature  redwoods  in  this  grove;  the  largest  may  be  a 
where  from  800  to  3,000  years  old.  Giant  sequoias  ar 
remnant  species:  Widespread  25  million  years  ago,  th| 

now  grow  only  in  75  groves 
the  western  slope  of  the  Sie 
Nevada.  That  said,  they  are  nc 
ing  if  not  hardy:  They're  rema 
ably  impervious  to  threats  I 
insects  or  fire.  "Actually  no  < 
knows  how  long  a  sequoia  i 
live,"  Thomsen  says.  "Very  I 
things  can  kill  them." 

Spending  time  among  gi; 
redwoods  is  strangely  calmi 
Perhaps  it's  their  sheer  size, 
the  firelight  glow  of  their  trur 
the  gnarled  yet  classically  p 
portioned  beauty  that  neit 
word  nor  photograph  ever  ra 
captures.  As  we  near  the  eno 
the  trail,  Thomsen  and  I  ha\ 
desultory  conversation  ab 
how  the  Sierra  are  changi; 
more  traffic,  more  big  hou: 
more  kids  concerned  only  v\ 
what's  on  sale  at  the  mall.  Oi 
narily  this  is  just  the  kind  of 
that  convinces  me  the  worli 
falling  apart.  But  now  I  find  it  hard  to  get  irate. 

After  all,  the  trees  have  seen  all  of  this,  and  wo> 
They've  seen  Miwuks,  miners,  and  Augustus  T  Dowd;  b 
ing  alleys  and  dance  floors;  our  worst  impulses  and 
best;  and  what  we  call  their  150th  anniversary  is,  on  tl 
time  scale,  nothing.  Spending  time  among  them  makes 
feel  as  if  a  weight  has  been  pulled  from  your  shoulders 
put  it  this  way:  In  all  likelihood,  these  trees  will  be  aroi 
long  after  the  person  writing  this  page  and  the  people  r< 
ing  it  will  be  gone.  And  that  seems  just  as  it  should  be.  i< 
Calaveras  Big  Trees  State  Park  celebrates  the  150th 
niversary  of  the  giant  sequoia's  discovery  on  Saturc 
June  1;  for  information,  call  (209)  795-3840  or  i 
www,  bigtrees.  org. 
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Whoever  said  getting  there  is  half  the  fun 
didn't  have  to  get  there  with  a  three  year  old. 

Search  for     shortest  flights 

Sometimes  the  best  way  to  get  there  is  the  fastest  way  to  get  there.  Expedia  lets  you 
sort  your  flight  options  by  shortest  flights,  arrival  times,  lowest  price,  and  you  can  change 
your  search  without  using  the  back  button.  Easy  and  secure  transactions  backed  by 
24-hour  customer  support.  It's  never  been  easier  to  find  the  trip  you're  looking  for. 

flights  hotels  cars         vacation  packages         cruises        deals        business 


Expedia.com 

Don't  just  travel.  Travel  Right. 


u 


a  find  us  under  Travel  on  ItlSlf"- 
i  oits  Mved.  Expedto,  Expafia.com,  the  Expedio  logo  and  "Don't  |uit  trawl.  froel  Diojifoie  elk  reveled  nodemarks  or  irademorb  of  [xoedio,  Inc.,  in  Ike  U.S.  ond  Conado.  Microsoft,  MSN  ond  <he  MSN  logo  me  eclhei  registered  trademorks  01  nodemorb  of  Mioosofl  cmjoiolion  in  Ike  U.S.  and/or  olkei  counties. 
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Scenic 

Mother 

Lode 


Strike  it  rich  on  three 

Gold  Country  drives  that  take 

you  off  the  beaten  path 

By  Lora  J.  Finnegan 

■  Creeping  along  in  commute  traffic,  the  glare  of 
brake  lights  hot  red,  you  can  easily  succumb  to 
daydreams.  If  you  breathe  enough  truck  exhaust, 
it  isn't  hard  at  all  to  imagine  the  simple  pleasure 
of  winding  along  an  empty  two-lane  ribbon  of  as- 
phalt: The  windows  are  down,  the 
sun  is  warm  on  your  face,  and  the 
sweet  scent  of  meadow  grasses — or 
sage,  or  pine  forest,  if  you  prefer — 
washes  over  you  like  a  benediction. 

There's  no  better  time  and  place 
to  live  out  that  fantasy  than  spring  in 
California's  Gold  Country.  State  49  is 
the  backbone  of  your  escape — link- 
ing three  very  different  drives  that  bring  you  to 
a  covered  bridge,  green  hills  and  wildflowers, 
and  a  ghost  town.  Pick  one  route  and  make  a 
day  of  it,  or  do  all  three  over  a  long  weekend. 
Sneak  out  midweek  and  you'll  have  the  Mother 
Lode  pretty  much  to  yourself. 

Spring  in  the  Gold  Country — both  on  and  off  State 
49 — is  a  study  in  leafy  oaks,  lush  green  grasses, 
and  white-tipped  blossoms  of  blue  lupines. 
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The  covered 
bridge  loop 


1 

drive        i!  About  40  miles  (loop). 

contact:  Nevada  City  Chamber  of 
Commerce:  (800)  655-6569,  (530)  265- 
2692,  orwww.nevadacitychamber.com. 
attractions:  Malakoff  Diggins 
State  Historic  Park.  (530)  265-2740. 
South  Yuba  River  State  Park.  Guided 
walks  from  March  through  May.  11  a.m. 
Sat-Sun.  (530)  432-2546. 
NEVADA  CITY  DINING:  Cilino'S 

Restaurant.  309  Broad  St.;  (530)  265- 
2246.  Citronee  Bistro  and  Wine  Bar. 

Closed  Sun.  320  Broad;  (530)  265-5697. 


North 


MALAKOFF  DIGGINS 
5TATE  HISTORIC  PARK 

I 


SOUTH  YUBA 

RIVER        Ready 

STATE  PARK  <A9)  0 


The  covered  bridge  in  Bridgeport  is  one 
of  only  nine  left  in  California.  Malakoff 
Diggins  (right)  is  a  Mother  Lode  remnant 
of  another  sort. 


Rough  &  Ready,  Tyler  Foote  Cross- 
ing, French  Corral:  The  names 
hint  at  the  colorful  character  of  this 
loop  drive.  Start  in  Grass  Valley  wind 
west  through  hills  bursting  with 
Scotch  broom  and  poppies,  then  con- 
tinue past  the  sleepy  burg  of  Rough  & 
Ready  (once  so  independent  it  se- 
ceded from  the  Union)  before  turn- 
ing north  to  Bridgeport.  For  a  slow 
but  scenic  alternative,  take  Bitney 
Springs  Road  to  Pleasant  Valley  Road. 
South  Yuba  River  State  Park  skips 
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across  its  namesake  river  over  a  20- 
mile  stretch  upstream  from  Engle- 
bright  Reservoir.  The  heart  of  the  park 
is  at  the  bend  in  the  river  called 
Bridgeport,  where  a  restored  covered 
bridge — built  in  1862  as  a  toll  bridge 
for  wagons  and  livestock — stretches 
229  feet  across  the  river.  Docents  note 
that  it's  the  world's  longest  single- 
span  covered  bridge  of  truss-and-arch 
construction.  For  a  reliably  good  wild- 
flower  hike,  take  the  Buttermilk  Bend 
Trail,  where  poppies,  soapwort,  and 


Indian  paintbrush  pro 
a  bountiful  showing, 
trail  climbs  1.4  miles  i 
way)  alongside  an  old  i 
ing  ditch  overlooking, 
South  Yuba  as  it  da 
over  pale  gray  granite  h 
ders  far  below. 

Continue  driving  n 
and  east  and  you'll  bu 
over  narrow  dirt  roads  > 
low  park  signs)  to  Maid 
Diggins  State  Historic  1 
where  some  of  the  ( 
Rush's  most  extensive 
draulic  mining  took  p 
The  mining  left  its  ma 
dramatic   gorge    of  o 
cliffs  that  you  can  see 
the  road  or  explore  onr 
ing  trails.  A  museum  chl| 
icles     the     gold     his 
ranger-led  walking  tour 
plore  clapboard  hotels,  stables,  a 
drugstore — the    remains    of 
Bloomfield.  From  there,  North 
field  Road  takes  you  back  into  Ne 
City.  (It's  steep  and  part  gravel;  c 
road  conditions  with  park  rangers 
In  Nevada  City,  window-shop  a 
Broad  Street,  then  enjoy  dinnt 
one  of  the  town's  many  restaur 
Cirino's  offers  Old  World  Italian 
sine;  for  elegant  Mediterranean 
try  Citronee  Bistro  and  Wine  Bar. 
(Continued  onpagi 
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The  big  trees  and 
famous  frogs  drive 


iENGTH:  About  45  miles  from 
Copperopolis  to  Calaveras  Big  Trees  State 
Park. 

contact:  Calaveras  Visitors  Bureau: 
(800)  225-3764,  (209)  736-0049,  or 
www.visitcalaveras.org. 
attractions:  Calaveras  Big  Trees 
State  Park.  Plenty  of  good  hiking  trails.  $2 
per  vehicle,  camping  $12  per  night.  (209) 
795-2334  or  (800)  444-7275  (camping 


reservations).  Chatom  Vineyards.  1 1-5 
daily.  1969  State  4,  Douglas  Flat;  (209) 
736-6500.  New  Melones  Lake.  320 

campsites.  $14.  (209)  536-9094. 

ANGELS  CAMP  DINING:  Camps 

Restaurant  at  Greenhorn  Creek  Resort. 

71 1  McCauley  Ranch  Fid.;  (209)  736- 
8181 .  Crusco's  Ristorante.  Open 
Thu-Mon  (closed  for  vacation  most  of 
June).  1240  S.  Main  St.;  (209)  736-1440. 
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Lucky  may  be  long  gone,  but  his 
leap  is  legend  on  the  sidewalk  of 
historic  Angels  Camp  (right), 
gateway  to  the  big  trees. 


hey  were  the  first  discovered  and 
are  the  best  known,"  John  Muir 
wrote  of  the  giant  sequoias  at  today's 
Calaveras  Big  Trees  State  Park. 
"Thousands  of  travelers  from  every 
country  have  come  to  pay  them  trib- 
ute." (For  more  on  the  trees'  discov- 
ery, see  page  20.) 

These  big  trees  are  still  worthy  of 
tribute  and  make  a  fine  destination 
for  a  backroads  drive.  Start  off  on 
State  4,  which  enters  Calaveras 
County  just  east  of  Stockton,  a  handy 
back  door  into  the  Gold  Country  from 
the  Central  Valley. 

Rolling  first  through  grassy,  oak- 
studded  foothills,  you'll  pass  swaths 
of  poppies,  goldfields,  and  buttercups 
bordering  the  road  near  tiny  Copper- 
opolis. Fast-growing  Angels  Camp  is 
well  worth  a  stop  for  its  restaurants, 
shops,  and  sidewalk  markers  celebrat- 
ing leggy  champions — like  Rosie  the 


Ribbiter — from  past  competitions  of 
the  frog-jumping  contest  inspired  by 
Mark  Twain's  famous  story.  From  here 
you  can  detour  south  on  State  49  to 
New  Melones  Lake  to  camp,  hike,  or 
rent  a  boat  for  fishing  (bass,  trout, 
kokanee)  or  waterskiing. 

Continue  east  on  State  4,  and  the 
highway  skirts  the  wine  country 
sprouting  around  Murphys.  Chatom 
Vineyards  is  right  on  the  highway  and 
is  a  good  stop  for  picnicking  and  tast- 
ing some  estate-grown  Zinfandel. 

The  highway  continues  to  climb, 
and  by  the  time  you  hit  the  giant  se- 
quoias in  Calaveras  Big  Trees  State 
Park,  the  altitude  is  high  enough  that 
patches  of  snow  may  remain  along 


the   trails   that   wind   through 
Sierra  redwood   giants.   The 
popular  walk  is  the  interpretive 
into  the  North  Grove  to  the  masi 
Empire  State  tree,  with  its  base 
cumference  of  30  feet.  The  6,0 
acre  park  has  six  picnic  areas  and  I 
campsites. 

Schedule  your  return  so  you  hit 
gels  Camp  in  time  for  an  early  din 
There's  traditional  and  contempo 
Italian  fare  at  Crusco's  Ristorante, 
150-year-old  stone  building, 
catching  the  sunset  from  the  veraJ 
at  Camps  Restaurant  over  a  mea 
say,  seared  ahi  tuna  is  the  perfect 
to  end  the  day. 

(Continued  on  page 
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i  want  to  cruise  with  the  newest 
Star  on  the  West  Coast. 


Mexican  Riviera 

from! 


$ 


7-DAY    CRUISE 

ON    STAR    PRINCESS 


Introducing  Star  Princess® - 
the  largest  ship  cruising  the 
Mexican  Riviera. 


MORE  BALCONIES.  MORE  DINING  OPTIONS.  MORE  ENTERTAINMENT. 

Discover  the  Mexican  Riviera  aboard  the  new  Star  Princess,  the  extraordinary 
floating  resort  that  gives  you  more  of  everything,  including  unparalleled 
service.    Star   Princess   is   sailing   roundtrip   from   Los   Angeles   now. 


Call  your  travel  agent  or  1.800.PRINCESS   princess.com  A.AOL  Keyword:  Princess 

'$739  fare  is  non-air,  per  person,  based  on  category  K  for  Star  Princess*  12/07/02  sailing,  double  occupancy,  subject  to  availability  and 
capacity  controlled.  Government  fees  and  taxes  of  up  to  $29  94  per  person  are  additional  Air  add-ons  are  available.  See  applicable 
Princess'  brochure  for  terms,  conditions  and  definitions  that  will  apply  to  your  booking.  Offer  available  to  residents  of  U.S  and  Canada. 
©2002  Princess  Cruises.  Ships  of  British  and  Bermudan  registry. 
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The  ghosts  and 
old  roses  loop 


ie  length:  About  65  miles  (loop). 
contac  r   Mariposa  Visitor  Bureau:  (209) 
966-3685,  (866)  425-3366,  or  www. 
homeofyosemite.com. 
attractions:  California  State  Mining 
&  Mineral  Museum.  10-6  daily;  $1.  5005 
Fairgrounds  Rd.,  Mariposa;  (209)  742-7625. 
Lake  McClure.  Day  use  $5.50,  camping 
from  $14.  (209)  378-2521.  Mariposa  Mu- 
seum and  History  Center.  10-4:30  daily; 


suggested  donation  $3.  5119  Jessie  St., 
(209)  966-2924.  Northern  Mariposa  County 
History  Center.  10-4  Wed-Sun.  State  49 
and  State  132,  Coulterville;  (209)  878-3015. 
mariposa  dining:  Charles  Street 
Dinner  House.  California  cuisine  in  a  former 
home  more  than  100  years  old.  Closed 
Mon-Tue.  5043  State  140;  (209)  966-2366. 
Grizzly  Grill.  Family  fare  beneath  an  old  tin 
ceiling.  5024  State  140;  (209)  966-4242. 


old  mining  was  hard,  dirty  work," 
explains  Peggy  Ronning,  curator 
at  the  California  State  Mining  &  Min- 
eral Museum,  as  you  step  into  the 
musty  mine  shaft.  "Miners  inhaled 
noxious  gases,  endured  cave-ins  and 
explosions,"  she  adds.  "But  at  least  the 
mine  was  a  democratic  place — every- 
body had  a  terrible,  dangerous  job." 

The  museum  is  located  in  Mari- 
posa, which  had  some  of  the  Gold 
Country's  richest  strikes.  Mariposa 
has  been  a  county  seat  since  1850, 
and  its  stately  courthouse,  dating 
from  1854,  is  California's  oldest  such 
building  in  continuous  use.  The  Mari- 
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posa  Museum  and  History  Center  is  a 
fun  stop  for  kids,  who  can  poke  into 
displays  of  a  miners'  cabin  or  a 
schoolhouse  and  watch  a  noisy  five- 
stamp  mill  pound  ore-bearing  rocks. 

From  Mariposa,  you  head  north  on 
State  49,  then  west  on  Bear  Valley 
Road  through  a  land  rich  in  foothill 
shadings:  Oak  groves  alternate  with 
flaming  yellow  mustard,  shooting 
stars,  and  fairy  lanterns.  The  sleepy 
town  of  Hornitos  is  pretty  much  a 
ghost  town  today  But  it  still  has  a  few 
residents,  along  with  its  Spanish 
plaza,  a  granite  jail,  and  a  steepled 
church  on  a  grassy  hill,  where  grave- 
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Birdcage  Antiques 
is  in  Coulterville, 
where  some  of  the 
prettiest  antiques 
are  heirloom  roses. 


stones  tell  tales  of  tragedy  and  ec 
death.  Drive  on  past  Lake  McSwaii 
look  for  scraggly  osprey  nests  wb 
the  road  crosses  the  rushing  Mer 
River.  Take  Merced  Falls  Road  to  I 
McClure  for  a  cooling  dip,  some  i ' 
ing,  or  a  picnic  by  the  water. 

Coulterville,  on  the  National  M 
ter  of  Historic  Places,  was  anol> 
mining  center.  Walk  by  the  stately* 
Hotel  Jeffery  at  State  49  and  M\ 
Street;  it's  said  that  Theodore  Rd 
velt  and  Ralph  Waldo  Emerson  s1 
here.  (Sadly,  the  hotel  just  clos" 
The  Northern  Mariposa  County 
tory  Center,  in  the  old  Coulter  H<i 
has  more  mining  artifacts.  Pick  upi 
free  Antique   Rose  Tour  broch'l 
which  will  guide  you  on  a  walk 
the  still-blooming  beauties  oiv 
Coulterville — and  work  up  your 
petite  for  dinner  back  in  Mariposa 
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»/    Anyone   but   Himself 


I    but  just  in  case,   we  offer  IDENTITY  FRAUD  coverage.  \ 

.Cncompass  PROTECTS  your  HOME,  costs.  Ask  your  Independent  Insurance 

your  AUTO  and  now  your  good  name  with  Agent  about  it  today. 

our  new  Identity  Fraud  coverage.  It  provides  O^?^ 

you  with  up  to  $20,000  for  expenses  ^r  THE  AGENT  NEAREST  YOU,  call 

incurred  as  a  direct  result  of  identity  fraud  TOLL-FREE  1-866-760-6050  or  visit 

such  as  legal  fees  and  loan  reapplication  encorapassinsurance.com/info 

^ENCOMPASS. 


INSURANCE 


Liberty,  Justice,  and  Really  Good  Insurance 


02002  Encompass  Holdings,  LLC.  Encompass  Holdings,  LLC  is  a  subsidiary  of  Allstate  Insurance  Company,  which  is  the  exclusive  administrator  of  rhe  personal  .into  and 
liomeowners  insurance  products  issued  through  the  insurance  subsidiaries  of  CNA  Financial  Corporation.  Home  office:  Chicago,  IL.  Subject  to  availability  and  qualifications. 
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Introducing  the  softer,  more  luxurious  classic  bath  towel.  Now  in  a  variety  of  new  colors, 
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www.royalvelvet.com  j-  » 


I  unit 

per" 


brthern  California  travel  guide 


wine-friendly 
Dort  in  Sonoma 

:  bocce  ball  and  bowling,  the  game  of 
inque  is  peaceful,  social,  and  fun 

a  spring  morning  in  Sonoma,  near  down- 
's Depot  Park,  a  crowd  stares  intently  at  a 
le  of  patches  of  dirt.  A  competitor  steps  up, 
the  terrain,  contemplates  the  weight  of  the 
y  metal  ball  resting  solidly  in  one  palm.  The 
arcs  from  his  hand,  falls,  wiggles  on  the  un- 

ground,  then  comes  to  rest  inches  from  its 
:t — a  wooden  ball  called  the  jack  that  his  op- 
;nt  will  try  to  hit  next. 

tanque  is  a  little  like  billiards;  it's  as  quietly 
lse  as  golf  and  as  genteel  as  croquet.  Anxious 
rvers  probably  work  up  more  of  a  sweat  than 
players  as  they  wait  for  a  favorite's  ball  to 
:k  a  foe's  off  the  court  with  a  resounding 
i-tank!" 

it  that's  not  how  the  game  got  its  name.  Petanque 
be  the  only  sport  inspired  by  a  disability — that  of 
>  LeNoir,  who  in  1910  was  a  dedicated  player  of 
'es,  a  French  game  much  like  bocce  ball.  An  accident 
him  in  a  wheelchair;  he  couldn't  step  forward  to 
ch  the  boule.  So  friends  invented  a  new  version,  con- 
g  a  player's  feet  to  a  small  circle  scratched  in  the  dirt 
t.  The  ball  was  launched  with pieds  tanques,  or  "feet 
ther." 


Play  boules! 
The  object 
of  petanque  is 
to  throw  your 
steel  boule,  or 
ball,  as  close 
to  the  jack,  or 
marker  ball, 
as  possible. 


Europeans  brought  the  sport  to  Sonoma,  where  the 
Valley  of  the  Moon  Petanque  Club,  with  more  than  150 
members,  is  the  country's  largest.  On  May  19,  members 
hold  a  tournament,  complete  with  picnics  and  many  bot- 
tles of  red  wine,  at  the  Depot  Park  courts — which  conve- 
niently are  right  off  Sonoma's  main  plaza,  behind  the  bar- 
racks. Tournaments  continue  throughout  the  summer  in 
Northern  California. 

For  more  information,  call  (707)  258-3450  or  go  to 
www.sonomapetanque.com.  —  Chiori  Santiago 
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A  great  excuse 
for  a  hike 

■  What'll  it  take  to  get  you 
off  the  couch  this  spring? 
East  Bay  Regional  Park 
District's  May  Marathon 
is  a  gentle  kick  in  the 
pants  and  an  invitation  to 
explore  acres  of  urban 
wilderness.  Send  in  the 
$12  registration  fee  ($14 
for  nonresidents)  and 
you'll  get  a  guidebook  and 
a  list  of  regional  trails. 
Plan  to  travel  26  miles  of 
them,  in  any  combina- 
tion— on  foot,  bike 
skates,  or  horse- 
back (five  trails 
are  wheelchair 
accessible)  this 
month.  Log  your 
journey — you're  on 
the  honor  system  here — 
and  return  the  log  to 
EBRPD.  You'll  get  a  cool 
enamel  pin,  a  T-shirt,  and 
the  glow  of  accomplish- 
ment. If  that  sounds  too 
strenuous,  opt  for  the  2002 
Trails  Challenge  (from  $5); 
you'll  have  until  December 
to  complete  five  trails. 

To   register,    call  (510) 
636-1684.  —  C.S. 

A  botanical 
tour  de  force 

■  This  year,  you  don't  have 
to  visit  Yosemite  National 
Park  to  get  a  load  of  its 
wonderful  wildflower 
show.  Finally  available  after 
20  years,  the  monumental 
Illustrated  Flora  of 
Yosemite  National  Park 
details  every  plant  known 
there — 1,338  natives  and 
127  non-native  species,  in- 
cluding most  of  the  flow- 
ers, grasses,  sedges,  and 
rushes  found  throughout 
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the  entire 
Sierra 

Nevada.  Au- 
thor Stephen  J.  \v 
Botti  spent  17 
years  on  rare  plant  '§* 


2001;  $125;  (209)379-2648 

or  www.yosemitestore.com. 

—  David  Lukas 

A  rose  by  any  name 

■  With  more  than  4,000 
bushes,  climbers,  and 
miniatures  in  peak  bloom 
in  May,  it's  peak  time  to 
visit  the  San  Jose  Her- 
itage Rose  Garden  within 


Guadalupe  River  Park  t 
Gardens.  The  41//2-acre 
rose  garden  boasts  a 
staggering  3,700  v; 
eties,  usually  bio 
ing  from  April 
through  Nov 
ber.  Even  i: 
->  you  can't 
a  floribunoi 
from  a  multiflora, 
you'll  learn  something 
here — each  plant  now 
bears  a  name  label  for  c 
plant  identification.  Al: 
new  this  year:  docent-l< 
scheduled  tours  for 
groups  of  10  or  more  ( 
per  person) . 

General  admission  I 
Guadalupe  River  Par 
Gardens,  north  of  do 
town  San  Jose;  (408)  . 
7657  or  www.grpg.  org.  • 
—  Harriot  Manh 


preservation  and 
vegetation  mapping 
in  the  park;  illustrator     '0 
waiter  Sydoriak,  who  is     It 
also  a  biologist  and  com- 
puter programmer,  was 
employed  by  the  National 
Park  Service  from  1980  to 
2001.  Lavishly  produced  in 
a  classic  Victorian  style  and 
illustrated  with  more 
than  1,000  water- 
color  paintings, 
this  book  is 
more  than  a  ref- 
erence manual — 
it's  a  work  of  art. 
Yosemite  Association, 
Yosemite  National  Park, 


California,  circa  I860 

■  Through  December  20. 

Back  in  1860,  the  easiest  way 
for  most  Americans  to  "travel" 
to  California  was  to  drop  a 
stereoscopic  picture  into  a 
viewer.  There,  in  3-D,  appeared 
Yosemite's  granite  slopes,  giant 
redwoods,  and  the  progress  of 
the  Central  Pacific  Railroad.  The 
firm  of  Lawrence  &  Houseworth 
distributed  more  than  1,500 
such  images;  a  collection  of 
them  is  now  on  view  at  the  Sey- 
mour Pioneer  Museum  in  San  Francisco.  Points  of  Interest:  The  Lawrence  & 
Houseworth  Albums,  California  Views  1860-1870  is  itself  a  snapshot  of  the 
developing  West.  "There  was  tremendous  interest  in  the  American  landscape  at  thi 
time,"  notes  Amy  Boyd,  program  director  for  the  Society  of  California  Pioneers,  a 
151-year-old  organization  that  operates  the  museum  and  a  small  research  library 
and  art  gallery.  "People  had  a  picture  of  California  in  their  imaginations."  The 
exhibit  includes  wilderness  scenes  by  Charles  Weed,  as  well  as  photos  by  Alfred 
Hart  depicting  the  march  of  rails  through  that  pristine  territory. 

10-4  Wed-Fri  and  first  and  third  Saturdays  of  the  month;  $3-  300  Fourth  St., 
nearYerba  Buena  Center;  (415)  957-1849  or  www.californiapioneers.org.  —  C.S. 


E     X     P     L     O     R 


iP    RN02^ 


SlflfL 


L  i  f  e  's    A    Trip 


For  a  free  video  and  list  of 


RV  dealers  and  campgrounds: 


1-888-G0  RVmg 


www.GoRVing.com 


Travel 
planner 

WHERE:  Mare  Island 
is  near  the  junction  of  l 
1-780  and  1-80  at  the  ij 
northeast  edge  of 
San  Pablo  Bay. 
fy  i:  Public  access 
to  the  island  given 
through  group  tours, 
which  must  be 
arranged  in  advance. 
CONTACT:  Vallejo 
Convention  &  Visitors  | 
Bureau:  (800)  482- 
5535.  Tours  offered 
daily;  from  $10;  Mare 
Island  Historic  Park 
Foundation;  (707) 
644-4746. 


Mare   Vaflejo 
Islandv_^  s 

San  Pablo       rwi 
Bay 

V681 


•  Berkeley 


San  Francisco  ■ 
Bay 
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Officers  Row,  a  bell  to  call  workers  to  action,  and  Drydock  1  recall  Mare  Island's  military  past. 


day  trip 

Vallejo' s  Mare  Island 

Take  a  peek  inside  a  former  top-secret  Navy  shipyard 

By  Lisa  Taggart  •  Photographs  by  Jean  Jarvis 


It  took  13  years  to  build  Drydock 
1  on  Mare  Island,  Vallejo's  for- 
mer Navy  shipyard.  Back  in  the 
1870s,  when  the  project  began, 
the  480-foot-long  pit  was  dug  with 
shovels,  picks,  burros,  and  a  whole 
lot  of  muscle. 

Now  the  former  military  site  is 
open  for  guided  tours.  For  the  first 
time,  you  can  cross  the  blue  bridge 
onto  the  island  and  gaze  down  the 
dry  dock's  Sierra  granite  steps,  where 
hundreds  of  ships  were  built  or  re- 
paired over  the  past  century. 

You'll  be  gazing  into  the  layered 
history  of  this  island. 
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Opened  in  1854,  Mare  Island  was 
the  first  military  shipyard  on  the  West 
Coast.  Before  it  closed  in  1996,  513 
ships  were  built  here,  from  the  side- 
wheeler  USS  Saginaw  to  the  nuclear 
submarine  USS  Drum. 

Tour  stops  include  Alden  Park, 
where  a  medley  of  monuments  pro- 
vides snapshots  of  American  military 
history:  There's  a  cannon  from  the 
War  of  1812,  spar  torpedoes  from 
the  Civil  War,  and  a  German  Marder 
suicide  submarine  from  1944. 

A  visit  to  the  island  also  offers  a 
window  into  the  region's  cultural 
history.  Drop  by  St.  Peter's  Chapel, 


built  in  1901,  to  see  its  Tiffany I 
dows  and  inverted-keel  redwJ 
ceiling.  And  drive  down  Officers  1 1 
where  senior  officers  built  luxurtl 
three-story  mansions  at  the  turJ 
the  last  century. 

Guide  Joyce  Giles,  who  workeo 
the  island  in  the  1980s,  takes  vis: 
into  the  shipyard  commander's 
mer  home,  where  bird's-eye  m; 
and  a  Steinway  piano  fill  the  li 
room.  She  also  stops  at  the  yard's 
mer  coal  shed,  now  artists'  studkii 

More  area  history  can  be  fa 
at  the  Vallejo  Naval  and  Histo 
Museum  (closed  Sun-Mon; 
Marin  St.;  707/643-0077)  in  dc 
town  Vallejo.  Cap  off  your  da 
the  WaterBarge  Restaurant  &  Ta 
(closed  Mon;  23  Harbor  Way; 
642-8984),  where  you  can  w 
ships  passing  outside  and  conl 
plate  the  island's  modern  swo 
into-plowshares  story.  ♦ 
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Ahhhhh.  The  swan  dive.  Elegant.  Graceful.  Refined.  Then, 
there's  the  backjlip.  Slightly  more  fun.  Tlie  220-guest  Paul 
Gauguin,  which  explores  Tahiti  and  the  islands  of  French 

Polynesia,  is  a  little  of  both.  Imagine  breakfast  onjour  balcony  asjou  gaze  out  at  the 

islands.  Relax  on  a  private  motu  as  someone  fills  jour  coconut  with  another 

complimentary  drink.  No  need  to  tip.  It's  included. 

After  a  safari  adventure  on  Bora  Borajou  return  for  some  kayaking  from 

the  ship  '$  water  sports  platform.  Asjou  enjoy  a  gourmet  dinner  under  the  moonlight, 
jou  order  something  a  little  out  of the  ordinary.  After  all,  thisisno 

ordinary  cruise.   This  is  Tahiti  by  Gauguin.  For  reservations. 

contact  jour  travel  professional  or  for  more  information  visit 

www.rssc.com  or  call  S66-592-J227- 
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Sterling  Carson  City 

Hear  the  voices  of  history  in  Nevada's  capital 

By  Lisa  Taggart 


Silver  is  a  precious  metal  be- 
cause it  lasts,  holding  its  beauty 
over  time  through  all  kinds  of 
geologic  pressures.  The  buildings, 
achievements,  and  stories  of  Carson 
City,  the  Silver  State's  capital,  have 
the  same  enduring  quality — and  they 
add  up  to  a  town  with  lasting  appeal. 
Carson  City  was  born  with  a  silver 
spoon  in  its  mouth.  Less  than  15 
miles  southwest  of  the  Comstock 
Lode  (and  10  miles  due  east  of  Lake 
Tahoe),  the  town  originated  and 
grew  due  to  the  19th-century  silver- 
mining  boom  surrounding  Virginia 
City.  Luckily  for  us,  the  city  has 
preserved  its  past  well.  A  half-dozen 
museums  and  many  more  elegant 
Victorian  homes  are  within  a  few 
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miles  of  the  city's  utterly  walkable 
downtown. 

The  stately  sandstone  buildings  in 
the  Capitol  complex — including  the 
Capitol,  the  state  supreme  court,  and 
the  state  printing  office — represent 
more  than  130  years  of  tradition.  A 
short  way  to  the  south  is  the  railroad 
museum,  and  the  old  mint  is  a  few 
blocks  north. 

You  can  also  absorb  a  big  slice  of 
local  history  walking  around  the 
neighborhoods  close  to  downtown. 
Dozens  of  100-year-old  houses, 
churches,  and  businesses  line  the 
shady  streets.  Admire  the  Gover- 
nor's Mansion,  built  in  1909  on  land 
purchased  for  $10,  or  the  home  of 
Orion  Clemens.  His  brother  Samuel, 


A  few  times  a  month  you  can  hop 
aboard  a  steam  train  at  the  Nevada. 
State  Railroad  Museum.  Appropriati 
the  Nevada  State  Capitol  (above) 
boasts  a  silver-colored  dome. 

a  frequent  guest,  chronicled  a  y 
ney  to  Carson  City  in  Roughing  1 
You  might  wonder  about  the 
ries  these  buildings  would  tel 
only  they  could  talk.  Well,  coi 
niently,  they  can:  The  Carson 
Convention  and  Visitors'  Bureau 
put  together  a  narrated  radio  1 
(accompanied  by  a  map)  for  the 


Flint  ( 


mono 


l*??ul 

!  "I*,., 


i 


AP 


?$£$&■ 


e 


ft 


•a* 


ON  THE  HOUSE™  HOME  EQUITY  CARD. 
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Tiuch  floor  can  you  cover  with  three  inches  of  plastic?  Plenty,  if  you  use  the  On  The  House  card.  It  lets  you  access  your  home 

ne  of  credit  anywhere  Visa®  is  accepted.  It  has  all  the  benefits  of  a  Visa  card,  and  an  INTEREST  RATE  AS  LOW  AS  5%  APR. 
letter,  the  interest  may  be  tax-deductible*  Which  means  you  can  use  it  to  consolidate  bills,  for  college  tuition,  or  to  drop 
money  on  your  floor.  Come  see  us,  or  call  1-800-933-3590  to  apply  for  your  card  today. 


«  Washington  Mutual 

MORE  HUMAN  INTEREST.' 


visit  your  Financial  Center  for  current  rate  information.  Rate  may  vary  monthly  based  on  adjustment  in  the  Wall  Street  Journal  prime  rate.  APR  will  be  based  on  Prime  +0%  margm  with  a  minimum  APR 

Prime  rate  as  of  2/21/02  is  4.75%.  Maximum  APR  is  18%.  Offer  subject  to  higher  credit  qualification.  After  first  12  months,  line  has  $45  annual  fee.  Transaction  fee  of  4%  applies  to  advances  of 
n  $100  (unless  advance  is  made  by  use  of  the  Visa  card).  There  is  a  cash  advance  fee  of  2%  of  the  amount  of  the  advance  or  $2,  whichever  is  greater.  Offer  limited  to  single-family  principal  residences  with 
d  loan-io-values  (including  the  amount  of  your  new  line)  of  80%  or  less  based  on  a  properry  inspection  or  appraisal  satisfactory  to  the  Bank.  See  tax  advisor  regarding  deductibility  or  intere.t.  Property  insurance 
ed.  Other  limitations  apply.  Rates  and  terms  are  subject  to  change  without  notice. Washington  Mutual  Bank  fsb  has  loan  offices  and  accepts  loan  applications  in  ID  and  UT  Washington  Mutual  Bank  has  loan 
»  and  accepts  loan  applications  in  WA,  ID,  UT  and  OR.  Washington  Mutual,  FA  has  loan  offices  and  accepts  applications  for  loans  in  many  states.  Offered  only  in  USA.   Product  not  available  in  all  states. 


You  spend 

18  hours  a  day 

trying  to  keep 

them  happy. 

Now  take 

2  more  minutes 

and  make 
everyone  happy. 


Get  a  Free 

Family  Vacation  Guide  & 

an  O'ahu  Travel  Planner. 

Just  call  1-877-525-6248 

or  log-on  to: 

www.visit-oahu.com 

The  Island  of 
The  Heart  of  Hawaii 


mile  Kit  Carson  Trail  that  includes 
recorded  histories  of  the  buildings. 
Tune  in  at  any  one  of  24  buildings 
and  a  90-second  vignette  (including 
one  about  John  Wayne)  will  give  you 
an  earful  of  the  building's  past. 

Spring  is  a  nice  time  for  strolling  in 
this  small  town,  stopping  at  numer- 
ous antiques  shops  and  restaurants, 
or  resting  in  the  lush  park  on  Legisla- 


tive Plaza.  On  Memorial  Day  vj 
end,  you  can  take  a  guided  li 
history    tour    of   the    city's    ol 
homes,  with  actors  telling  st 
from  each  building's  past. 

After  walking  your  fill,  stoj 
a  bite  at  Adele's,  where  an  am 
bar  and  overstuffed  furniture  i 
leisurely  drinking.  Then  toast 
durable  strengths  of  silver.  ♦ 


NEVADA 

&Care>on  City 


Carson 
City  travel 
planner 


Carson  City  is  10  miles  east  of  Lake 
Tahoe  and  30  miles  south  of  Reno. 
For  general  information,  contact  the  Car- 
son City  Convention  and  Visitors'  Bu- 
reau (1900  S.  Carson  St.;  800/638-2321, 
775/687-7410,  or  www.carson-city.org). 

Sights 

Brewery  Arts  Center.  The  former  brew- 
ery and  newspaper  building,  built  in  1864, 
now  houses  a  pottery  studio,  gallery,  and 
gift  shop.  Theater  and  live  music  perfor- 
mances on  weekends.  449  W.  King  St.; 
(775)883-1976. 

Carson  City  Wild  West  Tour.  Guided 
walking  tour  of  Victorian  houses  in  down- 
town. 10-2:30  May  25;  $5.  Telegraph 
Square,  Telegraph  and  Curry  Streets;  (775) 
687-7410. 

Children's     Museum     of     Northern 
Nevada.  Small  museum  emphasizes  hands- 
on  exhibits.  Closed  Mon;  $5.  813  N.  Carson; 
(775)  884-2226. 
Kit  Carson  Trail.  A  blue  line  and  bronze 
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plaques  mark  the  21/2-mile  loop  that 
the  city's  historic  homes.  Pick  up 
Carson  Trail  map  at  the  visitor  bureau. 
Nevada  State  Capitol.  Sand 
structure  built  in  1871  has  a  silver-cc 
dome,  declaring  it  capital  of  the  Silver 
Inside,  view  portraits  of  state  governor 
exhibits  on  the  history  of  the  building. 
707  N.  Carson;  (775)  687-4810. 
Nevada  State  Museum.  In  the  f 
mint,  which  churned  out  $50  million  in 
and  gold  coins  during  the  Comstock  r 
era,  the  museum  houses  exhibits  or 
history;  one  of  the  most  impressive  is  a 
ing  of  a  skeleton  of  an  imperial  manr 
(one  of  the  largest  of  the  mammoths 
was  found  in  the  Black  Rock  Desert.  $C 
N.  Carson;  (775)  687-4810. 
Nevada  State  Railroad  Must 
Steam  trains,  restored  coaches,  and  i 
trains  abound.  Most  of  the  train  equif 
here  is  from  the  Virginia  &  Truckee  Ra 
which  ran  from  Reno  to  Virginia  Cit? 
Minden.  Scheduled  steam  train  excursic 
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love  the  Nevada  State  Railroad 
eum.  The  old  mint  (left)  is  now 
lome  of  the  Nevada  State 
eum. 

ends  and  holidays.  $2.50  steam  train 
2180  S.  Carson;  (775)  687-6953. 

ling 

le's    Restaurant    &    Lounge. 

ns  in  this  1875  home  are  decorated 
Victorian-style  furnishings,  creating 
nooks  that  are  perfect  for  enjoying  a 
ni,  filet  mignon,  or  roasted  duck  in 
s-berry  sauce.  Outdoor  seating  on 
veranda.  Closed  Sun.  1112  N.  Car- 
(775)  882-3353. 

son     Nugget.    For    the    classic 

ida  dining  experience,  try  the  24-hour 

id©  shop,  the  Garden  Room,  or  the  all- 

,a  pan  -eat  Comstock  Buffet  in  this  small 

io.  507  N.  Carson;  (775)  882-1626. 
,9  a  Joe's.  Internet  cafe  with  espresso, 
pes,  sandwiches,  and  desserts.  379 
arson;  (775)  883-4004. 

dging 

.  t  Western  Carson  Station  Ho- 

>asino.  This  hotel  has  92  rooms  and 

sino  on  the  ground  floor.  From  $54. 
„  S.  Carson;  (800)  501-2929. 

s  Mansion  Bed  &  Breakfast. 
j  fanciest  accommodation  in  town,  the 

)  building  has  five  rooms  with  marble 
s(aces.  From  $145.  710  W.  Robinson 

'800)  887-3501  or  (775)  887-8988. 
J(Son  City  Plaza  Hotel.  This  149- 

[)  hotel  is  close  to  downtown.  From 
y.  801  S.  Carson;  (888)  227-1499  or 
^)  883-9500. 


MAY    2002 


41 


Serious  Sun  Protection 


Recommended  by  dermatologists, 
Solumbra®  by  Sun  Precautions  is  the 
first  line  of  clothing  to  meet  published 
medical  guidelines  for  sun  protection. 
Soft,  lightweight  and  comfortable, 
our  patented  fabric  offers  30+ 
SPF  sun  protection  and  blocks 
over  97%  of  harmful  UVA  and 
UVB  rays — more  than  a  typical 
sunscreen  or  summer  shirt.  For  a 

FREE  catalog  of  Solumbra  hats, 
shirts,  pants  and  accessories, 
call  Sun  Precautions: 
1-800-882-7860  or 
visit  our  web  page  at 
www.solumbra.com 


Solumbra 

Medically  Recommended 
Sun  Protective  Clothing 
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Capital  jazz 

Almost  150  bands  fill  Sacramento  this  month 


By  Lisa  Taggart  •  Photographs  by  Brian  Baer 


Enjoy  washboard  concerts,  solos  under  the  stars,  and  tunes  by  bands  like  the  Uptown  Lowdown  Jazz  Band. 


Under  a  white  tent,  a  half- 
dozen  musicians  joke  and 
sip  glasses  of  beer  as  they 
fiddle  with  their  instruments.  It's  a 
hot  day  in  Sacramento,  but  the  per- 
formers are  about  to  serve  up  some- 
thing hotter. 

The  bandleader  waves  his  hand, 
and  the  piano,  drums,  saxophone, 
and  bass  kick  in.  The  audience 
hushes,  then  lets  loose  with  whistles 
and  hoots  as  the  music's  swinging 
sound  lights  up  the  afternoon. 

Every  Memorial  Day  weekend, 
more  than  a  hundred  bands  from  as 
far  away  as  Australia  and  Guatemala 
entertain  thousands  at  the  Sacra- 
mento Jazz  Jubilee.  Traditional  jazz 
is  the  focus,  though  everyone  from 
big  bands  to  folksy  trios  to  zydeco 
troupes  play.  This  year,  the  festival 
will  even  feature  its  first  jug  band. 

"It's  an  annual  party,"  says  Roger 
Krum,  the  festival's  executive  director 
and  a  bass  player  with  the  Fulton 
Street  Jazz  Band,  which  has  performed 
at  every  jubilee  since  it  debuted  in 
1974.  "Whatever  aches  and  pains  we 
might  have  developed  through  the 
years,  as  soon  as  we  get  on  the  band- 
stand they  seem  to  go  away." 

The  first  jubilee  had  about  5,000 


42        SUNSET 


attendees.  Inspired  by  a  fundraiser 
for  the  paddlewheeler  Delta  King — 
now  a  restaurant  and  floating  hotel 
in  Old  Sacramento — the  event  has 
grown  so  large  that  this  year  organiz- 
ers expect  more  than  100,000. 

Krum  says  that  the  festival  has 

Jazz  Sacramento 

For  general  area  information,  contact  the 
Sacramento  Convention  &  Visitors 
Bureau  (1303  J  St.;  916/264-7777). 

Jazz  events 

Concerts  in  the  Park.  Weekly 
concerts  downtown  kick  off  on  May  3 
and  run  through  September.  Fridays 
at  5:30.  Cesar  £  Chavez  Plaza,  Ninth 
and  J  Streets;  (916)  442-8575. 
Sacramento  Jazz  Jubilee,  May 
24-27.  Nearly  150  bands  perform  at  almost 
50  venues.  Free  shuttle  buses  to  shows. 
Four-day  pass  for  all  events  $85,  daily  ad- 
mission $35.  For  tickets  and  information, 
contact  the  Sacramento  Traditional  Jazz  So- 
ciety: (916)  372-5277  or  www.sacjazz.com. 

Dining  and  nightlife 

Cornerstone  Restaurant.  Excellent, 
generous  breakfasts  and  lunches  in 


prompted  many  more  local  band 
play  traditional  jazz.  "It's  part  oil 
fabric  of  Sacramento  now,"  he  say 
So  it's  no  surprise  that  long  i, 
the  jubilee  ends,  Sacramento's  rrai 
scene  keeps  hopping  at  clubs  and  I 
Friday-night  concerts  downtown. 


Midtown.  2330  J  St.;  (916)  441-0948. 
Harlow's  Restaurant  &  Nightclub. 

Sleek  supper  club.  Upstairs  lounge  hosts  li 
music  Friday  and  Saturday  nights.  Closed  ' 
Mon-Tue.  2708  J  St.;  (916)  441-4693. 
The  Pilothouse.  The  Delta  King's  restai. 
rant  serves  lunch,  dinner,  and  Sunday 
brunch.  7000  Front  St.;  (916)  441-4440. 
Torch  Club.  Blues  and  jazz  nightly.  904 
15th  St.;  (916)  443-2797. 

Lodging 

Delta  King  Hotel.  44  rooms  on  285-foc 
restored  riverboat.  From  $139.  1000  Front, 
(800)  825-5464  or  (916)  444-5464. 
Embassy  Suites  Sacramento.  New 

hotel  (scheduled  to  open  mid-May)  on  the 
waterfront  in  Old  Sacramento.  From  $109. 
100  Capitol  Mall;  (916)  326-5000. 
Sheraton  Grand.  New  hotel  in  1920s 
Julia  Morgan  building  has  503  rooms.  Fron 
$199.  1230  J  St.;  (916)  447- 1 700. 
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Chile  that's 
over  the  top 

Share  New  Mexico's  love 
affair  with  the  great  Frito  pie 

By  Sharon  Niederman 
Photographs  by  Douglas  Merriam 

Elmer  Doolin  of  San  Antonio, 
Texas,  made  a  successful  bid 
for  culinary  immortality  when 
he  founded  the  Frito  Company  in 
1932,  originally  manufacturing  his 
crunchy  corn  chips  in  the  family 
kitchen. 

But  mom  did  him  one  better. 
Sometime  during  the  early  1930s, 
Daisy  Dean  Doolin  gave  in  to  a  curi- 
ous impulse:  She  dumped  her  chile 
over  a  bunch  of  Fritos.  It  was  the  in- 
vention of  the  Frito  pie,  and  since 
Mrs.  Doolin's  time,  generations  of 
Cub  Scouts,  rodeo  attendees,  and 
county  fair-goers  have  accumulated 
fond  memories  of  this  down-home 
dish.  In  fact,  the  state  of  New  Mexico 
has  adopted  it  as  its  own,  with  several 
eateries  churning  out  some  of  the 
best  Frito  pies  you'll  find  anywhere. 

The  formula  of  pie 

The  most  authentic  Frito  pie,  many 
say,  is  created  when  red  chile  Js  ladled 
directly  into  a  small  bag  of  Fritos. 
That's  the  way  Teresa  Hernandez 
makes  the  "world  famous"  Frito  pies 
she  serves  at  the  Five  and  Dime  Gen- 
eral Store  in  Santa  Fe.  Hernandez  be- 
gan working  at  Woolworth's  (now  the 


Barbara  Cozart  (far  left),  owner  of  the  Diner,  serves  her  regulars  a  Frito  pie 
redolent  of  locally  grown  red  chilies  in  an  eatery  steeped  in  nostalgia. 


Five  and  Dime)  on  the  plaza  in  1953, 
introducing  the  Frito  pie  there  in  the 
1960s.  Today,  the  establishment 
serves  more  than  56,000  tasty  Frito 
pies  a  year  made  with  her  mother's 
secret  recipe  for  tangy  red  chile.  She 
refuses  to  add  any  garnishes,  main- 
taining that  "the  original  didn't  have 
lettuce  or  tomato!"  Says  Hernandez: 
"The  trick  is  to  get  the  chile  in  the 
bag.  But  if  you  love  what  you're  do- 
ing, everything  will  come  out  good!" 
Next  to  nostalgia,  the  quality  of  the 
red  chile  is  probably  the  most  impor- 
tant ingredient  in  the  Frito  pie.  At 
the  Diner,  a  popular  stop  in  Tres 


Piedras,  30  miles  northwest  of  T 
on  U.S.  285,  the  chile  is  irresistible 
Owner  Barbara  Cozart  prepa 
her  chile  from  her  own  recipe,  <|| 
she  is  "very  particular"  about  her 
gredients,  using  only  locally  gn 
red  chilies  from  the  Espanola  Valtl 
Her  version  is  rich,  crimson,  i 
satisfying,  with  the  meat-and-be 
filled    chile    saturating   the    crin 
Fritos  to  just  the  right  level  of  pi 
bility.  Built  in  the  early  1940s  i 
the  only  A.H.  Valentine  diner  s 
standing  in  New  Mexico,  the  Di 
has  its  original  red  stools  and  nit;r's 
rored  stainless  steel  counter.  C02; 
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POSE  YOUR  FAMILY 
TO   A  LITTLE   CULTURE 

(we   have  dozens  of  them). 


The    islands    of    aloha 


Hawai'i.  Now  more  than  ever,     gohavvnii.com    1-800  Go  Hawaii 


I  The  Diner's  Frito  Pie 

[with  Barbara  Cozart's 

Red  Chile 

Is  a  down-home  version  of  the 
fliwest  classic  that's  easy  and 
■etentious  and  hits  the  spot — 

■  ct  for  a  meal  that's  often  eaten 

■  fa  Frito  bag. 

■  AND  COOK  TIME:  About  30 

r  tes 

Is:  6  servings 

pounds  ground  lean  (7%  fat) 
beef 

tablespoon  garlic  powder 

About  1  teaspoon  salt 

tablespoons  all-purpose  flour 

can  (15  oz.)  black  beans 
(optional),  rinsed  and  drained 

tablespoons  ground  dried  New 
Mexico  chilies  or  chili  powder 


idly  serves  her  Frito  pies  in  the 

r's  vintage  bowls. 

slightly  updated  version  of  the 

pie  is  found  at  Orlando's  New 
can  Cafe  in  El  Prado,  a  couple  of 

north  of  the  Taos  plaza  via  Paseo 
tieblo  Norte  (State  68).  Served  in 
nerous   soup   bowl,   Orlando's 

pie  is  a  deep-dish  wonder  con- 
lg  of  either  beef  or  chicken  (your 
ce),  beans,  savory  red  or  green 
,  and  plenty  of  shredded  lettuce, 
itoes,  and  cheese.  It's  the  kind  of 
that's  impossible  to  stop  eating 


About  4V2  cups  Fritos  corn 
chips  (15-oz.  bag) 

6    tablespoons  finely  chopped 
onion 

IV2    cups  shredded  longhorn 
cheddar  cheese 

2    cups  finely  shredded  iceberg 
lettuce 

V,   cup  chopped  tomato 

1.  In  a  5-  to  6-quart  pan  over  medium- 
high  heat,  stir  ground  beef,  garlic 
powder,  and  1  teaspoon  salt  until  beef 
is  crumbly  and  well  browned,  6  to  8 
minutes. 

2.  With  a  large  slotted  spoon,  push 
beef  mixture  to  one  side  of  pan  and 
tilt  pan  so  liquid  runs  to  opposite 
side.  Stir  flour  into  liquid  until  well 
blended,  then  mix  with  beef  mixture. 
Add  2  cups  water,  black  beans  if  using, 
and  dried  chilies;  stir  until  mixture 
boils  and  thickens,  about  8  minutes. 

3.  Spread  about  V4  cup  Fritos  in  each 
of  six  wide,  shallow  bowls  and 
sprinkle  chopped  onion  equally  on 
top.  Divide  chili  equally  among  bowls 
and  top  with  cheese,  lettuce,  and 
tomato.  Add  more  salt  to  taste. 

Per  serving:  776  cal.,  53%  (414  cal.)  from  fat; 
44  g  protein;  46  g  fat  (14  g  sat.);  45  g  carbo 
(3-9  g  fiber);  1,088  mg  sodium;  117  mg 
chol.  —  Sara  Schneider 


once  you've  started. 

This  family  business  is  among  the 
area's  favorite  New  Mexican  restau- 
rants. San  Pasqual,  the  patron  saint 
of  the  kitchen,  presides  over  a  hot 
pink,  tangerine,  and  lime  green  inte- 
rior reminiscent  of  Mexican  folk  art. 
Umbrellas  shade  a  patio  packed  with 
lively  diners  from  lunchtime  until  the 
stars  come  out. 

Bag  New  Mexico's 
Frito  pie 

Five    and    Dime    General    Store. 

58  E.  San  Francisco  St.,  Santa  Fe; 
(505)  992-1800. 

The  Diner.  U.S.  64  and  U.S.  285, 
Tres  Piedras;  (505)  758-3441. 
Orlando's    New    Mexican    Cafe. 
Closed  Sun.  1114  Don  Juan  Lane, 
El  Prado;  (505)  751-1450.  ♦ 
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Europe 
River  Cruises 

Discover  the  most  enjoyable  and  hassle-free 
way  to  travel  through  Europe.  See  the  best 
of  Europe  from  her  legendary  rivers,  away  from 
busy  highways.  Unpack  only  once!  Cruise  through 
Holland  &  Belgium,  France,  Italy  or  through 
Germany,  Austria  &  Hungary  on  the  historic  Rhine 
and  Danube  Rivers.  Sail  aboard  deluxe  ships, 
maximum  140  guests.  Enjoy  spacious  cabins  with 
picture  windows  and  elegant  one-seating  dining. 
All  shore  excursions  are  included. 
From  only  $1998  incl.  airfare. 
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Russia  Cruises 

See  the  best  of  Russia  from  the  comfort  of 
a  cruise  ship.  Experience  the  grandeur  and 
splendors  of  Moscow  and  St.  Petersburg  and 
cruise  the  "Waterways  of  the  Czars",  the  rivers 
and  lakes  that  connect  the  two  Russian  capitals. 
Sail  aboard  the  best  ships  in  Russia;  all 
cabins  with  picture  windows.  All 
shore  excursions  are  included. 
From  $2398  incl.  airfare. 


China  &  Yangtze 


Discover  the  best  value  to  China.  Choose 
from  10  to  21 -day  expertly  designed  deluxe 
tours.  Stay  at  deluxe  hotels  and  cruise  on  the 
best  ships  on  the  Yangtze.  All  meals  are 
included,  plus  many  cultural  highlights 
and  evening  performances. 
From  only  $1798  incl.  airfare. 


UNIW^RLD 

See  your  travel  agent  or  ca 

800-645-0784 

www.uniworld.com 


VANCOUVER 


BRITISH    COLUMBIA    •    CANADA 


Greater  Vancouver  is  a  vacation  destination  alive  with  excitement  and  energy.  Set  amidst  the  breathtaking  natural  beauty  of 
spectacular  mountain  and  pristine  ocean  scenery,  Vancouver's  alluring  charm  is  a  perfect  balance  of 
cosmopolitan  flavour  and  outdoor  adventure  that  will  bring  you  back  again  and  again. 
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FAIRMONT  HOTEL  VANCOUVER 


f  H   I  -• 


STARTING  FROM 

*169* 

Located  in  the  heart       ^ — _ 
of  downtown,  steps  from 
entertainment,  shopping  and  restaurants. 

•  Two  award  winning  restaurants  &  wine  bar 

•  Urban  day  spa 

•  Health  club  &  swimming  pool 

'Price  per  unit,  per  night,  in  USD  funds,  based  on  2  persons  in  a  Fairmont  room.  Offer 
valid  lune  1  ■  Oct  21, 2002.  Taxes  extra.  Rates  subject  to  availability  at  time  of  booking 
and  may  change  without  notice.  Other  packages  available,  please  enquire  for  details 

1  800  441-1414 


WEDGEWOOD  HOTEL 


■-I8R3,, 


STARTING  FROM 


*159* 

Downtown  Vancouver's  ^^_ 
most  luxurious  boutique  hotel. 

•  89  elegant  guestrooms  &  suites 

•  Award-winning  Bacchus  Restaurant 

•  In  the  heart  of  the  shopping  and 
entertainment  district 

*Price  per  unit,  per  night,  in  USD  funds,  based  on  2  persons  in  an  executive  room.  Offer 
valid  May  1  •  Sept  30, 2002.  Taxes  extra.  Rates  subject  to  availability  at  time  of  booking 
and  may  change  without  notice  Other  packages  available,  please  enquire  for  details. 

1  800  663-0666 


PACIFIC  PALISADES  HOTBED 


$149 

Spacious  suites,  ^^^ 

all  with  kitchenettes,  *-,, 

reveal  water,  mountain  and  city  views   wto 

Ml 


Large  health  club 
Indoor  pool 


Complimentary  evening  wine  recept  < 

*Price  per  unit,  per  night,  in  USD  funds,  based  on  2  persons  in  a  deluxe  hot 
valid  May  1  -  Sept  30, 2002.  Taxes  extra.  Rates  subject  to  availability  at  time 
and  may  change  without  notice.  Other  packages  available,  please  enquire! 

1  800  663-1815 


f  utive  0 


/  888  835-4170 


CENTRAL 
RESERVATIONS 


*175 

uver  s  only  ^^__ 

own  resort  and 

a  offers  a  city  retreat. 

vail  Bar  &  Grill  with  two  outdoor  decks 

plimentary  downtown  shopping  shuttle 

service  health  club  with  two  pools 

it,  per  night,  in  USD  funds,  based  on  2  persons  in  a  city  view  main  building. 
lay  I-  Sept  30. 2002.  Taxes  extra  Rates  sub|ectto  availability  at  time  of  booking 
Inge  without  notice  Other  packages  available,  please  enquire  for  details. 


THE  SUTTON  PUCE  HOTEL 


When  nothing  but  the  best  will  do, 
escape  to  the  European  styled  AAA 
Five-Diamond-rated  Sutton  Place  Hotel 

•  Fleuri  Restaurant  offers  French 
continental  fare,  Afternoon  Tea, 
Sunday  Brunch,  and  its  famous 
Chocoholic  Bar 

•  Le  Spa  offers  a  full-service 
beauty  and  fitness 
center— tp  revitalize  the  body 
and  soul 

•  Your  luxurious  guestroom  includes 
deluxe  continental  breakfast  and  a 
spa  pass 


*Price  per  unit,  per  night,  in  USD  funds,  based  on  2  persons  in  a  deluxe  room.  Offer 
valid  May  1  -  Sept  30, 2002.  Taxes  extra.  Rates  subject  to  availability  at  time  of  booking 
and  may  change  without  notice.  Other  packages  available,  please  enquire  for  details 


1  800  961-7555 


FAIRMONT  WATERFRONT  HOTEL 


.$179* 

ous  suite 

imodation  in  a 

and  inviting  private  club  atmosphere. 

gner  suites 

erb  location 

sh  amenities  including  spa  facilities 

lit,  per  night,  in  USD  funds,  based  on  2  persons  in  a  studio.  Offervalid 
30, 2002.  Taxes  extra.  Rates  subject  to  availability  at  time  of  booking  and 
without  notice  Other  packages  available,  please  enquire  for  details 

1  800  995-3172 


<. 
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Setting  the  standard  for  modern  elegance  in 
Vancouver,  the  Fairmont  offers  fabulous 
service  and  delightful  accommodations.  With 
world-famous  views  from  every  window,  the 
Fairmont  Waterfront  is  your  gateway  to 
sophisticated  enjoyment. 

•  Fairmont  Gold,  our  hotel  within  a 
hotel,  including  private  lounge, 
complimentary  deluxe  continental 
breakfast  and  evening 
hors  d'oeuvres 

•  Heron's  Restaurant  and  Lounge 

•  Outdoor  heated  pool  with  terraced  gardens 

•  Health  club  with  Jacuzzi 

*Price  per  unit,  pet  night,  in  USD  funds,  based  on  2  persons  in  a  Fairmont  Cityview  room. 
Offer  valid  May  1  ■  Sept  30, 2002.  Taxes  extra.  Rates  subject  to  availability  at  time  of  booking 
and  may  change  without  notice.  Other  packages  available,  please  enquire  for  details 
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1  800  441-1414 
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COAST  PLAZA  HOTEL  &  SUITES 


$115 

■  heart  of 
■town,  walking 
■ice  to  Chinatown, 
1  wn  and  Robson  Street. 

futive  one  &  two  bedrooms  •  Kitchen  units 
and  health  club  •  Room  service 

jiit.  per  night,  in  USD  funds,  based  on  2  persons  in  a  deluxe  king  room  Offer 
I  Sept  30, 2002  Taxes  extra.  Rates  subject  to  availability  at  time  of  booking 
inge  without  notice  Other  packages  available,  please  enquire  for  details. 

1  800  726-3626 


Located  on  Denman  Street  in  Vancouver's 
trendy  West  End.  The  Coast  Plaza  Hotel  &  Suites 
offers  large  one  and  two  bedroom  units  with  full 
kitchens  and  walk-out  balconies  overlooking 
English  Bay,  Stanley  Park  and  downtown. 

•  267  guestrooms  and  suites 

•  Complimentary  shuttle  service  to 
downtown 

•  Denman  Place  Mall  &  Denman 
Fitness  Centre 

•  Indoor  swimming  pool,  whirlpool, 
Jacuzzi  &  sauna 

•  Restaurant,  lounge  &  24-hour  room  service 

•  Pets  welcome 

*Price  per  unit,  per  night,  in  USD  funds,  based  on  2  persons  in  a  one-bedroom  suite 

Offer  valid  July  1  •  Sept  30, 2002.  Taxes  extra.  Rates  subject  to  availability  at  time  of  booking  | 

and  may  change  without  notice  Other  packages  available,  please  enquire  for  details. 

1  800  663-1144 
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PLAN  NOW! 
BOOK  ONLINE 


for  their  cousins  to  the  north.  Pismo 
clams  are  found  in  knee-high  water  at 
low  tide,  burrowed  about  6  inches  be- 
low the  sand.  Locating  them  requires 
probing  the  sand  with  a  clamming 
fork  while  waging  an  ongoing  battle 
with  the  incoming  surf.  (Always  face 
the  breaking  surf  so  you're  aware  of 
approaching  waves;  never  try  to  clam 
in  water  deeper  than  your  waist.) 

In  San  Luis  Obispo  County,  the 
current  legal  limit  for  Pismos  is  10 
clams  measuring  at  least  4V2  inches 
per  person  per  day.  Digging  up 
clams  this  large  makes  you  feel,  well, 
happy  as  a  clam,  but  most  Pismos  are 
smaller.  An  undersize  clam  must  be 
placed  gently  back  in  its  hole  with  its 
shell  opening  out  toward  the  sea, 
where  it  will  continue  to  grow. 
Pismo  clams  can  live  as  long  as  20 
years;  they  reach  legal  size  in  about 
five  years.  ♦ 
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Oven-roasted  Clams 

with  Chanterelles,  Bacon, 

and  Tomatoes 

prep  and  cook  time:  35  to  40  minutes 
notes:  This  robust  combination  of 
flavors  comes  from  Seattle  chef  Tom 
Douglas  of  Etta's  Seafood,  the  Palace 
Kitchen,  Dahlia  Lounge,  and  now 
the  Dahlia  Bakery.  If  chanterelles  are 
unavailable,  you  can  substitute  fresh 
crimini  or  shiitake  mushrooms  (for 
the  shiitakes,  trim  off  and  discard 
the  entire  tough  stem).  Douglas 
leaves  the  olive  pits  in  but  warns 
diners  before  they  dig  in.  Serve  the 
clams  with  toasted  slices  of  hearty 
bread  rubbed  with  garlic,  to  sop  up 
the  juices,  and  a  Chardonnay  that's 
light  on  oak:  Try  the  2000  Frog's 
Leap,  Clos  du  Val,  or  Savannah- 
Chanelle. 
makes:  4  appetizer  servings 

l/i   cup  diced  bacon  (about  3 
slices;  3  oz.  total) 

1    tablespoon  olive  oil 


6   ounces  fresh  chanterelle  or 
common  mushrooms,  rinsed, 
tough  stem  ends  trimmed,  and 
cut  into  3/4-inch  chunks 
(see  notes) 

2  cloves  garlic,  peeled  and  thinlyN 
sliced 

6   tablespoons  unsalted  butter  oil 
margarine 

3  tablespoons  dry  white  wine 

1  cup  cherry  tomatoes,  rinsed, 
stemmed,  and  cut  in  half,  or 

3  firm-ripe  Roma  tomatoes 
(about  10  oz.  total),  rinsed, 
cored,  seeded,  and  diced 

xh   cup  pitted  calamata  or  oil- 
cured  black  olives  (see  notes) 

4  sprigs  (about  4  in.  long)  fresh  i 
thyme,  rinsed 

2  pounds  clams  in  shells,  suitablai 
for  steaming,  well  scrubbed 
under  cool  running  water 

1    lemon  (about  4  oz.),  rinsed  am 
cut  lengthwise  into  6  wedges 

1.  In  a  10-  to  12-inch  ovenproq 
frying  pan  (with  at  least  2l/i-'m.  sidea 
over  medium-high  heat,  stir  bacol 
often  until  browned  and  crisp,  3  to  I 
minutes.  Add  olive  oil,  mushroomi 
and  garlic  and  stir  often  until* 
mushrooms  are  slightly  limp,  2  to  I 
minutes. 

2.  Add  butter,  wine,  tomatoes 
olives,  and  thyme  sprigs;  stir  ofte 
over  high  heat  until  butter  is  melte 
and  liquid  is  boiling.  Add  clam 
and  squeeze  2  lemon  wedges  ove 
clams,  discarding  seeds  and  peel: 
Cover  pan. 

3.  Transfer  pan  to  a  500°  regular  o 
convection  oven  and  bake  until  clai 
pop  open,  12  to  15  minutes. 

4.  Ladle  clam  mixture  and  juice 
equally  into  four  wide,  shallow 
bowls;  discard  any  clams  that  didn'l 
open.  Garnish  each  serving  with  i 
lemon  wedge. 

Per  serving:  404  cal.,  85%  (342  cal.)  from  I 
fat;  7.6  g  protein;  38  g  fat  (16  g  sat.); 
7.6  g  carbo  (1.4  g  fiber);  476  mg  sodium; 
72  mg  chol.  —  Sara  Schneider 


NO  ONE  EVER 

READS  THE  BACK  OF  A  WASHINGTON  STATE 


■*-■-• 
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URED:  LANGFIELD  FALLS.  Not  pictured:  volcanoes,  deserts,  mountains, 
s,  an  ocean  and  the  only  rain  forest  in  the  lower  48.  Wish  you  were  here. 

WWW.EXPERIENCEWASHINGT0N.COM 
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Footprints  in  the  sand 
mark  the  path  of 
hikers  at  this  Olympic 
Peninsula  beach, 
where  water- and 
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Walking  the  West 

Step  by  step,  guided  walking  tours  give  you  a  vivid  taste  of  the  outdoors 

By  Lisa  Taggart 


There's  no  better  way  to  get  to 
know  a  place  than  by  walking 
through  it.  On  a  stroll,  you 
can  stop  to  examine  a  particularly 
vibrant  green  fern,  sniff  a  flower,  or 
pinpoint  the  source  of  a  birdcall. 
You  can  absorb  a  place  with  all  your 
senses,  and  you  can  do  it  at  your 
own  pace. 

This  is  why,  I  think,  a  weeklong 
walking  tour  taught  me  more  about 
Washington's  Olympic  Peninsula 
than  I  know  about  practically  any 
other  place  in  North  America. 

Hiking  under  the  massive  Sitka 
spruce,  hemlock,  and  Douglas  fir  on 
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the  Quinault  Loop  Trail,  eight  of  us 
learned  about  water  bears — 
microscopic  moss-eating  creatures 
that  can  hibernate  as  desiccated 
flakes  for  decades.  Later,  we  saw  the 
tracks  of  a  real,  large-as-life  black 
bear  in  the  mud  along  the  riverbank. 
We  felt  the  sharply  scented  frass  of 
a  carpenter  ant  colony  with  our  fin- 
gertips. We  handled  a  leathery  sheet 
of  dragon  skin  lichen  as  one  of  our 
trip  leaders,  Kate  Keehner,  explained 
why  it's  a  favorite  snack  for  elk.  We 
even  got  a  geology  primer  when 
Keehner  created  a  miniature  moun- 
tain range  out  of  beach  sand  to  illus- 


trate the  subduction  zone  of 
Juan  de  Fuca  plate. 

It     wasn't     all     natural     hist 
lessons,  though.  Sometimes  we 
etly  absorbed  the  region's  anci 
trees,  steep  mountains,  and  darr 
green  glory.  One  sunny  afternoi 
we  looped  through  a  forest  of  Sit 
spruce  trees.  We  spent  one  morni 
hiking  along  a  beach   of  smoc 
black  stones,  with  massive  gray 
trunks  appearing  through  the  fo; 
the  bluff  above  us.  The  sky  and  s 
seemed  to  merge  into  one  on  t  .ft 
misty  horizon. 

(Continued  on  page  46. 
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.xtraordinary  Places.  Extraordinary  People. 

You'll  lind  tnem  at  the  retirement  communities 
or  the  Episcopal  Homes  Foundation. 

Whichever  location  you  prefer,  the  fully  accredited  Episcopal 
Homes  Foundation  communities  share  qualities  that  make 
them  among  Northern  California's  most  desirable  retirement 
communities.  Each  is  Known  for  its  welcoming  group  or  friends 
who  enjoy  a  wide  range  of  activities.  Each  creates  a  friendly 
environment  for  active,  independent  people.  And  each  offers 
the  peace  of  mind  and  security  only  Life  Care  can  provide. 

Canterbury  Woods.  Set  in  Pacific  Grove  on  the  Monterey 
peninsula,  with  its  scenic  heauty.  Please  call  Carol  Raj  at 

(831)  657-4193  License  #270708224,  COA  #89 

St.  Paul's  lowers.  Overlooking  scenic  Lake  Merritt  and 
centrally  located  near  BART  and  the  Paramount  Theater. 
Please  call  Karon  Sullivan  at  (510)  891-8542 

License  #011400627,  COA  #92 

Los  Gatos  Meadows.  The  Santa  Cruz  mountains  provide 
a  dramatic  backdrop  for  this  charming  community,  close  to 
historic  Los  Gatos.  Please  call  Maria  Scoles  at  (408)  354-0292 

License  #430700382,  COA  #108 


Spring  Lake  Village.  26  lovely  acres  of  casual  country  living 
in  Santa  Rosa's  Valley  of  the  Moon,  close  to  Spring  Lake 
Park.  Please  call  Georgia  Griffin  at  (707)  538-8400 

License  #490107656,  COA  #142 

San  Francisco  Towers.  The  City  life  at  its  best  —  close  to 
San  Francisco's  museums,  theaters,  restaurants  and  shopping. 
Please  call  Sally  Winton  at  (415)  447-5527 

License  #380540292,  COA  #177 


LIFE  CARE  -  "Security  an  J  the  Full  Life" 

•  Independent  living,  with  the  assurance  of  lifetime  medical 
care  (including  skilled  nursing  and  assisted  living  on  site) 

•  Three  meals  a  day  in  a  gracious  dining  environment 

•  Weekly  housekeeping  and  flat  linen  services 

•  Utilities  and  maintenance  services 

•  Fitness,  wellness  and  social  programs 


EQUAL  HOUSING  OPPORTUNITY 

All  the  anove  communities  are  not-for-profit    nonaenomillational  full  Li  If 
t.  are  retirement  communities  owned  ny  tne  Episcopal  Homes  I'oiinrJation. 
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EPISCOPAL 

HOMES    FOUNDATION 

www.eni.org 
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Walking 
travel  planner 

Western  destinations  are  listed,  though 
most  outfitters  offer  trips  in  other  parts  of 
North  America  and  beyond.  Fees  include 
accommodations  and  most  meals. 

When  researching  a  trip,  ask  about 
group  size,  number  of  leaders,  and  type 
of  accommodations — some  outfitters  offer 
cabins,  others  book  at  luxury  inns.  All  of 
these  outfitters  provide  van  support. 

The  Wayfarers,  listed  below,  publishes  a 
free,  useful  booklet  titled  "Your  Step-by- 
Step  Guide  to  Walking  Vacations." 
Austin-Lehman  Adventures.  Hiking  trips 
in  Alberta,  Montana,  and  Utah.  From 
$1,895  for  six  days.  Billings,  MT;  (406)  655- 
4591  or  www.austinlehman.com. 
Backroads.  Walking  and  hiking  trips  in 
Alaska,  Alberta,  Montana,  New  Mexico, 
Utah,  and  Wyoming.  From  $1, 798  for  six 
days.  Berkeley;  (800)  462-2848  or  www. 
backroads.com. 
Butterfield  &  Robinson.  Walking  trips  in 


Hoofing  it,  but  not 
roughing  it 

Writer  Rebecca  Solnit  says  walking  is 
good  for  thought  and  conversation 
because  it  suits  the  tempo  of  our 
minds.  "I  like  walking  because  it  is 
slow,"  she  writes  in  Wanderlust:  A 
History  of  Walking.  "I  suspect  that 
the  mind,  like  the  feet,  works  at 
about  three  miles  an  hour." 

The  leisurely  pace  helped  us  get  to 
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Along  the  Olympic  Peninsula, 
walking  promises  rich  rewards: 
a  sea  star  and  a  misty  beach. 


Alberta,  Arizona,  and  British  Columbia. 
From  $2,995  for  six  days.  Toronto;  (800) 
678-1147  or  www.butterfield.com. 
Country  Walkers.  Walking  trips  in 
Alberta,  British  Columbia,  California, 
Colorado,  Montana,  New  Mexico,  Utah, 
Washington,  and  Wyoming.  From  $1,898 
for  six  days.  Waterbury,  VT;  (800)  464-925  \ 
or  www.countrywalkers.com. 
Earth  Is  Yours  Walking  Tours.  Weekend  | 
and  weeklong  trips  in  California,  New 
Mexico,  and  Mexico.  From  $1,625  foreigh\ 
days.  Elmhurst,  IL;  (866)  532-5050  or 
www.  earthisyours.  com. 
Off  the  Beaten  Path.  Hiking  trips  in 
Alaska,  Alberta,  Montana,  Utah,  and 
Wyoming.  From  $2,590  for  eight  days. 
Bozeman,  MT;  (800)  445-2995  or  www. 
offthebeatenpath.  com. 
Walking  Connection.  Walking  trips  in 
Alaska,  Arizona,  California,  and  New 
Mexico.  From  $498  for  three  days. 
Glendale,  AZ;  (800)  295-9255  or  www. 
walkingconnection.com. 
Wayfarers.  Walking  trips  in  California,  Nevl 
Mexico,  and  Washington.  From  $1,995  for] 
seven  days.  Newport,  Rl;  (800)  249-4620 
or  www.  thewayfarers.  com. 
World  Outdoors.  Hiking  trips  in  Alaska, 
Alberta,  Arizona,  British  Columbia,  Califor- 
nia, Colorado,  Hawaii,  Montana,  New  Mex- 
ico, Utah,  Washington,  and  Wyoming.  Fron\ 
$1,195  for  six  days.  Boulder,  CO;  (800) 
488-8483  or  www.theworldoutdoors.com. 


know  each  other.  Though  we  wei] 
a  group  of  strangers  at  the  tri 
outset,  conversations  flowed  exc<| 
tionally  easily.  Joanne  from  Northt 
California  told  us  about  treks  sh< 
taken  in  Pakistan,  Italy  and  Chit 
Peter  from  San  Diego  was  an  a^ 
amateur  mycologist;  his  stories  w< 
punctuated  by  detours  to  exami 
the  forest  duff. 

The  rhythm  of  walking  also  gavi 
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DISCOVER  NEW  CALIFORNIA  VACATIONS 


i  Sunset  in  celebrating  the  joys  of  travel 
alifornia.  From  romantic  getaways  to 
lily  vacations  and  the  best  in  outdoor 
entures. .  .California  has  it  all. 


v'  *irHN^ 


We  hope  you'll  join  us  for  a  new  TV  series, 
The  Best  of  California,  which  will  take  you 
to  the  best  and  brightest  places  and  activi- 
ties and  help  you  plan  that  special  vacation. 


A  new  episode  will  run  each  Saturday  ( 
Sunday  through  the  end  of  June. 
Visit  sunset.com  for  specific  show 
descriptions. 


Region 

Station 

Time  Slots 

Sacramento 

KCRA 

Saturdays,  7:00  p.  m 

San  Francisco/San  Jose 

KICU 

Sundays,  6:30  p.m. 

:resno 

KSEE 

Saturdays,  7:00  p.m 

Los  Angeles 

KCAL 

Saturdays,  7:30  p.m 

San  Diego 

KFMB 

Saturdays,  3:30  p.m 

PRESENTED  BY   AMTRAK     AND    #HONDA 

AND  FEATURING  THE  TRAVEL  EDITORS  OF  SUHSCt   MAGAZINE 

Major  funding  for  this  series  provided  by  BP®  and  its  1,200  California  ARCO®  stations. 


like  walking 

because  it  is  slow. 

I  suspect  that  the 

mind,  like  the  feet, 

works  at  about  three 

miles  an  hour. 


natural  order  to  our  days,  whether 
we  were  touring  the  Hall  of  Mosses 
in  the  Hoh  River  Valley  or  gazing 
down  into  the  blue  depths  of  tree- 
lined  Lake  Crescent:  After  breakfast, 
we'd  have  a  walk,  then  a  trail  snack 
of  fruit  and  cookies,  followed  by 
more  walking.  Next  came  lunch,  an- 
other walk,  then  a  leisurely  evening 
at  a  lodge  with  plenty  of  time  for 
recapping  the  day's  discoveries,  such 
as  the  bald  eagle  we  had  spotted  near 
Ruby  Beach  or  the  red-legged  frog 
near  Lake  Quinault. 

Outfitters  say  the  popularity  of 
walking  tours  has  grown  enormously 
in  recent  years,  particularly  in  the 
West,  where  there's  so  much  natural 
beauty  to  appreciate  on  foot.  Cammy 
Richelli,  regional  manager  for  Coun- 
try Walkers,  which  runs  dozens  of 


trips  in  the  West,  explains:  "People 
want  to  go  someplace  that's  off  the 
beaten  track.  And  they  want  to  have 
an  experience  that's  authentic." 

Though  some  outfitters  bill  their 
trips  as  hikes  and  others  offer  walks, 
it's  a  fuzzy  distinction;  people  use  the 
terms  differently.  When  considering  a 
trip,  ask  about  daily  mileage,  eleva- 
tion changes,  pace,  and  how  many 
hours  per  day  you'll  be  walking. 
Many  outfitters  customize  trips  to 
particular  group  needs,  and  most  of- 
fer alternatives  for  people  who  need 
to  go  at  a  slower — or  faster — pace. 

But  whatever  the  route  and  its 
rigors,  these  trips  are  relatively  com- 
fortable. Overnights  are  at  inns,  cab- 
ins, or  lodges,  a  van  carries  the  lug- 
gage, and  you  can  opt  out  of  the 
day's  trek  if  you're  not  up  for  it.  "We 


Get  a  boot's-eye  view  of  the  Granc 
Canyon  from  the  top  of  the  South 
Kaibab  Trail.  While  hikers  relax  on  1| 
rocks,  Burterfield  &  Robinson  guiddl 
Michael  Buchheit  explains  the  nati ! 
history  of  the  canyon. 

like  to  have  our  comforts,"  says  S.-J 
Guggenheim  of  Off  the  Beaten  Pi' 

Of  course,  group  travel  has] 
downside.  I  had  a  hard  time  hold! 
up  my  end  of  a  conversation  be 
coffee  in  the  morning.  But  after  a  J 
of  caffeine,  a  walk  in  the  fo| 
cleared  my  head  and  started  the 
better  than  most. 

"There  is  something  about  w) 
ing  which  stimulates  and  enliv 
my  thoughts,"  wrote  Jean-Jacq 
Rousseau  in  Reveries  of  a  Solit\ 
Walker.  He  got  it  exactly  right.  ♦ 
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You  can  read  the 


journals,  books 

and  histories, 

but  the  only  way  to 

really  experience  the 

Voyage  of  Discovery 

is  to  visit  it  yourself. 

Come,  see  what 

Lewis  saw. 

Walk  where 

Clark  walked. 

While  you're  at  it, 

float  a  river, 

dance  on  the  beach 

or  maybe,  climb 

a  mountain. 

tart  your  adventure: 


ww.nwlewisclark.com 

Lewis    &  Clark's 

Joint  hi  west 
oiunnmey 

Discover  Your  Adventure. 

Oregon 

Washington 

Idaho 

Montana 


sighted  Mount  Adams, 
he  thought  it  wa: 
Mount  St.  Hel 

It's  still  a  great  place 
to  lose  yourself. 


CVtuker   19,    1805 
William  Clark 


...  I  dssended  a  high  clift  ...  from  this  place  I  discovered 
a  high  mountain  of  emence  night  covered  with  Snow, 
this  must  he  one  of  the  mountains  laid  down  by 
Vancouver,  as  seen  from  the  mouth  of  the 
Columbia  River,  from  the  course  which  it  hears 
which  is  West  1  take  it  to  he  Mt  St.  Helens, 


uutujanmM 
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Arkansas 


Mansas. 

THE    NATURAL   STATE 


Gold  Country 


A  Goldmine 
of  History 
and 
Recreation 


CALL  FOR  A  FREE  COLOR  BROCHURE 


800-225-3764 


w  w  w 


High  Sierra 


Oold  Lake  Lodge 

At  the  crest  of  the  Sierra  Nevadas 

rft    Hiking  *  Fishing 
Horseback  Riding 
Swimming  *  Boating 
Photography 


Meals  and  lodging  Protfii 

530-i3ir3-^3 


Catalina  Island 


Gatalina/  £/$/asul 

NOT  JUST  AN  ISLAND,  ANOTHER  WORLD. 
www.catalina.com 


I  WestjCoast's 

Most- 

B^CmRjL 

i  .         PTSKJVND 


FOR  A  FREE  VISITORS  GUIDE  CALL 
the  Catalina  Island  Visitors  Bureau 

310-510-1520 


www.scico.com 


Island  packages  with  boat,  tours     Oflfl_P.C.1    (\T\f\ 
&  Pavilion  Lodge -14  steps  from     OUU  .° D  '    UZ  IO 

the  beach.  From  $11 6  to  $243         ■ W* 

PP/DOplustax.  Some  restrictions.       3/15  to  6/13/2002 


Central  Coast 


/Hb» 


ft 


cozy  seaside  hamlet  rich 
<     in  culture,  leisure 
jf     activities  and 
*     family  fun.       •  " 


"*•-  „n 


On  California's  Central  Coast 
Just  30  minutes  south  of  Hearst  Castle 


EVENTS 

May  25-27  &  June  29-July  1 
Art  in  the  Park 

July  4th 
Old  Fashioned  4th  of  July 
Celebration  with  Fireworks     , 

August  4th 
Merchants  Street  Faire 


For  Free  information  call 

1-800-231-0592?™ 

•     Peter: 

www.morrobay.or 


Gilroy 


' 


Garden* 


Theme  Park, 


20  Family  Attractions 

21  Rides  for  kids  of  all  ages 

5  Stunning  Gardens  *-, 

World  Famous 
Circus  Trees-  - 


1*f  Gilroy,  California 

/  www.bonfantegardens.com 

408.840.7100 


Gilroy.  California's  Crossro 

Discover  the  Charm  and  beau 
of  the  Country  side  of  Silicon  M 


•OUTLET    SHOPPING    -DINING    -LODG1N  ] 
•FLOWER    GARDENS    'FARM    FRESH    VEGET; 


WWW.GILROYVISITOR.ORG/SUN! 


"Home  of  the  Gilroy  Garlic  Festival" 


Lake  Tahoe/Reno  Are; 
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igh  Sierra/Plumas  County 


Lake  Tahoe/Reno  Area 


Lake  Tahoe/Reno  Area 


PLUMAS 

Qj/nTij  Vitfttn Bureau. 

(allorclickfotafree^uide! 

800-326-22^7 

www.piumascounty.015 


Lake  Tahoe/Reno  Area 


vf 


Coldwell  Banker 


1-800-655-0608 
www.stayinlaketahoe.com 


North  Lake  Tahoe  Vacation  Rentals 


' 


Lake 

Tahoe 

Accommodations 

■iHi'HIH 


Homes 
Condos 
Chalets 

VIEW  &  BOOK  ON  LINE 

www.TahoeAccommodations.com 

800-544-3234 


Mountain  Hideaway 

Secluded  Humboldt  County 
house  on  your  very  own 
private  lake.  Hiking,  boating, 
fishing,  swimming  and  lots 
of  wildlife. 

(707)  444-2012 


Mendocino  Coast 


Warm  up  to  two 
getaways  in  one. 


time  with  the  entire  family  this  summer  at 
^ort  at  Squaw  Creek.  With  our  complimentary 
[tain  Buddies"  Children's  Program*  you  can 

mountain  of  activities  with  the  kids.  And  still 
lay  —  just  the  two  of  you. 


(Resort  at  Squaw  Creek 

SQI .  ov  \\i  1  f  >   USA  •  I.AKE  TAHOE,  CALIFORNIA 

t.800.404.9917/www.squawcreek.com 

BENCHMARK  ^  HOSPITALITY 

rHalf  day  session,  midweek  only.  June  thru  November  2002. 
Subject  to  availability.  Weekend  rates  also  available. 


SOUTH  LAKE  TAHOE 

Vacation  Rentals 

Lakefront  •  Condos  •  Cabins 

Call  for  $50  off  youi  rental 

Some  restrictions  apply 
MCKINNEY  &  ASSOC.  INC.       To  Preview  Vacation  Homes  see 

800-748-6857         w™y;ntah 

orcallforrree  Video 


BANGOR  □ 


~V"r 


IBilBii::::: 


MENDOCINp) 
Coast  Reservations^^? 
Vacation  Home  Rentals 

www.mendocinovacations.com 

Homes  .B&Bs  •  Spas  -Views  •  Fireplaces 
FREE  BROCHURE 

707-937-5033  •  800-262-7801 
e-mail:  mcr@mcn.org 


Tahoe  Timberline  Properties 

Vacation  Rentals  on  Tahoe's  North  &  West  Shores 

:™S:s         (800)443-0183 

♦  LAKE  FOREST  CLEN         (530)581-0183 

www.tahoetimberline.com 


Seafoam  Lodge 


Ocean  Views        Beach  Access 

TV,  VCR  and  Hot  Tubs 

Children  &  Pets  Welcome 

www.seafoamlodge.com 

(707)  937-1827       (800)  606-1827 

P.  O.  Box  68,    MENDOCINO,  CA  95460 


♦  PRIVATE  HOMES 

♦  COZY  CABINS 


P.  O.  Box  5848,  TAHOE  CITY,  CA  96145 


Relax  In 

Mendocino 's 

most  Romantic  Luxury  Vacation  Home. 

Very  Private  •  Ocean  Front  •  Hot  Tub 
3  bedroom-2  bath  -  First  Class 

www.PointLiberty.com  •  707-272-8932 


To  advertise  call  1-800-222-9404 
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Mendocino  Coast 


Mendocino  Coast 


North  Cliff  Hotel 


FORT  BRAGG  ON  THE  MENDOCINO  COAST 


Enjoy  the  Romance 
of  the  North  Coast 

Ocean  View  Rooms  for  2  with 
private  balcony. 

Per  couple.  Available  Sunday  thru  Thursday. 

Not  valid  with  other  discounts  or  on  holidays. 

Some  restrictions  apply.  Expires  6/30/2002 


www.fortbraqg.org  m**) 

»»         a  TOLL 

005  S.  Main  Street,  Fort  Bragg,  CA  95437    FREE 


or  (707)  962-2500 


FORT     BRAGG,     CALIFORNIA 
*  DAYS,  2  NITES  PACKAGE 

2  Nights  lodging  for  two.  Breakfast  2  mornings  for  2. 

] 


*m 


^MmMSS 


Per  couple.  Available  Sunday  thru  Thursday. 

Not  valid  with  other  discounts  or  en  holidays. 

Some  restrictions  apply.  Expires  6/30/2002 


400  South  Main  Street 
Fort  Brogg,  CA  •  95437 

TOLL-FREE    (800) 

524-2244 

or (707) 964-4761 


WWW.RlinVIIAfitS.OIM 

lutemdeGQm©  MKngQ  GiDd3  EDSPGboo 


Vacation  Home  Rentals 
at  Point  Arena  Lighthouse 


on  the  scenic  Mendocino  Coast 


* 


•  3  bedroom,  2  bath,  kitchens, 
fireplaces,  ocean  view. 

•  Near  beaches,  restaurants,  galleries, 
fishing  pier,  whale  watching, 
charter  boat,  shops. 

Point  Arena  Lighthouse  Keepers,  Inc. 

P.O.  Bo*  1 1 S  •  Point  Arena,  CA  95468 
j 
I  Toll  Free  Reservations 

(8771  PALIGH1 

(Non-profit 


E-mail  us:  palight@mcn.org 

Internet  home  page:  www.men.org/1/palight 


Enchanting  Mendocino  Vacation  Rentals 
Gracious  Rentals  For  Discriminating  Guests 

Coast  Getaways 

Ocean  Front  and  Ocean  View  Homes    •  1-800-525-0049 

www.coastgetaways.com 

707-937-9200   •  10501  Ford  St.,  Mendocino,  CA  95460 

For  information  and  great  pictures  check  our  website. 
or  call  us  for  a  free  brochure 


Monterey  County/Salinas  Area 


IRISH  BEACH  RENTAL  HOMES 

1-4  bedroom  homes,  fireplace,  hot  tubs,  ocean 
front  to  forest,  4  mi.  sand  beach  with  lighthouse, 
trout  pond,  near  redwoods.  Starting  from  $120  per 
day.  No.  California  only  800-882-8007  or  707-882- 
2467,  9-5.  Brochure-Rental  Agency,  Box  337, 
Manchester,  CA  95459  www.irishbeach.com 


\<^tT,at'°V   Marina  International 
Festival  of  the  Winds 
-*  Mother's  Day  Weekend 
%Tv>*        May  10-11-12,  2002 
Glorya  Jean  Tate  Park  &  Marina  State  Beach 
Marina,  California 

♦  Kite  Flying  ♦  Hang  Gliding  ♦  Live  Music  & 
Entertainment  ♦  Food  &  Vendor  Booths 

♦  Kite  Making  Workshops  &  Demonstrations 

♦  Wind-Related  Kids  Crafts 

Free  Admission 
www.marinafestival.com 


I 


Mono  County 


'  -jg&Kfr'arlh : 


Fish  alpine  lake 

Sap,  ar|d  stream 

hike  and  biP 

mountain  trails,  explom,   . 

hot  springs,  ghost  towns  ant 

Yosemite  National  Park.  Natur 

wonders  and  wild  adventures  awai 

along  scenic  US  395  in  Californiaa 

Eastern  Siern 


Call  or  click  for  free  maps  &  inff 
monocounty.orjj 


Redondo  Beach 


T 


rTTfl 


Redondo  Beach  so 

Enjoy  the  best  of  Southern  Califor/ni; 
Uncrowded,  unhurried  and  accessib 

Call  for  your  free  Visitors  Guide 
1-800-282-0333 

www.  visitredondo.com 


Humboldt  County 


Miranda  Gardens  Rest 


Located  on  The  Avenue  of  the 

We  offer  16  antique 

furnished  cabins  to 

accommodate  the  most 

discerning  guests.  All 

with  private  baths,  tv, 

refrigerators,  private  patio 

or  deck  and  coffeemaker. 

Let  the  redwoods  soothe  your  soul 
Where  you  can  step  back  into 


Gim 


time  zvhile  enjoying  the 
amenities  of  today!   , 


P.O.Box  186 

Miranda,  CA  95553 

www.mirandagardens.com 

(707)  943-3011 
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Napa  County 


Viclorkui  i.tiisit Minn 


Elegant  1884  restored  music  room,  original 
punched  tin,  hand  painted  decor,  high- 
tech  36  simultaneous  internet 
connections. 

Luxurious,  convenient,  attention  to  detail, 
personalized  service. 

66  Room  Boutique  Hotel  in  historic 
renovated  mill  complex  with  restaurants 
and  Epicurean  food  markets. 


Mapa  Rivre   I  mm 


-(D  251-8500   (877)251-8500 


ja  Town  Center  ChEfs  MarRet 
Iav  4  PM   9  PM  •  May  -  Septemder 

Sponsored  by  (§}ti*»a± 

ED  BEST  FRIDAY  NITE  ENTERTAINMENT 
707.253.9282 


Mendocino  County 
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Mendocino  County 


goMendo.com  official  visitors  information 


«_>/c/isc  in  the 


glow  of  a 
Mendocino  County  morning. 
Jog  through  the  redwoods, 
see  the  blooming  California 

Poppy  blanket  hillsides. 

Bike  through  the  vines  and 

enjoy  breathtaking  views. 


0jei\£l°cino 


Mendocino  County  /\lliance 


For  county-wide  schedules  of  events,  and  visitor's  information 
toll-free  i-866-goMendo  (466-3636):  info@goMendo.com 


Monterey  Peninsula 


Monterey  Peninsula 


Northern  California 


ENIC  RAIL  ADVENTURES 

n  the  Shadow  of  Mt.   Shasta 


sta  Sunset  Dinner  Train  •  Open  air  Excursions 

1-800-733-2141 

www.mctrain.com 


L 


T^*s 


G 


A  Garden  Retreat  in  the  Heart  of  Monterey 

All  the  comforts  of  a  country  imi  with  the 
convenience  of  a  full-service  hotel. 

Bed  &  Breakfast  for  2  from  $98! 
April  I  -May  31,  2002 

(800)  222-2558,  or  in  Calif.  (800)  222-2446 

700  Munras  Avenue,  Monterey,  California  93940 
www.CasaMunras-lwlel.com 


ADVERTISERS  IN  THIS 
TRAVEL  DIRECTORY 
cheerfully  will  send  complete  informa- 
tion, including  rates,  reservations  and 
accommodations  upon  request. 


To  advertise  call  1-800-222-9404 


Delightful,  Convenient, 
Charming  &  Intimate. 

Special  Inns  at 
Affordable  Rates 
r  J   $59 -$139 

Sun-Thurs  •  Expires  5/30 

T  Deer  Haven  Inn 

&  Suites 
X  Sea  Breeze  Inn 
t  FeatherBed  Inn 
?  Sunset  Inn 
?  Pacific  Grove  Motel 
(800)  525-3373 
PACIFIC  GROVE,  CA 


WALK  TO  BEACHES 

Aquarium  Tickets  Available 
Continental  Breakfast 
Fireplaces  &  Spa  Available 


www.montereyinns.com 


WHALE  WATCHING 


HUMPBACK  &  BLUE  WHALES/DOLPHINS 

All  trips  led  by  Marine  Biologist 

6  hour  trips  May  thru  Nov. 
(also:  Gray  Whales/Dolphins  Dec-Apr.) 


83  I -375-4658 

www.gowhales.com 
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Monterey  Peninsula 


Monterey  Peninsula 


Local  fish 


Local  Manes. 


Local  stunning  vistas 


at  every  turn. 


What's  it  like  in  your  neighborhood? 


To  learn  more,  visit  montereyinto.org  or  call 
toll  free  877-Monterey  for  a  free  Travel  Planner. 


You  just  have  to  experience  it  for  y 


Sacramento  Area 


Sacramento  Area 


Discover  Lodi! 

WINE   &   VISITOR   CENTER 


California's  Premier 
Wine  Experience! 

Wine  tasting  room,  interactive  wine 
experience,  fascinating  viticulture  displays, 
unique  wine  programs,  wine  related  gifts, 
as  well  as  travel  and  visitor  information. 
Discover  Lodi.  ..life  the  way  it  should  be. 


2545  West  Turner  Road 

Lodi,  CA  95242 

(800)  798-1810 

www.visitlodi.com 


y 


-1-5  \\v' 


Jrr 


Gold  Rush  Ambiance 

124  shops,  restaurants, 

museums,  &  one  big  river 

See  Reader  Service  Card  or  Call  for  FREE  BROCHURE  ■ 


916-442-7644  •  www.oldsacramento.com 


San  Francisco/Bay  Area 


|  WAX  MUSEUM  j 

^\u TrmrmiM  '' 


Ibu'll  bfe  j-\jnz&3z\ 

Step  back  in  time  and  enjoy  the  ancient  art  of 
Wax  Sculpting  You'll  see  Hollywood  Celebrities, 
US  Presidents,  Scientists,  World  Leaders 
and  of  course  our  Chamber  of  Horrors.  Come 
experience  what  has  delighted  more  than  10 
million  visitors  over  nearly  40 years. 

It's  All  New! 

In  the  heart  of  San  Francisco's  Fisherman's  Whari 
Call:  800-439-4305  e-mail:  sales@waxmuseum.com 


www.waxmuseum.com 


(800)352-2411 


Redding 


oGOLFCOURSES'TURTLEBAYMU!) 

<  *      SURROUNDED  BY 


< 
O 
CO 


Located  just  minutes  away  from  some  of  the  most  spectaci 
nature's  treasures,  Redding  offers  some  of  the  city  pleasun 
are  not  easy  to  leave  behind.  More  than  2500  Hotel  rooms, 
Breakfast  bins,  and  RV  parks  fulfill  your  lodging  needs  while 
eateries,  shopping  opportunities,  museums,  and  entertaii 
^  choices  provide  for  the  other  "necessities."  Discover  the  ga 
—  lo  dozens  of  Northern  California's  best  outdoo."  aroactions 
=£  yourself  to  the  BEST  of  both  worlds,  and  make  REDDING  th 
02  ter  of  your  next  vacation!  Call  for  a  free  vacation  planning  I 

O   HlEDDING     (800)874-756201 
www.visitredding.i 

EXHIBITS*  CAS 


f 

H 


I  SHOPPING 


CONVENTION  s 
VISITORS  MIMAU 
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Santa  Cruz  County 


Santa  Cruz  County 
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Santa  Cruz  County 


HILl 
VAL 


lton  scons 

LEY/SANTA  CRUZ 

Nestled  in  the  wooded 
foothilliobove  Sonto  Cm,' 
"  and  the  Monterey  Boy, 
you'll  find  luxury  just  min- 
utes from  the  beach  ond 
world  famous  golf. 

Call  1-800-HILTONS 

Vifww.hiltonscottsyalley.com 


PAJARO  DUNES 
ON  MONTEREY  BAY 

Located  in  a  rich  wettorai 
preserve  with  miles  of  pris- 
tine beach.  Fully  equipped 
one  to  five  bedioom  condos 
and  beachfront  homes  ore 
the  perfect  getaway! 

Call  1-800-564-1771 

www.pajorodunes.com 


COME  ON,  HEAD 
FOR  OUR  BEACHES! 

And  ofong  the  way,  discover 
all  that  Santa  Cruz  County 
hos  to  offer.  Majestic  red- 
woods, fresh  local  cuisine, 
fine  wines,  rich  history, 
acclaimed  arts,  ond  year 
round  events 

Call  1-800-833-3494 

www.santacruzca.org 


BOULDER  CREEK 

GOLFS  COUNTRY  CLUB 

Enjoy  a  perfect  visit  amongst 
quiet  surroundings  &  towering 
Redwoods.  Relax  in  comfort- 
able condominiums  overlook- 
ing our  scenic  golf  course.  2 
night  packages  available  for 
$215"per  couple. 

Call  831-338-2111 

www.DOuldetcreekgolf.com 


CHAMINADE 
AT  SANTA  CRUZ 

Nestled  among  300  acres  of 
redwoods  with  a 
magnificent  view  of  the 
Monterey  flay,  Chaminade  is 
your  luxury  hideaway. 
Centrally  located  in  Sonta 
Cruz  County. 

Call  1-800-833-3494 

www.chaminade.com 


%Uu 


\3\  IUL. 

COUNTY 

To  plan  your  fun  filled  family  vacation,  visit  us  at: 


www.santacruzca.org 


Or  call  1-800-833-3494  for  your  free  Santa  Cruz  County  Traveler's  Guide 

THE  SANTA  CRUZ  COUNTY  CONFERENCE  AND  VISITORS  COUNCIL 


To  advertise  call  1-800-222-9404 
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Santa  Cruz  County 


Santa  Cruz  County 


Family  getaways 

at  Seascape  Resort  on 
Monterey  Bay  are  fun 
and  affordable  this 
summer  with  our 
Weekends  Are  Free™* 
and  Endless  Summed 
exclusive  programs. 


Santa  Cruz  County 


Monterey    Bay 

Designed  for  pleasure 

(800)  676-1701 

www.seascaperesort.com 
Aptos,  California 


THRU  THE  REDWOWl 
In  Felton,  Santa  Cruz  Co  >| 

(831)335^4484  •  www.roaringcan  J 
Save  10%  with  this  ad  Sun-Fri,  up  to  6  ^ 


Southern  California 


Resort  Options  include  Kid's  Club,  Beach-Fires-To-Go,  Golf,' Spa,  and  Tennis 

"'Weekends  Are  Free"  offer  valid  through  July  14, 2002.  Subject  to  availability  and  not  available  to  groups.  Some  date  restrictions  apply. 


Santa  Cruz  County 


Sonoma  County 


Pajaro  Dunes 
on  Monterey  Bay 


walk  on  lln  I 
sit  bv  the  fireplace 
>  play  tennis 
just  relax! 


m^t  of  <j 

Quality  vacation  homes  &  condos 

l/888/641r6l00  •  www.bestofpajaro.com 

Full  conference  facilities 


SONOMA  COUNTY 


TMLS 


FRUITS 

VEGGIES 

FLOWERS 

NURSERIES 

U-PICK 

ANIMALS 

CHEESE 


WINES 

BREWS 

MEAT 


MAP  &  GUIDE 

New!  2002 
Your  FREE  Resource  For  Finding 
Year-Round  Family  Fun  Adventures 
800-207-9464 
www.farmtrails.org 


■til-iar     l 


'r^HMlHlllUiMI 


Enjoy  sun,  surf  and  golf  on 
the  Monterey  Bay.  Large 
selection  of  properties. 

Bailey  Property  Management 

www.baileyproperties.com 

1-800-347-6830 


Elegant,  Inviting, 
Romantic  &  Private 

I ;  Beautiful  overnight  lodging  in  the  heart 
IH    of  the  vineyards.  $  145  Night 

fweekly-seasonal  rates) 

Healdsburg,  CA 
707-433-4571 
www.  victorian-cottage.  com 
I       Grandma's  Victorian  Cottage 


go-orange.c 
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KfOMW 


San  Diego  Area 


I 


Yosemite/Mariposa  County 


y  AC  AT  10  N  s 


NOW 
.CONSIDERABLY 

Less, 


Rooms 

available 

all  year 

long  ! 


Call  for  a  FREE 
44  page 
Vacation 
Planner 


m 


Call  800-4-SANDIEGO  or 
log  on  to  sandiego.org 

for  your  free  Vacation 
Planning  Kit.  Here's  the 
best  part:  it  includes  our 
new  San  Diego  Activity 
Book  packed  with  up  to 
$3,000  in  savings  on 
golf,  dining,  attractions 
and  more. 


MARIPOSA  COUNTY 
J-Lo  m  e  of  \/os emite 

1  -866-half  dome 

.  www.homeofyosemitexom 

fl    Mariposa  County  Visitors  Bureau 


(jasuns  lied  Iieiosjoh) 


British  Columbia,  Canada 


. 


To  advertise  call  1-800-222-9404 
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British  Columbia,  Canada 


ESCAPE 

to  British  Columbia 

ft. 


Clipper  Vacations  offers  a  variety  of 
tour  packages  to  experience  picturesque 
and  popular  destinations  such  as: 
cosmopolitan  Seattle  or  Vancouver, 
quaint  English  Victoria,  the  peaceful  San 
Juan  Islands,  the  hub  of  Portland, 
Oregon,  and  the  beauty  of  the  Canadian 
Rockies,    and    Vancouver    Island. 


Call  for  a  brochure 

800.888.2535 

206.448.5000 


VfCLIPPCf).     . 


www.clippervacations.com 


Central  America 


CENTRAL  AMERICA 


rt+ 


^ 


kiP 


■*&*+&-**jfa_, 


The  Smart  C 


l  he  omari  bruise 

Casual,  educational  18-night  cruises  aboard 

our  classic  steamship  Universe  Explorer 

starting  from  $2450  pp  (dbl/sgl)  and 

2nd  person  HALF  OFF.  See  your  travel  agent, 

call  800-325-2752 

or  www.wecruise.com  for  a  free  brochure. 

Certain  restrictions  apply.  Ship  Registry  Panama, 


WORLD   EXPLORER    CRUISES 

vbyages  of  discovery ,  learning  and  adventure  since  1978 
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Colorado 


Dude  Ranches 


nly  in  Telluride. 


^ 


In  Telluride,  a  common  question  is  "what 
shall  I  wear?"  The  answer  -anything you  like. 
To  the  ballet  or  to  the  Mushroom  Festival, 
you'll  see  it  all.  Seems  like  the  only  thing 
everyone's  wearing  is  a  big,  fat  smile. 

COLORADO 

www.visittelluride.com 
877.558.3*52.2 


Dude  Ranches 


Unforgettable. 

A  week's  stay  at  our  premiere  guest 
ranch  will  give  you  and  your  family 
a  lifetime  of  fond  memories,  Out- 
standing horseback  riding  and 
nationally  recognized  children's 
programs.  Comfortable,  private 
cabins.  Delicious  Northwest  cuisine. 
Tennis,  swimming,  fishing  and  more. 

ROCK  SPRINGS  GUEST  RANCH 

6i201  Tyler  Road  •  Bend,  Oregon  97701 

800-225-3833 

www.rockspringsgnestranch.com 


iV^«" 


Greenhorn  Greek 


; 


An  unforgettable,  adventure- 
filled  week  in  the  Sierra  Nevada 
Mountains  of  California. 

Rustic  Cabins 

Family  Activities    „.. 

Children's  Activities 

Hot  Tub,  &  Swimming  Pot 

Horseback  Riding 

Riding  Lessons 

Family  Pining 

Hiking 
ing 

- 


Island  of  Maui 

"Truly  one  of  Maui] 
best-kept  secrets" 


2116  GreehViom  Ranch  Rohd    /• 


Enjoy  sun-splashed  beaches,  championship 
exquisite  cuisine  and  warm  island  hospitc  I 
All  in  a  tropical  haven.  Choose  a  partial  ocec 
room  with  car  or  breakfast  from  just  $1', 
(some  restrictions  apply,  call  for  details.) 

Tempted?  Call  your  travel  agent, 

visitPrinceResortsHawaii.com, 

or  call  toll  free  1-866-PRINCE-6.  gdscoo  I 


& 


Spotted  Horse  Ranch 

Jackson    Hole,   Wyoming 

A  stone's  throw  from  the  Hoback  River.  Horseback  ndm^  flufishing, 

cookouts,  nver  floating,  pack  trips  and  western  fun  for  trie  whole  family. 

Mountain,  river  and  wildlife  views  with  meals  served  in  view  of  the  river. 

f-     Home  to  Orvis  endorsed  Jackson  Hole  nufishm^  School. 

^Orvis       500-^25-2054-  ' 


horiSeranch.COm 


Maui  Prince  Hotel 

MAKENA  RESORT  &  GOLF  COURSES 


®PWCE  HOTELS 


Island  of  Hawaii 


rhUSWAIh 

^^  TM 

Tp|P  Free  3th  Night! 
Plus  Free  Luau  &  Discounts. 


-/*\<&UII 


4th 
Free  %th  Night! 
Plus  Free  Luau  &  Discou 


K; 


KONA  BY  THE  SEA 


AAA  3-Diamond  oceanfront  condominium  with 
breathtaking  ocean  views.  Spacious  1-  and  2- 
bedroom  suites  sleep  up  to  6  -  perfect  for  families. 
With  full  kitchens  for  convenience  and  value. 
Plus  daily  maid  service  and  other  hotel  amenities. 

From  $205  per  night  for  standard  1  -bedroom  suite  during 
value  season.  4th  night  free  effectively  lowers  rate  to 
$154  per  night  Valid  thru  12/22/02.  Some  restrictions 

V~^H  A  W  A  1  I 

ResortQuest 

A  Vacation  Well  Spent.'" 

CALL  YOUR  TRAVEL  AGENT  OR  80f>922-7866 
Ask  for  "Astonishing  Free  Deals" 

KONABYTHESEA.COM 


ASTON  AT  THE  MAUI  BAN^ 

Perfect  for  families.  Our  spacious  l-,2-,  . 
bedroom  suites  sleep  up  to  8!  With  full  la 
daily  maid  service,  and  other  hotel  ameniti 
steps  to  beach,  exciting  activities,  dining,  &  she 

From  $140  per  night  for  standard  1 -bedroom  suite 
value  season.  4th  night  free  effectively  lowers 
$105  per  night.  Valid  thru  12/22/02.  Some  restr 
apply. 

v-^H  A  W  A  I  I 

ResortQuest 

A  Vacation  Well  Spent. 

CALL  YOUR  TRAVEL  AGENT  OR 

Ask  for  "Astonishing  Free  Deals" 
ASTONMAUI.COM 
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Island  of  Maui 


Island  of  Maui 


Island  of  Maui 


to  Maui.  San  Francisco  to  Maui.  Los  Angeles  to  Maui.  Daily.  Non-stop. 

n  Airlines  is  moving  ahead,  non-stop.  We  just  added  our  new  daily  non-stop  Seattle-Maui  flight.  And  our  daily  non-stop  Haui  flights 
am  San  Francisco  and  Los  Angeles  begin  on  June  15.  Once  here,  our  all-jet  fleet  of  new  Boeing  717s  touches  down  on  all  the  Islands. 
ajbour  travel  agent  or  us  at  800-367-5320.  Surf's  up  at  hawaiianair.com 


HAWAIIAN 

— ■ftiRunes  — 

Hill!   il    >h<   ISLANDS 


{If  you  were  in  their 
shoes,  would  you 


5..       «"-•  ""»• 

(hoes,  no  shirt,  no  worries.  Let  your 
run  free  and  your  cares  drift  away 
the  tide.  Our  Paradise  Plus  Package 
res  a  beautiful  room,  plus  a  rental  car 
ily  breakfast  for 
from  $259 
ight. 


RENAISSANCE' 
WAILEA  BEACH  RESORT 

MAUI.  HAWAII 


D-992-4532 

Bnaissancehotels.com 
Rewards  Participant 
i  plus  tax  and  is  subject  to  availability. 


ui  Beachfront  Cottages 

Award  winning  seaside  dining. 
Romantic  beachfront  cottages. 

K  MAMA'S 

1-800-860-HULA  (4852) 

http://www.mamasfishhouse.com 


TheMAUI  $199: 

CondoMatlC  Per  day 


An  ocean  view  suite  including  car_ 

All  the  comforts  of  paradise,  a  complete 
one-bedroom  condominium  and  a  Budget 
rental  car  included  in  our  regular  daily  rate. 
Two-bedroom  units  from  $259  daily,  including  j 
mid-size  car.  Check  our  website  or  call  us 
for  free  nights  and  special  package  offers. 
I-800-669-62S2,  or  www.Napili.com 


t 


BfSOBl'     _ 

Peak  season  races  slightly  higher,  Some  restrictions 

may  apply.  M^ 


KAHANA  VILLAGE,  MAUI 


Oceanfront,  low-rise, 
luxury  1 ,  2  &  3  bedroom  condo's.  Private  lanais  with 

view  of  nieghbor  isles.  Heated  Pool  &  Jacuzzi. 
(800)  824-3065 www.kahanavillage.com 


Island  of  Kauai 


grantham 

°resorts.com 

IM 

WM 

Choose  from  the 

m_\ 

largest  selection  of 

«s£^5P 

resort  condos  and 

<g%*g 

oceanfront  homes  in 

Visit  our  Website 

Kauai  -  Hawaii. 

granthamresorts.coir 

800-325-5701 

Excellent  rates  from 
budget  to  luxury. 

To  advertise  call  1-800-222-9404 


Maui 


Muna  Kai  Maui  Resort 
1-bedroom 
BEACHFRONT  CONDOS 


1-800-367-5242 


Condominium  Rentals  Hawaii 


Island  of  Kauai 

Kauai  Studio/car 
from  $11 3  a  night* 
Cor/con  do  from  $  130 

Enjoy  the  best  of  sunny  Poipu  Beach  on 
Kauai.  Now  in  third  decade  of  providing 
quality  and  value  in  our  beautifully 
maintained  1-5  bedroom  beach  resort 
condos  and  villas.  Air,  golf  and  activity 
packages  also  available  to  guests.  Call  us  on 
Kauai  toll  free  for  more  information. 

*8ased  on  5  night  stay  in  value  season,  double  occupancy. 
Discounts  increase  with  length  of  stay. 


SUITE  PAF?ADISE 

800-367-8020 

808-742-7400    www.suite-paradise.com 


Ml 

a 


Houseboats 


Lake    McClure 


ho  use  boats,  com 

877 '-HOUSEBOAT 


New    Melones    Lake 


MAY    2002         53 


Sunset  Travel  Directory 


nMMSnp 


Houseboats 


Houseboats 


You  don't  have  to 
be  a  millionaire  to 
be  treated  like  one! 


Houseboat 
Rentals- 
An  Affordable 
Luxury 


hotels.coi 

THE  BEST  PRICES  AT  THE  BEST  PLACES.  GUARANTEED. 

New  York     Orlando   San  Francisco   Las  Vegas 

from  from  from  from 

s59.95  '39.95  s49.95  s29.95 


800-2-HOTELS 


hotels  com  lowest  price  guarantee  does  not  apply  to  all  dates 
or  properties  See  wwwriotels.com  for  further  details. 


Central  Oregon 


Lake  Mead,  NV  •  Lake  Mohave,  NV , 
The  Deita,{CA  •  Lake  Eton  Pedro,  CA" " 


Trinity  Lake~  CA  •  Lake  of  the  Oiarks,  MO 
.Table  Rock  Lake,  MO  •  Lake  Amistad,  TX 

800-255-5561  •  www.foreverresorts.com 

Authorized  concessioner  of  the  National  Park  Service  and  U.S.  Forest  Service  in  the  Shasta- 
Trinity  National  Forest.  Forever  Resorts  is  a  committed  equal  opportunity  service  provider 


a>N$4 


We  Play  All  Year 


SUNRTVER,  OR. 

In  Every  Season,  We  Are  Your  Family 

Vacation  Rental  Specialists 

For  Homes  and  Condominiums 

•  18  miles  from  Mt.  Bachelor 

1-800-531-1130 

www.sunravinc.com 


Lane  County,  Oregon 


on  In 


For  a  free  visitor  guide 


1-800-547-5445 


VisitLaneCounty.org 


Convention  &  Visitors  Association 

LANE  COUNTY  OREGO 


Willamette  Valley,  Ore< 


Always  Oregon 
Here  &  Now 


Waterfalls,  gardens,  wineries  &  histt  1 

Oregon  starts  in  Salem  and  Mam- 

and  Polk  Counties. 

For  a  free  Visitors  Guide  contac  i 

Salem  Convention  &  Visitors  Assoc  < 

1-800-874-7012  •  www.scva.oti 
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Oregon 


DPDON  HOUSE 

Df,MK  LLOYD  WPIOHT 

sit  the  only  house  designed 

by  Frank  Lloyd  Wright 
and  open  to  the  public  in 
agon,  Washington  and  Idaho. 


SUE  RIVER 

jomm^/3 

A 

I 

.* 

4-day  rafting  trips 

on  Oregon's  famous 

Rogue.  Tbp-notcli 

guides  and  gear, 

^ 

exquisite  camping, 
great  meals,  & 

whitewater. 

66-213-7754 

ogueRiverTrips.com 

Discover  Oregon's 
^    spectacular 

|^  Ro9ue  River  Can^ 


First-class 

Lodge  &  Camp 

Rafting 

Adventures 


Oregon 


HIT  THE  JACKPOT. 

BUY  A  STRETCH  GOLF  CART. 


Win  big.  In  and  out  of  the  casino.  Play  the 
18-hole  championship  course  at  Wildhorse 
and  keep  your  winning  streak  alive. 


W0ILB>IHI@l88i  IRIS@lrST  <f  CMOINl® 

CASINO  *  GOLF  *  RV  PARK  *  MUSEUM 
HOTEL  *  RESTAURANTS  *  TRAVEL  PLAZA 
1-84,   EXIT  216   PENDLETON,   OR 

1 .800.654.WILD(945 3)  wildhorseresort.com 


Rogue 

I  to  5  Days  for  Individuals 
Families  and  Groups 

Ouzel  Outfittefs 

800-788-7238  www.oregonrallin«.cori 

Southern  Oregon 


Great  Oregon  Trout  Fishing 

Hiking  •  Sailing  •  Outdoor  Living  at  it's  Finest 

RV  Park  with  Hookups  •  Tent  Camping  •  Unique  lodgings,  too! 

Mid  April  thru  October  at  a  mountain  lake  amid  tall 

pines  and  firs.  Clean  &  orderly  Campgrounds.  Marina 

with  boats  for  rent.  Restaurant.  Store.  Fuel.  Licenses. 

22  miles  E.  of  Ashland  &  I -5 

It's  one  ot  those  rare  places! 

Write  for  free  brochure  with  rates  to 

HOWARD  PRAIRIE  LAKE  RESORT 

P.O.  Box  4709,  Medford,  Oregon  97501 
Tele:  (541)  482-1979  •  773-3619 


Rail  Tours 


Sunset  Travel  Directory 


Southern  Oregon 


Crater  Lake 

Centennial 

Fact  #1 


vOTJR  GATEWAY  To 
V  YELLOWSTONE  C 


'hitewaterwarehouse.com  800-214-0579 


The  Land  of  Umpqua  is  the  scenic  gateway  to  Crater 

Lake,  the  deepest  take  in  North  America,  and  to 

Crater  Lake's  amazing  neighbors. 

WATERFALLS  AND  WINE 

Visit  Roseburg's  Historic  Town  Center,  on  the 
scenic  byway  to  Crater  Lake  and  the  Land  of 
Umpqua.  Hike,  fish,  raft,  camp  and  explore 
waterfalls  galore!  Tour  covered  bridges  or  dis- 
cover any  of  the  seven  wineries.  Affordable 
lodging  and  dining.  1-800444-9584. 

DELUXE  CASINO-RESORT 

Cash  in  on  the  fun  of  Nevada-style  gaming  at 
Seven  Feathers  Hotel  and  Casino  Resort  in  his- 
toric Canyonville  -  Door  to  Crater  Lake,  on  1-5,  exit 

99.  You'll  find  a  24-hour  casino,  luxury  hotel, 
indoor  pool  and  fitness  center,  three  restaurants, 
and  RV  Park.  Great  golf  nearby.  1-800-548-8461. 

Call  for  more  reasons  to  visit. 

CITY  OF  GRANTS  PASS  - 1-800-547-5927 

CITY  OF  GOLD  BEACH  - 1-800-525-2334 

ILLINOIS  RIVER  VALLEY-1  877-245-9022 

CITY  OF  ROSEBURG  - 1-800444-9584 

KLAMATH  COUNTY  TOURISM  1-800445-6728 

KLA-MO-YA  CASINO  - 1-888-552-6692 

CITY  OF  MEDFORD  - 1-866-667-3466 

MOUNTAIN  MEADOWS- 1-800-337-1301 

ROGUE  REGENCY  INN  - 1-800-535-5805 

RUNNING  YRANCH  RESORT- 1-888211-6467 

SEVEN  FEATHERS  CASINO  RESORT- 1-800-548-8461 


For  more  information  on 
Crater  Lake's  100th  Anniversary  visit: 

www.SunsetOregon.com 

Call  or  write  for  a  free  SOVA  Guide  i 

1-800-448-4856 

P.O.  Box  1645,  Medford,  OR,  97501 


©  2002  Southern  Oregon  Visitors  Association 


.. 


To  advertise  call  1-800-222-9404 
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Idaho 


Utah 


DIAMOND  D  RANCH  •  IDAHO 


iVjDAHO^ 


Vacation  in  the  old  West  tradition  at  one  ol  Amenca's  most 
beautiful  and  remote  working/guest  ranches.  Trail  noes,  fish- 
ing, gcfd  panning,  cookouts,  overnight  pack  tnps,  target  range, 
boating.  Several  streams,  private  lake,  swimming  pool,  saunas  and 
hot  tub  are  all  in  this  photographer's  paradise  Access  by  car  or  char- 
tered air  service  Diamond  D  Ranch  nestled  in  the  Rocky  Mountains 
www.diamonddranch-idaho.com     (800)  222-1269 


New  Mexico 


Discover 

scenic  southern 


Utah! 


n.m'^w 


I 
N     E     W~      M     E~ X     f~C     O 

One  destination. 
Infinite  possibilities. 

Art  colony  ■  Alpine  resort 
Indian  pueblo  ■  Recreational  mecca 


888.953.8267  ■  TAOSGUIDE2.com 


Call  for  a  free 
Taos  Vacation  Guide. 


.  .  and 
remarkable  adventure. 


Gateway  to  Utah's  National  Parks 

Tony  Award  Winning  Utah  Shakespearean  Festival 

Brian  Head  Ski  and  Summer  Resort 


For  Free  Information  Call 
1-800-354-4849  or  visit 

ScenicSouthernUtah.Com 


Special  Cruises 


Explore  historic  scenic  coasts  &  canals  by  small  ship 

New  England  Islands  •  Erie  Canal  •  Great  Lakes  •  Canada  •  Mississippi 


[AMERICAN  CANADIAN 


CARIBBEAN  LINE 


800-556-7450 

www.accl-smallships.com 


New  Mexico 


New  Mexico 


'€t/cTM  stwi^A  is  A  ^limhsc  ii*tz>  tUc  hdst. 
€\/trtj  hrftttr^  -  4  li^k 

tp  tUc  spirits  vi  tUc  Ai*cia*t  dms" 


-  Winnona  Brown,  Navajo  weaver 


Rocky  Mountain  States 


Enjoy  the  besi^ 
of  Idaho,  Mo$tSi 
#nd  yVyoifiimp  § 


...with  our  BestRat 


Ask  for  our  BestRates-  and 

save  up  to  20%  at  the  more  than 

75  Best  Westerns  throughout 

Idaho,  Montana  and  Wyoming. 

Call  or  visit  us  on  the  Web. 


www.bestwesternRockyMts.c  ] 
I -800-346-7' 


K^ 


THE  WORLD'S  LARC 
HOTEL  CHAIN 


Each  Best  Western  hotel  is  independently  ownei 
operated.  Blackout  dates  may  apply.  Based  on  ava 
at  participating  properties  only.  Not  valid  for  g 
©2002  Best  Western  International,  Inc. 


Now  more  tham 

Up-close  to  whales,  waterfalls  and  wilder 

islands.  Wildlife  you  can  actually  see.  Visits  t '  h 

i  Its, 


the  tiniest  ports.  Casual,  congenial  small- 
cruising  is  the  very  most  Personal  way  to 

experience  the  Alaska  of  your  dreams.  Am< 
owned  and  operated  means  the  widest  ran' 
Alaska  cruises  and  land  tours  anywhere 


TOO  i 


ir  Thavei  Acini  oh  800-296-8063    For  a  BftOCHUfl 


•  Alaska  •  British  Columbia  •  Columbia  &  Snake) 
California  Wine  Country  •  Baja  Mexico's  Sea  of  i 
•  Costa  Rica  &  Panama 
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rami 


Special  Cruises 


lome  Celebrate  The  Upcoming 

iris&Clark  Bicentennial 

;  the  Columbia  River  Gorge  and  follow  the 
Vis  &  Clark  Route  to  the  Pacific  Ocean. 
folk  Where  They  Walked! 
it  Their  Original  Campsites! 


6-Night  CruiseTour 

rrive  Portland,  Oregon 
)ur  Columbia  River  Gorge 
jcenic  Area  to  The  Dalles. 
'Sit  Maryhill  Museum, 
lumbia  River  Gorge  Lewis 
ute  to  Portland.  Oregon 
Wand  Sightseeing,  Fort 
,  End  of  the  Oregon  Trail 
lid  Rose  Test  Gardens 
uise  to  Astoria  visit  llwaco. 
Long  Beach  &  Station  Camp. 


DAY  6:  Maritime  Museum.  Fort 
Clatsop,  Cannon  Beach  and  Seaside. 
Return  to  Portland.  Farewell  dinner. 
DAY  7:  Departures 


Half-Day,  Full-Day  or 
One-Night  CruiseTours 

Horn  Portland,  Oregon  to 
Astoria,  Hood  River  and 

The  Dalles  PLUS 

Champagne  Lunch  and 

Sunset  Dinner  Cruises  in 

the  Columbia  River  Gorge 


I  lor  detailed  FREE  BROCHURE  in  full  color.     ) 

M-Sa: 

8a-5p 

Su:8a-2p 


1-888-464-1805 


CruiseTours 

1ww.LewisAndClarkCruiseT0urs.com 


;  the  Caribbean 
a  tall  ship.  Small 

:e  groups  of  barefoot 

(tes.  6-dav  Cruise 

700.  CaD  for 

ee  Great 

ture  brochure 

127-2601 

ndjammer.com 


Juan  Islands,  Washington 


the  San  Juan  Islands 

!APE       ^ 
HE 

NAR        _m 


Forested  Islands 
Hidden  coves 
Vivid  Sunsets 
Plentiful  Wildlife 
Gourmet  Cuisine 
Six  Day  Cruises 


ure    800-729-3207  www.stsj.com 


Vacation  Rentals 


Raise  Your 
Comfort  Level? 


ResortQuest  Vacation  Rentals 

Thousands  of  quality-rated  condos,  villas, 
and  homes  in  extraordinary  golf  resort 
destinations.  Plus,  spectacular  mountain 
and  seaside  accommodations  throughout 
the  continental  US,  Hawaii,  and  Canada. 

Visit  resortquest.com/sm  to  plan  your 
next  vacation,  see  pictures,  and  take 
virtual  tours  or  call  866-493-6900  today. 
AOL  Keyword:  ResortQuest 


Resort  Qjj  e  s  r 


RELAX. 


Washington  Coast 


WASHINGTON'S 

Olympic 
Peninsula 

Explore  primeval  shorelines,  cultural  art  centers, 
rain  forests,  alpine  meadows  and  sun-dried  valleys! 

Get  the  details  in  your  FREE  Travel  Packet. 

1-800-942-4042 

www.olympicpeninsula.org 


HOTEL    BELLWETHER 

ON         BELLINGHAM         BAY 

Reservations  and  Information:  (877)411-1200 
Website:  www.hotelbellwether.com 

©  A  Peter  Paulsen  Company  Development 


iSUnset  Travel  Directory 


Washington  Coast 


Getaway  to 
the  Coast 

From  country  roads  to  miles  of  unspoiled  ocean  beach 
For  whale  watching  and  deep-sea  fishing  or  the  splendor 
of  the  ram  forest  and  some  of  the  World's  biggest  trees 


to  the 


We're  just  off  1-5  on  the  only  four-lane  highway 
e  Pacific  north  of  San  Francisco... or  up  the  coa 


p  the  coast  on 


picturesque  101   Once  you're  here,  you're  never  more 
than  an  hour  from  everywhere. 


get    a  w  a • 


1-800-621-9625 

WWW.GRAYSHARBOR.COM 


Special  Tours 


The  Great 

Canadian  Train  Ride 


Journey  by  classic  VISTA-DOME  Streamliner 
across  Canada  and  to  the  Canadian  Rockies! 

10  &  12-day  Spring  and  Fall 
Departures  beginning  at  only 
$1,995.  per  person 


Features  : 

*  Travel  in  deluxe  sleeping  accommodations 
aboard  The  Canadian'.  All  meals  are  included 
on  this  fabled  cross-Canada  train! 

*  Overnight  stays  at  the  grand  resort  hotels  of 
Canada,  including  stays  at  Canadian  Pacific's 
Jasper  Fark  Lodge!  Includes  all  transfers  &  taxes. 

+  Most  meals  &  complete  sightseeing  included! 

*  Fully  escorted  from  start  to  finish  by  a 
professional  host  from  Uncommon  Journeys. 

*  Visit  Montreal,  Toronto,  Jasper,  Lake  Louise, 
Banff,  and  Vancouver. 


FOR  A  FREE  BROCHURE  CALL: 


Uncommon  Journeys 
1-800-323-5893 

http://uncommonjourneys.com 


CST  ID  Si  -  2044749-a0 


To  advertise  call  1-800-222-9404 
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Circle  the  numbers  on  the  post-paid  card  and  mail,  Call  800-967-3 189  or  fax  413-637-43 


TRAVEL 

To  receive  all  information  on  a  state  or 
category,  circle  the  state  or  category  number. 

101.  Great  Getaways 

102.  Estes  Park,  CO:  Rocky  Mt.  National  Park 
103-  Fort  Collins  Convention  &  Visitor's  Bureau 

104.  Gallup  Convention  and  Visitors  Bureau 

105.  Grand  Timber  Lodge 

106.  Indian  Country 

107.  Mesa  Verde  Country 

108.  Santa  Cruz  County 

109-  Vacation  Resorts  International 

110.  Winter  Park/Fraser  Valley  C  of  C 

Airports 

111.  Oakland  International  Airport 

Alaska 

112.  Sitka  Convention  &  Visitors  Bureau 

Arizona 

113.  Northern  Arizona:  Grand  and  Beyond 

California 

114.  Best  of  Pajaro  Dunes 

115.  Best  Western  Redondo  Beach 

116.  Bonfante  Gardens  Theme  Park 

117.  Boulder  Creek  Golf  &  Country  Club 

118.  Caesars  Tahoe 

1 19-  Calaveras  County  Visitors  Center 

120.  California  Tourism 

121.  Casa  Munras  Garden  Hotel 

122.  Catalina  Express 

123.  Catalina  Island  Chamber  of  Commerce 

124.  Catalina  Island's  Pavilion  Lodge 

125.  Catalina  Passenger  Service 

126.  Chaminade  at  Santa  Cruz 

127.  Embassy  Suites  Mandalay  Beach  Resort 

128.  Gilroy  Visitors  Bureau 

129.  Hilton  Scotts  Valley/Santa  Cruz 

130.  Irish  Beach  Rental  Agency 

131.  Lodi  Conference  &  Visitors  Bureau 

132.  Lompoc  Valley  Chamber  of  Commerce 
133-  Long  Beach  Aquarium 

134.  Mariposa  County  Visitors  Bureau 

135.  Mendocino  County  Alliance 

136.  Miranda  Gardens  Resort 

137.  Mission  Inn  Riverside 

138.  Mono  County  Tourism  Commission 

139.  Monterey  County  Convention  &  Visitors 
Information 

140.  Morro  Bay 

141.  Napa  River  Inn 

142.  North  Cliff  Hotel 

143.  Northern  California  Attractions  Association 


144.  Ojai  Valley  Inn  &  Spa 

145-  Old  Sacramento  Historic  District 

146.  Orange  County  Visitor  &  Convention 
Bureau 

147.  Oxnard  Convention  &  Visitors  Bureau 

148.  Pacifica  Suites 

149.  Pajaro  Dunes  on  Monterey  Bay 

150.  Pala  Mesa  Resort 

151.  Pasadena  Convention  &  Visitors  Bureau 

152.  Redding  CVB 

153.  Redondo  Beach  Visitors  Bureau 

154.  Redwood  Coast 

155.  Resort  at  Squaw  Creek 

156.  ResortQuest  International 

157.  Roaring  Camp  Narrow-Gauge  Railway 

158.  San  Diego  Convention  &  Visitors  Bureau 

159.  Santa  Cruz  County  Conference  &  Visitors 
Council 

160.  Seascape  Resort  &  Conference  Center 

161.  Shasta  Sunset  Dinner  Train 

162.  South  Coast  Plaza 

163.  Temecula  Valley  Wine  Growers  Association 

164.  The  Argent  Hotel 

165.  The  Village  at  Squaw  Valley 

166.  The  Village  Country  Club 

167.  The  Wax  Museum  at  Fisherman's  Wharf 

168.  Truckee  Donner  C  of  C 

169.  Ventura  Visitors  &  Convention  Bureau 

170.  Western  States  Horse  Expo 

171.  Canada 

172.  British  Columbia  Ferries 

173.  Hotel  Grand  Pacific 

174.  Rocky  Mountaineer  Railtours 

175.  Travel  Alberta 

176.  Victoria  Clipper/British  Columbia 

177.  Colorado 

178.  Colorado  Tourism 

179.  Telluride  Mountain  Village  Services 

Culinary  Schools 

180.  Southern  California  School  of  Culinary  Arts 

181.  Dude  Ranches 

182.  Greenhorn  Creek  Guest  Ranch 

183.  Rock  Springs  Guest  Ranch 

Europe 

184.  Visit  Scotland 

18$.    Hawaii 

186.  Hawaii  -  The  Islands  of  Aloha 

187.  Island  of  O'ahu 

188.  Kauai  Vacation  Rentals  &  Real  Estate,  Inc. 
189-  Mania's  Beachfront  Cottages,  Maui 


Visit  www.sunset.com  for  more  information. 


190.  Napili  Point  Resort 

191.  Prince  Resorts  Hawaii 

192.  Renaissance  Wailea  Beach  Resort 

193.  Snorkel  Bob's 

194.  Suite  Paradise 

*Aston  Hotels  &  Resorts  (800)  922-7866 

195.  Hotels  /  Resorts 

196.  Best  Western  Hotels  of  Idaho/Monti 
Wyoming 

197.  Hotel  Reservation  Network 

198.  Houseboats 

199.  Forever  Resorts 

200.  Houseboats.com 

201.  Seven  Crown  Resorts 

202.  Idaho 

203.  Beamers  Hells  Canyon  Tours 

204.  Cascade  Chamber  of  Commerce 

205.  Coeur  d'  Alene  Resort 

206.  Natsoh  Koos  River  Outfitters 

207.  International  Travel 

208.  Norwegian  Coastal  Voyage  Inc 

209.  Windjammer  Barefoot  Cruises  -  Cat 

Montana 

210.  Great  Falls  CVB,  Montana 

Motorhomes 

211.  Go  RVing.  Life's  A  Trip 

212.  Nevada 

213.  Bally's  Casino 

214.  Paris  Las  Vegas  Casino 

215.  New  Mexico 

216.  New  Mexico  Department  of  Tourismi 

217.  Taos,  New  Mexico 

Oregon 

218.  Astoria  Chamber  of  Commerce 

219.  Baker  County  Unlimited 

220.  Corvallis  Convention  and  Visitors  Bi 

221.  CVA  of  Lane  County 

222.  Eagle  Crest  Resort 

223.  Gold  Beach  Promotions  Committee 

224.  Grants  Pass  Visitors  Bureau 

225.  Howard  Prairie  Lake  Resort 

226.  Illinois  Valley  Community  Response 

227.  Inn  at  Cape  Kiwanda 

228.  Ma-Mo-Ya  Casino 

229-  Klamath  County  Dept.  of  Tourism 

230.  McMenamin's  Edgefield 

231.  McMenamin's,  Inc.  Kennedy  School 
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232.  Medford  Visitors  Bureau 

233.  Mountain  Meadows 

234.  Oregon  Garden 

235.  Oregon  Tourism  Commission 

236.  Portland  Art  Museum 

237.  Riverhouse  Resort 

238.  Rogue  Regency  Inn 

239.  Roseburg  Visitors  Bureau 

240.  Running  Y  Ranch  Resort 

241.  Salem  Convention  &  Visitors  Bureau 

242.  Seven  Feathers  Resort  &  Casino 
243-  Southern  Oregon  Visitors  Assn. 

244.  White  Water  Warehouse 

245.  Wild  Horse  Casino  Resort 

River  Rafting 

246.  Kern  River  Outfitters 

247.  Tours/Cruises/Railroads 

248.  American  Canadian  Caribbean  Line, 
Inc. 

249.  American  Orient  Express 

250.  KD  River  Cruises  of  Europe 

251.  Lewis  &  Clark  Cruise  Tours 

252.  Lewis  &  Clark's  Northwest  Adventure 

253.  Montana  Rockies  Railtours 

254.  Princess  Cruises 

255.  Uncommon  Journeys 

256.  Uniworld  European  &  Russian  River 
Tours 

257.  World  Explorer  Cruises 

258.  Utah 

259-  Iron  County  Tourism  &  CB,  Cedar  City 

260.  St.  George,  Utah 

261.  Washington 

262.  Bellingham/Whatcom  CVB 

263.  Flying  Horseshoe  Ranch 

264.  Grant  County 

265.  Hotel  Bellwether 

266.  Okanogan  County  Tourism  Council 

267.  Olympia/Thurston  County  VCB 

268.  Port  Townsend  Visitor's  Center 
269-  Pullman  Chamber  of  Commerce 

270.  Sun  Mountain  Lodge 

271.  Tourism  Grays  Harbor 

272.  Tourism  Walla  WaUa 

273.  The  Sierra  Club  -  Lewis  &  Clark 
Campaign 

274.  Tri-Cities  Visitors  Bureau 

275.  Washington's  Olympic  Peninsula 

276.  Washington  State  Tourism 

AUTOMOTIVE 

277.  Encompass  Insurance 

278.  Toyota  Rav-4 


FOOD 

279.  Anolon®  Titanium 

280.  Ferrero  Rocher 

281.  Gevalia  Kaffe 

282.  Swiss  Water  Decaffeinated 

283.  Talus  Cellars 

HOME 

284.  Andersen  Windows 

285.  ASKO  Appliances 

286.  Casablanca  Fan  Company 

287.  Delta  Faucet 

288.  DuPont  Stainmaster 

289.  Episcopal  Homes  Foundation 

290.  Incinolet  Electric  Incinerating  Toilet 

291.  Kelly-Moore  Paint  Co. 

292.  Kitchen  A  id 

293.  Lennox  Industries  Inc. 

294.  Linwood  Homes,  Ltd. 

295.  Marvin  Windows 

296.  McCormick 

297.  Mohawk  Carpet 

298.  Pella  Windows  &  Doors 

299.  Phantom  Screens 

300.  Retractable  ITI  Patio  Covers  &  Awnings 

301.  Rust-Oleum  Brands 

302.  Sears  -  Kenmore 

303.  Sentricon  Termite  Colony  Elimination 
System 

304.  Supersoil 

305.  Trex  Easy  Care  Decking 

306.  Weber  Grills 

MISCELLANEOUS 

307.  Friskies  Cat  Food 

308.  Hallmark  Maya  Angelou  Life  Mosaic 
309-  Rexall's  Osteo  Bi-flex 

SHOPPING/GARDEN  & 
OUTDOOR  LIVING 

310.  Ail-American  Daylilies 

311.  Birkenstock 

312.  Coldwater  Creek 

313.  Endless  Pools 

314.  Kmart 

315.  Monrovia 

316.  Mutual  Materials 

317.  Scott's  Garden 

318.  Scott's  Miracle  Gro 

319.  Sentry  Table  Pad  Co. 

320.  Sport  Court 

321.  Sun  Precautions,  Inc. 

322.  The  Iron  Shop 

323.  The  Master's  Collection 

324.  Timber  Tech  Engineered  Decking 
System 

325.  Traeger  Industries 

326.  Vixen  Hill  Manufacturing  Co. 


800-967-3189 


SUNSET    RECIPES 
ONLINE 


new  online  guide 
to  the  best  grilled 
iteaks,  ribs,  roasts, 
3h,  chicken,  veggies, 
breads,  and  more. 


Plus: 

illing  basics,  sauces, 

and  wines  to 
implement  the  feast. 


www.sunset.com/ 
food/grill. html 


sunset.com 


AOL    Keyword:    Sunset 


Growing 
to  love  iris 

Choose  your  favorite  colors  and  styles  to  plant  this  summer  or  fall 
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By  Jim  McCausland 
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is  is  the  season  when  the  tall  bearded  iris  reveals  why 
>  won  the  hearts  of  so  many  admirers  across  the  West, 
e  nearly  foolproof  plants  mix  well  with  other  peren- 
grow  in  every  Western  climate,  and  multiply  in  the 
en  without  becoming  invasive.  Chances  are  you  prob- 
don't  live  too  far  from  a  world-class  iris  grower,  from 
n  you  can  choose  your  favorite  varieties  and  order 
>mes  to  plant  this  summer  for  bloom  next  spring  in 
own  garden. 

century  of  intensive  breeding,  much  of  it  by  ama- 
»,  has  transformed  these  irises  from  supporting  play- 
nto  the  divas  of  the  garden.  Every  season,  growers 


flood  the  market  with  new  varieties.  One  major  grower 
told  us  that  he  replaces  50  or  60  of  the  300  varieties  of 
irises  in  his  catalog  every  year.  In  such  a  fast-changing 
scene,  how  do  you  find  the  right  iris?  Start  by  looking  at 
the  past  winners  of  the  Dykes  Memorial  Medal,  which  has 
honored  the  best-looking  and  best-performing  irises  since 
1927.  The  Dykes  winners  tend  to  stay  around  longer  than 
more  faddish  varieties. 

Price  can  also  help  you  decide.  A  new  introduction 
might  sell  for  $50  per  rhizome,  but  by  the  end  of  its 
commercial  life  span  (5  to  10  years),  the  same  rhizome 
will  cost  just  $4  or  $5. 
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cadillac.com     800  333  4CAD     ©2001  GM  Corp.  All  rights  reserved.  Cadillac  Cadillac  badge-  Escalade.* 


AND  IN  THIS  CORNER,  IN  ALL  BLACK 

CADILLAC  ESCALADE 

345-hp  engine.  The  world's  most  powerful  SUV. 


STAND 


w\ 

m 

9 

Some 
growers 
welcome 
guests 

The  growers  whose  physical 

addresses  appear  below 

welcome  visitors  during  iris 

bloom.  Others  are  strictly 

mail-order  sources  for 

rhizomes.  Call  or  check 

websites  for  catalogs  and  ordering  information. 

Arizona  Shepard  Iris  Garden.  Open  for  bloom 
9  to  5  daily  in  April.  3342  W.  Orangewood  Ave., 
Phoenix;  (602)  841  -1 231 .  Catalog  $1 . 

California  Greenwood  Irises  +  Daylilies.  Open 
9:30  to  4  on  Saturdays,  April  through  June.  8000 
Balcom  Canyon  Rd.,  Somis;  (562)  494-8944  or 
www.greenwoodgarden.com.  Catalog  online. 
Maryott's  Iris  Gardens.  (877)  937-4747,  (831)  722- 
1810,  orwww.irisgarden.com.  Free  plant  list. 

Colorado  Long's  Gardens.  Open  for  bloom 
9  to  5  daily,  May  through  June.  3240  Broadway, 
Boulder;  (303)  442-2353  or  www.longsgardens. 
com.  Catalog  online. 

Oregon  Cooley's  Gardens.  Open  8  to  7  daily 
(peak  bloom  May  19  to  June  3).  1 1553  Silverton  Rd. 
NE,  Silverton;  www.cooleysgardens.com  or  (503) 
873-5463.  Catalog  $5. 

Schreiner's  Gardens.  Open  dawn  to  dusk  daily 
during  bloom  (peak  bloom  late  May).  3625  Quinaby 
Rd.  NE,  Salem;  www.schreinersgardens.com  or  (503) 
393-3232.  Print  catalog  $5;  online  catalog  free. 

utah  Zebra  Gardens.  Peak  bloom  in  late  May. 
9130  North  5200  West,  Elwood,  UT  84337;  (435) 
257-0736.  Catalog  $3. 

WASHINGTON  Iris  Test  Garden.  This  7-acre  farm, 
50  miles  south  of  Spokane,  is  open  May  through 
June.  1 102  Endicott-St.  John  Rd.,  St.  John:  (509) 
648-3873  or  www.iristg.com. 


Bearded  irises  have  three 
major  parts.  Beauties 
from  Iris  Test  Garden 
(left  to  right):  'Brimmed 
Satin',  'Jeweled 
Starlight',  'Flamenco'. 

Breeders  perform  magic 

color.  You  can  buy  irises  in  every  color  except  true  rosei] 
and  lime  green  (there  are  pale  chartreuse  wannabes).  Bandec 
bicolor  types   abound,   but   much   current  breeding  is  focd 
on  color  variegation — stripes   and  speckles,   as  in   'Batik' 
Bewilderbeast' — which  is  gaining  acceptance  faster  among  seij 
gardeners  than  among  iris  show  judges. 

If  you  want  to  grow  irises  to  view  up-close,  choose  bam] 
bicolor,  striped,  and  speckled  kinds.  But  if  you  want  to  mass  i 
for  concentrated  color  viewed  across  the  garden,  get  solid  coloiJ 
form.  Originally,  most  bearded  irises  had  droopy  falls  (the  pi] 
that  hang  down).  But  as  breeders  have  pumped  more  substancei] 
them,  the  falls  have  flared  out  (some  are  nearly  horizontal), 
amount  of  flair  and  ruffling  along  petal  edges  is  a  matter  of  tastiil 
beards.  Resembling  fuzzy  caterpillars,  beards  are  centered  orj 
falls.  Early  on,  growers  spent  a  lot  of  time  breeding  beards  with  < 
plementary  or  contrasting  colors,  but  now  they're  selecting  vari'j 
with  elongated  beards  shaped  like  spoons,  horns,  and  flounces. 
fragrance.  The  first  time  you  sniff  an  iris  that  smells  like 
(Wild  Thing'  is  one),  you'll  be  enchanted.  The  scents  vary  in  chr 
ter  and  intensity. 
bud  count.  Each  flower  lasts  two  or  three  days,  so  more  tl 
translate  into  longer  bloom.  The  most  prolific  irises  produce  nil 
than  a  dozen  buds  per  stem.  The  danger  here  is  that  spring  i 
can  weigh  down  the  flowers,  so  when  strong  winds  follow,  they 
knock  flower-laden  stems  to  the  ground  unless  they're  staked.  If  I 
don't  want  the  hassle  of  staking  tall  plants,  choose  intermedial 
dwarf  bearded  irises,  which  tend  to  bloom  earlier  and  stand  ui 
the  elements  better. 
LEAVES.  A  few  irises,  like  'Honky  Tonk  Blues',  have  a  beau 
oxblood  flush  at  the  base  of  the  leaves;  someday,  you  may  see 
leaves  with  that  color.  (Continued  on  page 
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BEAUTIFUL  GARDENS. 

(GREEN  THUMB  NOT  REQUIRED.) 


That's  because  our  Garden  Club  Select  plants  are 
carefully  chosen  by  our  Garden  Club  experts  for 
their  outstanding  performance,  resilience,  disease 
resistance  and  number  of  blooms.  Many  are  also  available  in 
exclusive  colors  and  are  backed  by  our  one  year  plant  guarantee'. 
For  a  garden  that  can't  miss,  stop  by  Lowe's  and  see  one  of  our 
Certified  Nursery  Specialists. 

Call  toll  free  1-877-61 -LOWES  today  to  join  the  Lowe's  Garden  Club! 

Invitation  Code  1022 


Louies 

Home  Improvement  Warehouse 


Improving  Home  Improvement 


EVERYDAY  LOW  PRICES.  GUARANTEED! 


V  v 


lore  for  detail*  ©  2002  by  Lowe's®. 
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Planting  tips 

Iris  rhizomes  (swollen  underground 
stems  resembling  tubers)  produce 
the  fans  of  leaves  that  give  rise  to  the 
flowers.  Plant  rhizomes  so  all  the  fans 
are  parallel,  and,  if  your  garden  lay- 
out allows,  face  them  toward  full  sun. 

Plant  from  July  through  fall  in 
mild-summer  climates;  wait  until 
October  in  Southwest  deserts.  Irises 
need  fast-draining  soil  to  avoid  soft 
rot.  Set  rhizomes  barely  below  the 
soil  surface;  in  hot-summer  gardens, 
cover  them  with  about  xh  inch  of  soil. 

Irrigate  from  the  time  fans  start 
growing  in  early  spring  until  about  six 
weeks  after  bloom.  During  summer, 
the  rhizomes  of  most  irises  should  be 
allowed  to  go  somewhat  dry.  In  hot  cli- 
mates, water  about  once  a  week  if  soil 
is  light  and  about  every  other  week  if 
it's  heavy;  in  cool  climates,  water  half 
that  much.  However,  continue  water- 
ing remontant  (reblooming)  types  as 
long  they're  actively  growing. 

Scatter  a  complete  fertilizer  over 
iris  beds  when  growth  starts  in  spring 
and  again  after  the  last  flower  fades. 


How  to  use  iris 

Although  bearded  irises  combine  well  with  many  other  perennials,  sj 
gardeners  put  them  at  the  back  of  the  border,  so  that  when  the  irises  m 
blooming,  they'll  disappear  among  the  other  plants.  Other  gardeners  pq 
to  interplant  them  with  spring  flowers  such  as  columbines,  daisies,  diann 
Iceland  poppies,  lupines,  and  peonies.  ♦ 
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An  iris 
of  a 

different 
stripe 
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In  ancient  times,  the  Romans  used  so-called  orrisroot,  derived  from  the  rhizomes 
of  certain  irises,  to  flavor  wine  and  for  incense.  In  more  recent  times,  orrisroot  ha: 
been  used  in  perfume  and  powder;  some  people  even  chew  pieces  of  it  as  a 
breath  freshener.  The  root  comes  from  a  plant  we  call  Iris  pallida.  In  modern  gar- 
dens, this  iris  is  valued  for  it  variegated  leaves,  which  brighten  dull  borders,  as  well 
as  for  its  fragrant  purple  flowers.  The  most  common  form  is  often  sold  as  'Zebra' 
(creamy  stripes);  other  forms  include  'Argentea  Variegata'  (silvery  white  stripes)  and 
'Aurea  Variegata'  (golden  yellow  stripes;  shown). 
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Trex  decking  and  railing  offers  innovation  that  makes  other  materials  obsolete.  Consider  the  advantages 
of  our  unique  composite  products:  Creative  flexibility.  Easy  construction.  Multiple  color  choices. 
Long-lasting  beauty.  Minimal  maintenance.  Trex"  decking  and  railing  helps  you  realize  your 
vision.  Don't  settle  for  less.  For  our  Deck  of  a  Lifetime"  idea  book  and  much  more,  log  on 
to  www.trex.com.  Or,  give  us  a  call  at  1-800-BUY-TREX  ext.  406. 


The  DECK  of  a  Lifet 


We  Developed  Highly 

Innovative  Decking  Materials 

due  to 

The  Lack  Of  Recent 

Advancements  In  Trees. 


fex  Company  All  rights  reserved.  TREX.  the  TREX  logo.  EasyCare  Decking'  and  The  DECK  of  a  Lifetime'"  aie  either  federally  registered  trademarks,  trademarks  or  trade  dress  of  Trex  Company,  Winchester,  Virginia. 
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Fulfilling  your  vision  of  what  a  great  garden  should  be  is  simply  a  matter  of  following  the  proper  plan. 

Plan  on  Supersoil  from  start  to  finish,  and  everything  from  your  beds  to  your  planters  will  be 

healthier  and  more  beautiful  for  it.  With  Supersoil  you  have  five  ready-to-use  soil  choices.  Always  the 

right  mix  for  western  gardens,  each  one  is  meticulously  blended  for  different  gardening  needs. 


® 

Everything  your 

plants  need  for  a 

healthy  start. 


t  *  — ^.  Tbc  Original  * 

Supersoj 

PottingSoil  f 
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A  colorful  boost 

for  flowering 

plants. 
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Turns  hard  clay 

ground  into  soft, 

rich  soil. 


Premium 
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No  ordinary 
mulch,  it  naturally 
suppresses  weeds. 


Supersoil 

«    BRAND 


If  it  isn't  Supersoil,  it's  just  plain  dirt. 
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A  water-wise 

blend  for  sod  prep 

and  grass  seed. 
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northern  California  garden  guide 


Chaparral  comes  home 

A  San  Mateo  landscape  mimics  wild  plant  communities 


planting  schemes  go,  the  Chaparral  Garden  at  Coyote 
t  Museum  in  San  Mateo  is  sterling.  Layers  of  trees  and 
bs  mingle  together  as  they  would  on  an  untamed 
de — some  mounding,  some  loosely  informal,  some 
ght — with  lower  plants  stepping  up  to  taller  ones 
nd.  The  plants  are  native  to  California  and  other 
iterranean  climates,  so  they  adapt  well  to  the  Bay 
's  summer-dry  conditions  and  don't  need  much 
r  once  established.  Flower  and  foliage  colors  and 
ires  blend  well  too;  brushlike  lipstick  red  flowers  of 
Istemon  viminalis  Little  John'  and  tiny  deep  rose 
wpermum  flowers,  for  instance,  create  high  notes 


near  the  brooding  bronze  smoke  bush  (Cotinus  coggy- 
gria)  and  the  sprightly  apple  green  manzanita  foliage. 

The  Chaparral  Garden  is  one  of  four  plant  display  areas; 
there's  also  Hummingbird  Garden,  Butterfly  Garden,  and 
Nature's  Marketplace  Garden,  featuring  plants  used  by 
Native  Americans  to  make  baskets,  dyes,  and  more. 

"These  are  outdoor  classrooms,"  says  Suzanne  Tog- 
nazzini  of  Plant  Schemes,  in  Foster  City,  who  designed 
the  gardens  and  worked  with  head  gardener  Pierre 
Vendroux  and  volunteers  to  install  them.  "The  garden 
is  a  masterpiece  of  textures,"  adds  Vendroux.  "It's  also  a 
labor  of  love."  —  Kathleen  N.  Brenzel 


yote  Point  Museum.  Starting  this  month  (May  18-August  18), 
tors  can  check  out  an  interactive  gardening  exhibit,  Healthy  Soil, 
ilthy  Food,  Healthy  People,  in  the  museum's  main  gallery,  as 


well  as  other  events  scheduled  for  the  museum's  Summer  of 
Gardens.  10-5Tue-Sat,  12-5  Sun;  $4.  1651  Coyote  Point  Dr. , 
San  Mateo;  (650)  342-7755  or  www.coyoteptmuseum.org. 
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garden  guide 

Angelic  geraniums 

■  Everyone  who  sees  'Veronica  Contreras', 
the  geranium  pictured  here,  wants  her. 
The  same  goes 
for  two  other 
geraniums  in  the 
same  group — 
'Raspberry  Rip- 
ple' and  Wych- 
wood'. 

All  three  vari- 
eties are  pansy- 
faced  pelargoni- 
ums, or  angels — 
crosses  between 
scented  pelargoniums  and  regals,  some 
with  a  little  species  stock  thrown  in.  Angels 
have  a  lot  of  small  flowers,  almost  always 
splotched  or  streaked  with  a  second  color. 
Some  of  these  varieties  bloom  nearly  year- 
round  in  mild  coastal  gardens.  To  extend 
flowering  time  in  warmer  areas,  give  them 
a  location  with  morning  sun  or  light  shade. 

Angels  vary  considerably  in  growth 
habit.  Some,  like  'Veronica  Contreras'  and 
Wychwood',  are  loose  and  rangy,  making 


them  great  candidates  for  trellis  training 
(as  shown  above),  window  boxes,  and 
hanging  baskets.  Others,  like  'Madame 
Layal',  are  quite  compact  and  make  hand- 
some border  plants. 

If  you  can't  find  angels  at  your  nursery, 
order  from  suppliers  such  as  Green- 
wood Garden  (562/494-8944  or  www. 
greenwoodgarden.com)  or  Geraniaceae 
(415/461-4168  or  www.geraniaceae.com). 

—  Sharon  Cohoon 


rose  tricks 


■  Floral  designers  know  lots  of  techniques  for 
creating  beautiful  bouquets.  Twenty-year  veteran 
Jill  Slater  offers  this  easy  way  to  arrange  a 
dozen  roses  in  a  slightly  rounded  bunch.  "It's 
simple,  quick,  and  will  give  everyone  great 
results,"  she  says.  -> 

IFor  a  dozen  roses,  choose  a  vase  with  a 
5-  to  6-inch-wide  opening.  Fill  the  vase 
with  water  and 
add  floral  preser- 
vative. 

2  Strip  off  the 
lower  leaves 
of  the  stems. 

3  Clutching  the 
flower  stems 
in  your  hand, 
turn  them  upside 
down,  then  very 
gently  bounce 
the  flower  heads 
on    a    tabletop, 
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while  slightly  loosening  your  grip  on  the  stems. 

4  Once  the  flower  heads  are  resting  evenly  on 
the  tabletop,  tighten  your  grip  and  turn  the 
flowers  right  side  up.  Trim  the  stems  with  clippers 
and  put  the  flowers  in  the  vase.  The  roses  should 
fall  gently  open  into  an  attractive  dome  shape  as 
shown  in  the  photograph  below. 

—  Lauren  Bonar  Swezey 
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EVENTS 

•  May,  Bay  Area.  The  Garc  | 
Conservancy's  Open  Days 
program.  May  5:  Visit  four 
dens  in  San  Francisco;  Ms  | 
1 1 :  four  gardens  in  Athertc 
and  Menlo  Park;  May  1 9; : 
gardens  in  the  East  Bay,  in 
eluding  the  garden  of  Berk' 
designers  Roger  Raiche  ar 
David  McCrory.  $5  per  gar 
For  a  flyer  of  garden  ad- 
dresses, call  (415)  563-24* 

•  May  3-4,  Palo  Alto.  1 7th 
Annual  Spring  Garden  Toui 
by  the  Elizabeth  F.  Gamble 
Garden.  This  year's  theme 
Gardens  of  Yesterday,  Tod< 
and  Tomorrow,  in  honor  of  i 
property's  centennial  year, 
five  private  gardens  and  att 
lectures,  demonstrations,  c 
a  plant  sale  at  Gamble  Gar 
den.  7 0-4;  $28  in  advance\ 
$30  on  tour  dates.  1431 
Waverley  St.;  (650)  329-13, 
or  www.gamblegarden.org 

•  May  14,  Belvedere/Tibui 
Third  Gardens  Paradiso  tou 
spectacular  gardens.  9:30-' 
$25  in  advance,  $30  after  A 
7.  San  Francisco  Yacht  Clu'< 
98  Beach  Rd.,  Belvedere; 
(415)435-1853,  ext.  3#. 

•  May  18,  Fort  Bragg.  Men 
cino  Coast  Botanical  Gardf 
Plant  Lovers  Affair.  More  th 
1 5  nurseries  will  be  selling  | 
their  most  interesting  variet 
10-3;  free.  18220  N.  State  < 
(707)  964-4352,  ext.  12. 

•  May  19,  El  Cerrito.  15th 
Annual  Celebration  of  Old  I 
Roses.  View  hundreds  of 
freshly  cut  heirloom  roses  < 
peruse  booths  of  vendors 
selling  roses,  companion 
plants,  and  gifts.  1 1-4:30; 
free.  El  Cerrito  Community 
Center,  7007  Moeser  Lane. 
(925)335-9156. 


Driving  alone  in  the  carpool  lane  in  California. 
Another  benefit  of  the  zero-emission  2002 

For  participating  Calif,  dealers  visit  toyota.com/r 


GET  THE  FEELING.  TOYOT 
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WHAT    TO    DO    IN    YOUR    GARDEN    IN    MAY 


SHOPPING 

□  PLANTS  FOR  MOM.  This 
Mother's  Day,  give  a  blooming  gift 
that  lives  on  for  weeks  or  years. 
Every  time  she  waters  it,  she'll 
think  of  you.  Some  lovely  choices 
include  azalea,  calla,  hydrangea, 
moth  orchid,  Oriental  lily,  rhodo- 
dendron, and  rose. 

□  ROSES.  If  you're  having  trouble 
finding  a  particular  rose  bush  that 
you   saw  in   someone's   garden, 
check  www.findmyroses.com.  This 
website  provides  retail  and  mail- 
order sources  for  more  than  6,100 
varieties  and  species.  Amity  Her- 
itage Roses  (Hydesville;  408/768- 
2040  or  www.amityheritageroses. 
com)  and  Michael's  Premier  Roses 
(Sacramento;     866/352-7673     or 
www.michaelsrose.com)  are  two  of 
the  sources  you'll  find  there;  they 
ship  year-round. 

PLANTING 

□  DWARF  LAVENDER.  For  compact 
varieties  to  plant  in  containers 
or  in  the  front  of  a  border,  try 

Grosso'  (violet;  18  inches  tall), 
'Hidcote  Compact'  (violet  blue;  12 
to  15  inches  tall),  'Jean  Davis'  (soft 
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CLIMATE  ZONES 

□  Mountain  (1-2) 

□  Valley  (7-9) 
iTJ  Inland  (14) 
G  Coastal  (15-17) 
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pink;  16  inches  tall),  'Martha  Rod- 
erick' (violet;  18  to  24  inches  tall), 
and  'Nana  Alba'  (white;  8  inches 
tall).  These  varieties  are  available  at 
nurseries  or  by  mail  from  Nora's 
Nursery  (phone  and  fax  360/379- 
3920  orwww.norasnursery.com). 

□  SUMMER  FLOWERS.  Zones 
7-9,  14-17:  Set  out  sixpacks  or 
4-inch  plants  of  ageratum,  core- 
opsis, dahlia,  gaillardia,  globe 
amaranth,  impatiens,  lobelia, 
Madagascar  periwinkle  (vinca), 
marigold,  nicotiana,  penstemon, 
perennial  statice,  petunia,  phlox, 


BACK  TO  BASICS 

Summer  lawn  watering.  To  irrigate  effectively  with  an  underground  system, 
you  need  to  know  how  evenly  your  sprinklers  deliver  water.  Check  your  system 
by  placing  a  number  of  equal-size  cans  around  the  lawn,  at  regular  intervals 

outward  from  the  sprinklers. 
Turn  on  the  water  for  1 5 
minutes,  then  turn  it  off  and 
measure  the  amount  of  water 
in  each  can.  If  the  containers 
fill  unevenly,  check  the  sprin- 
kler heads;  they  may  need 
adjusting  or  replacing. 

—  LB.S. 


portulaca,  salvia,  sanvitalia,  su 
flower,  sweet  alyssum,  toreni 
verbena,  and  zinnia.  Zones  1- 
Wait  to  set  out  warm-season  ann 
als  until  after  last  frost.  You  cd 
still  plant  cool-season  flower 
such  as  calendula,  pansy,  ar 
sweet  pea. 

MAINTENANCE 
□  AERATE  COMPACTED  LAWNS, 
the  soil  under  your  lawn  is  ham 
and  water  doesn't  penetrate  wei 
it's  probably  time  to  aerate.  Yc| 
can  rent  an  aerator  from  an  equin 
ment  supply  store  (look  in  the  ye< 
low  pages  under  Rental  Servio 
Stores  &  Yards).  Rake  up  the  core 
and  top-dress  with  a  fine  mulcl 
such  as  compost.  If  you  havenr 
fertilized  recently,  apply  a  law> 
fertilizer  and  water  in  well. 


□  MULCH.  A  3-inch  layer  of  muld 
around  trees  and  shrubs  hehi 
retain  soil  moisture,  suppress** 
weeds,  and  keeps  the  soil  coole; 
To  cover  100  square  feet  to  a  depti 
of  3  inches,  you  need  1  cubic  yan 
(or  27  cubic  feet)  of  mulch.  Fc 
smaller  shrubs  and  perenniali 
apply  a  1  to  2  inch  layer  (9  to  1 
cubic  feet)  around  plants. 

□  THIN  FRUIT.  Zones  7-9,  l4-lll 
In  most  years,  apple,  Asian  peai 
nectarine,  and  peach  trees  need 
excess  fruit  thinned  so  remaining 
ones  develop  to  a  good  size.  Geri 
tly  twist  them  off,  leaving  4  to  >| 
inches  between  fruit.  Thinning 
may  also  help  reduce  insect  ana 
disease  problems,  since  it  elinvi 
nates  touching  fruit  (insects  cai 
migrate  from  one  to  another)  an* 
improves  air  circulation  aroun> 
them.  Zones  1-2:  Thinning  shoul 
be  done  in  early  summer.  ♦ 
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en  puppies  who  look  fit 
lay  have  too  much  body  fat 


Only  one  pet  food  company 
discovered  this  solution. 


Did  you  know  a  lean  puppy  is  a  healthy  puppy?  That's  why  today  Purina  uses  a 
patented  ingredient  to  create  the  first  and  only  puppy  foods  with  a  nutrient  pr 
to  help  reduce  the  percentage  of  body  fat.  Because  when 
it  comes  to  a  puppy's  health,    PURINA      SCIENCE 
proves  that  the  right  nutrition  can  make  all  the  difference. 
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Before  &  After 
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By  Sharon  Cohoon 


A  long,  narrow  bed  made  tending 
vegetables  awkward.  Smaller  beds 
placed  perpendicular  to  the  walkway 
make  all  plants  easier  to  care  for. 


Pretty  and 
Productive 

Paths,  pots,  and  structures 
work  wonders  in  this  small 
vegetable  garden 

■  A  few  simple  changes  can  make  a 
huge  difference  in  a  garden's  flow 
and  appearance.  Rita  Sprinkel's  veg- 
etable garden  in  Newport  Beach,  Cal- 
ifornia, is  located  in  a  sunny,  south- 
facing  side  yard.  Backed  by  a  tall 
hedge  that  blocked  out  the  wind,  this 
plot  yielded  bumper  crops  of  pota- 
toes, tomatoes,  and  zucchini. 

Still,  Sprinkel  wanted  to  increase 
production.  And  since  she  couldn't 
resist  taking  visitors  back  to  her  veg- 
etable garden  to  admire  her  crops, 
she  also  wished  the  space  were  pret- 
tier. So  she  asked  Lew  Whitney  of 
Roger's  Gardens  in  Corona  del  Mar 
for  help. 

Better  beds 

Whitney's  solution  was  to  give  the 
space  more  structure,  by  dividing  the 
single  bed  into  five  smaller  ones  and 
separating  them  with  2-foot-wide 
gravel  paths.  To  make  up  for  some  of 
the  ground  lost  to  the  paths,  he  cut 
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Details  make  the  difference 

BEDS.  Each  bed  is  outlined  with  2-  by  4-foot  redwood  header  boards.  Because  the  vec: 

etable  garden  was  trapezoidal  (the  35-foot-long  plot  is  almost  7  feet  wider  at  one  end 

than  the  other),  Whitney  did  not  make  all  the  beds  the  same  width.  They  start  at  3  feet 

and  widen  to  6.  This  was  done  for  balance,  but  it  has  other  advantages.  The  variously 

sized  beds  lend  themselves  to  different  crops — the  wider  ones  are  great  for  sprawlers  li 

potatoes,  the  narrower  ones  for  tidy  growers  like  leaf  lettuce. 

IRRIGATION.  Ooze  tubing  (also  called  weeping  soaker  hose)  handles  the  watering.  It's 

flexible  and  can  easily  be  rearranged  to  conform  to  any  crop. 

PATHS.  Paths  between  beds  are  covered  with  Del  Rio  gravel  and  make  it  easier  to  plant 

weed,  and  harvest  all  sides  of  the  beds. 

POTS.  The  bowls  at  the  front  of  each  bed  are  traditional  Italian  terra-cotta  in  style  but 

made  in  China;  nurseries  sometimes  sell  them  as  terrachino. 

VERTICAL  STRUCTURES.  The  Texas  Tornado  tomato  cages  and  bent-willow  bean  tepee; 

from  Roger's  Gardens  support  sprawling  plants  and  provide  vertical  interest. 


li 


I 
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away  18  inches  from  the  adjacent 
walkway  and  sacrificed  some  lawn  in 
order  to  expand  the  bed  by  4  or  5 
feet.  For  visual  interest  and  to  maxi- 
mize production,  he  brought  in  some 
vertical  plant  supports.  Whitney 
placed  a  row  of  containers  at  the 


front  of  each  bed  and  planted  tl 
with  herbs,  alpine  strawberries, 
edible  flowers.  Finally,  to  keep 
bed  looking  good  nearly  all  year 
added  permanent  foliage  plan 
artichokes,  rosemary,  thyme — 
also  yield  a  harvest. 


* 


Woven  twig  trellis  adds  height  in 
a  bed  of  low-growing  herbs  like 
parsley.  Lemon  tree  behind  dangles 
golden  fruits. 


"Because  of  the  paths,  I'm  not  sure  I  actually 
gained  any  square  footage,"  says  Sprinkel,  "but  the 
garden  seems  larger."  And,  she  says,  it's  certainly  sim- 
pler to  care  for.  "The  paths  make  it  easier  to  plant, 
weed,  and  harvest.  Now  every  inch  is  accessible." 

The  division  of  the  plot  into  separate  spaces  of 
different  sizes  (see  box  at  left)  and  the  introduction 
of  containers  and  supports  for  vertical  crops  also  en- 
couraged Sprinkel  to  experiment.  "I've  tried  snow 
peas,  arugula,  and  alpine  strawberries — all  new 
crops  for  me,"  she  says.  "That  has  been  fun."  Best  of 
all,  no  matter  what  she  grows,  thanks  to  the  struc- 
ture now  built  into  the  garden,  it  looks  good. 

All  of  which  proves  it  doesn't  require  a  major 
overhaul  to  make  a  difference.  Individually,  the 
changes  Whitney  made  to  Sprinkel's  garden  were 
all  small.  Collectively,  though,  they  converted  a 
humble  vegetable  patch  into  a  chic  potager.  ♦ 


NO  ORDINARY  TOPSOIL  GIVES 
YOU  RESULTS  LIKE  THIS." 


Ordinary  Topsoil 


Plants  Grow  Twice  As  Big.  Tests  show  that  Miracle-Gro" 
Garden  Soil  grows  plants  twice  as  big  as  ordinary  topsoil. 

Conditions  Soil.  Our  unique  blend  of  rich,  organic  ingredi- 
ents, manure  and  sphagnum  peat  moss  lightens  heavy 
soil  to  improve  drainage  and  porosity  so  roots  can  grow 
big  and  strong. 

Pre-Mixed  and  Ready  to  Grow.  Miracle-Gro  Garden  Soil 
takes  the  guesswork  out  of  planting.  Just  mix  with  native 
soil.  Everything  a  plant  needs  is  in  each  bag,  including  just 
the  right  amount  of  Miracle-Gro"  Plant  Food. 

Miracle-Gro  Garden  Soil 

Available  in  three  special  blends:  Flowers  and  Vegetables  •  Roses  •  Trees,  Shrubs  and  Ornamentals. 
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This  heirloom  sedum  bears  yellow  flowers  over  succulent  leaves.  RIGHT:  Reddish 
trailing  sempervivum  is  a  handsome  contrast  to  spiky  yucca. 

Worry-free  summer  pots 

Succulents  and  yuccas  make  ideal  container  plants 

By  Steven  R.  Lorton  •  Photographs  by  Norm  Plate 

Have  you  ever  gone  out  of  town  for  a  fun  summer  weekend  and 
then  worried  that  your  container  plants  would  fry  in  the  mean- 
time? To  avoid  that  scenario,  we  devised  plantings  that  need  little 
irrigation  or  any  other  care.  In  fact,  the  plantings  shown  here  have  lived 
happily  for  a  decade.  They  feature  specimens  from  three  unthirsty  groups 
of  plants — sedums,  sempervivums,  and  yuccas — all  of  which  display  hand- 
some foliage  year-round,  with  a  bonus  of  seasonal  bloom. 

The  cast-concrete  containers  were  filled  with  a  mixture  of  2  to  3  parts 
potting  soil  to  1  part  turkey  grit,  a  material  for  raising  poultry  (sold  at  feed 
stores;  if  unavailable,  substitute  finely  crushed  gravel).  Located  on  a  sunny 
walkway  in  a  Pacific  Northwest  garden,  the  plants  get  by  mainly  on  rainfall, 
but  during  summer  hot  spells,  they  appreciate  a  good  drink  weekly. 

After  blooms  fade,  cut  back  the  stems  that  bore  flowers.  Then,  to  pro- 
mote dense,  robust  growth,  fertilize  with  a  balanced  liquid  plant  food.  Feed 
a  second  and  even  a  third  time  in  mid-  and  late  summer.  ♦ 


Sedums.  West  Coast  native  Sedum 
spathulifolium  has  spoon-shaped  silv< 
gray  to  bluish  green  leaves  blushed  w 
deep  rose,  and  it  bears  light  yellow  flcl 
ers  in  spring  and  summer.  Hardy  in  Si  I 
set  climate  zones  2-9,  14-24.  Cousir 
S.  sieboldii  has  blue  green  leaves  with  I 
red  edges  and  bears  dusty  pink  flowe  | 
in  autumn.  Zones  2-9,  12,  14-24. 
Sempervivums.  These  form  rosette! | 
of  waxy  evergreen  leaves  and  star- 
shaped  summer  flowers.  Sempervivun  \ 
tectorum,  commonly  called  hens  and 
chickens,  comes  in  dozens  of  named 
varieties  that  bear  2-  to  5-inch-wide 
rosettes  in  colors  ranging  from  gray 
green  to  purplish  red;  reddish  flowers  i 
borne  on  2-foot-tall  stems.  Cousin  S. 
arachnoideum  has  gray  green  rosettes  I 
crisscrossed  with  filaments  resembling 
cobwebs  (the  plant's  common  name  is  j 
cobweb  houseleek);  bright  red  flowers 
are  borne  on  4-  to  6-inch  stems.  Both 
species  grow  in  zones  2-24. 


>      . 


Yuccas.  Named  varieties  of  Yucca 
filamentosa  and  cousin  Y.  flaccida  are 
available  with  variegated  leaves  having 
white  or  yellow  stripes;  pale  yellow  flow 
ers  appear  in  late  spring  and  summer. ' 
filamentosa  grows  in  zones  1-24;  Y.  fla 
cida  grows  in  1-9,  14-24. 
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Old-fashioned 
bouquets 

Small  and  simple,  they 
make  great  gifts 

By  Lauren  Bonar  Swezey 

The  month  of  May  brings  many  reasons  to  head 
for  the  garden  and  pick  a  bunch  of  blooms:  a 
little  bouquet  for  Mother's  Day,  a  gift  for  a  fa- 
vorite teacher  at  the  end  of  the  school  year,  a  thank 
you  to  the  friend  who's  invited  you  to  a  May  Day  gar- 
den party.  Whatever  the  occasion,  these  old-fash- 
ioned bouquets  are  the  perfect  way  to  celebrate  the 
season.  If  you  don't  have  many  flowers  in  your  gar- 
den, use  ones  from  a  florist's  shop  or  market. 
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design:  Jill  Slater 

time:  20  minutes  each  (plus  conditioning  time) 
cost:  About  $5  (plus  cost  of  flowers  if  purchased) 
materials:  Pruning  shears  •  One  to  two  dozen 
stems  of  flowers,  foliage,  and  herbs  •  Bucket 
•  Rubber  band  •  One  lace  paper  napkin  or  two 
8-inch-diameter  paper  doilies  •  Scissors  •  Roll  of 
1-inch-wide  white  florists'  tape  •  1  yard  1-inch- 
wide  decorative  ribbon  •  Several  decorative 
straight  pins  •  yh  yard  thin  ribbon 


DIRECTIONS 

1 .  Gather  flowers.  Select  a  focal  poir 
(a  rose,  for  instance),  then  choose 
complementary  blooms,  foliage,  and 
herbs  to  surround  it. 

2.  Recut  stems  under  water  and  strtf 
off  lower  leaves;  place  stems  in  aboi 
6  inches  of  water  in  a  bucket.  Let  the* 
sit  in  a  cool  place  for  several  hours. 

3.  Surround  the  central  flower  with 
sprigs  of  smaller  flowers,  foliage,  anc 
herbs  as  shown.  Add  more  materials 
until  the  bouquet  measures  about  4 
to  6  inches  in  diameter. 

4.  Bind  the  stems  together  with  a  rut 
ber  band,  then  cut  the  stems  to  3  or 
inches  long. 

5.  If  using  a  napkin:  On  a  table,  foldt 
two  opposite  corners  of  the  napkin 
together  to  make  a  triangle,  its  tip 
pointed  up.  Lay  the  bouquet  in  its 
center,  with  the  flower  tops  just  belov 
the  tip.  Bring  the  napkin's  left  corner 
loosely  across  the  bouquet  toward  th 
top  edges,  then  roll  the  bouquet  and 
napkin  toward  the  free  corner,  forminc 
a  loose  cone  around  the  bouquet. 
Arrange  the  corners  outward  and 
gather  the  napkin's  bottom  snugly 
around  stems. 

If  using  doilies:  Place  two  paper 
doilies  together;  using  scissors,  make 
two  1  V2-inch  cuts  to  form  an  X  in  the 
center  of  the  doilies.  Insert  the  flower 
stems  through  the  X  and  fan  out  the 
doilies  beneath  the  blooms. 

6.  Wrap  the  stems  with  florists'  tape, 
starting  at  the  top  and  catching  the 
napkin  or  doilies'  edges  in  the  first  fi 
wraps  (A).  Stretch  the  tape  taut  and 
overlap  its  edges  as  you  go. 

7.  Wrap  the  stems  with  1  -inch-wide 
ribbon  as  shown  (B).  Cut  the  ends  to 
shorten  as  needed  and  secure  with 
decorative  pins. 

8.  Tie  the  thin  ribbon  around  the 
wrapped  stems.  ♦ 


Fight  Allergy-face! 


•  Fast,  effective  first-day 
nasal  allergy  relief 

No  fragrance  or  unpleasant  taste 

•  No  irritating  alcohol 

Nasacort  AQ  Nasal  Spray  is 
nondrowsy  and  nonhabit-forming. 
It's  for  adults  and  children  as  young 
as  6  years  and  must  be  used  daily 
for  best  results.  Maximum  relief 
may  take  up  to  one  week. 
Nasacort  AQ  has  a  low  incidence 
of  side  effects  that  may  include 
sore  throat,  nosebleed,  and  cough. 
Available  by  prescription  only.  Ask 
your  doctor  if  it's  right  for  you. 

ONCE  -    DAILY 


(triamcinolone  acetonide)^^- 
Puts  Allergy-face  ii^ts  place 


1.888.272.NOSE  (6673)     www.nasacort.com 

Please  see  additional  important 
information  about  Nasacort  AQ 
ok  next  page. 
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Nasal  Sfxay 


For  intranasal  use  only. 
Shake  Well  Before  Using 
BRIEF  SUMMARY 
CONTRAINDICATIONS 

Hypersensitivity  to  any  of  the  ingredients  of  this  preparation  contraindicates  its  use. 
WARNINGS 

The  replacement  of  a  systemic  corticosteroid  with  a  topical  corticosteroid  can  be  accompanied 
by  signs  of  adrenal  insufficiency  and,  in  addition,  some  patients  may  experience  symptoms 
of  withdrawal;  e.g.,  joint  and/or  muscular  pain,  lassitude  and  depression.  Patients  previous- 
ly treated  for  prolonged  periods  with  systemic  corticosteroids  and  transferred  to  topical  corti- 
costeroids should  be  carefully  monitored  for  acute  adrenal  insufficiency  in  response  to  stress. 
In  those  patients  who  have  asthma  or  other  clinical  conditions  requiring  long-term  systemic 
corticosteroid  treatment,  too  rapid  a  decrease  in  systemic  corticosteroids  may  cause  a  severe 
exacerbation  of  their  symptoms. 

Children  who  are  on  immunosuppressant  drugs  are  more  susceptible  to  infections  than 
healthy  children.  Chickenpox  and  measles,  for  example,  can  have  a  more  serious  or  even 
fatal  course  in  children  on  immunosuppressant  doses  of  corticosteroids.  In  such  children, 
or  in  adults  who  have  not  had  these  diseases,  particular  care  should  be  taken  to  avoid  expo- 
sure. If  exposed,  therapy  with  varicella-zoster  immune  globulin  (VZIG)  or  pooled  intravenous 
immunoglobulin  (IVIG),  as  appropriate,  may  be  indicated.  If  chickenpox  develops,  treatment 
with  antiviral  agents  may  be  considered. 

PRECAUTIONS 

General:  In  clinical  studies  with  triamcinolone  acetonide  nasal  spray,  the  development  of 
localized  infections  of  the  nose  and  pharynx  with  Candida  albicans  has  rarely  occurred. 
When  such  an  infection  develops  it  may  require  treatment  with  appropriate  local  or  systemic 
therapy  and  discontinuance  of  treatment  with  Nasacort  AO  Nasal  Spray. 
Nasacort  AQ  Nasal  Spray  should  be  used  with  caution,  if  at  all,  in  patients  with  active  or  quies- 
cent tuberculous  infection  of  the  respiratory  tract  or  in  patients  with  untreated  fungal,  bacte- 
rial, or  systemic  viral  infections  or  ocular  herpes  simplex. 

Because  of  the  inhibitory  effect  of  corticosteroids,  in  patients  who  have  experienced  recent 
nasal  septal  ulcers,  nasal  surgery,  or  trauma,  a  corticosteroid  should  be  used  with  caution 
until  healing  has  occurred.  As  with  other  nasally  inhaled  corticosteroids,  nasal  septal  perfo- 
rations have  been  reported  in  rare  instances. 

When  used  at  excessive  doses,  systemic  corticosteroid  effects  such  as  hypercorticism  and  adre- 
nal suppression  may  appear.  If  such  changes  occur,  Nasacort  AQ  Nasal  Spray  should  be  dis- 
continued slowly,  consistent  with  accepted  procedures  for  discontinuing  oral  steroid  therapy. 
Information  for  Patients:  Patients  being  treated  with  Nasacort  AQ  Nasal  Spray  should 
receive  the  following  information  and  instructions.  Patients  who  are  on  immunosuppressant 
doses  of  corticosteroids  should  be  warned  to  avoid  exposure  to  chickenpox  or  measles  and, 
if  exposed,  to  obtain  medical  advice. 

Patients  should  use  Nasacort  AQ  Nasal  Spray  at  regular  intervals  since  its  effectiveness 
depends  on  its  regular  use.  (See  DOSAGE  AND  ADMINISTRATION .) 
An  improvement  in  some  patient  symptoms  may  be  seen  within  the  first  day  of  treatment, 
and  generally,  it  takes  one  week  of  treatment  to  reach  maximum  benefit.  Initial  assessment 
for  response  should  be  made  during  this  time  frame  and  periodically  until  the  patient's 
symptoms  are  stabilized. 

The  patient  should  take  the  medication  as  directed  and  should  not  exceed  the  prescribed 
dosage.  The  patient  should  contact  the  physician  if  symptoms  do  not  improve  after  three 
weeks,  or  if  the  condition  worsens.  Patients  who  experience  recurrent  episodes  of  epistaxis 
(nose  bleeds)  or  nasal  septum  discomfort  while  taking  this  medication  should  contact  their 
physician.  For  the  proper  use  of  this  unit  and  1o  attain  maximum  improvement,  the  patient 
should  read  and  follow  the  accompanying  patient  instructions  carefully. 
It  is  important  to  shake  the  bottle  well  before  each  use.  Also,  the  bottle  should  be  dis- 
carded after  120  actuations  since  the  amount  of  triamcinolone  acetonide  delivered 
thereafter  per  actuation  may  be  substantially  less  than  55  meg  of  drug.  Do  not  transfer 
any  remaining  suspension  to  another  bottle. 

Carcinogenesis,  Mutagenesis,  and  Impairment  of  Fertility:  In  a  two-year  study  in  rats,  tri- 
amcinolone acetonide  caused  no  treatment-related  carcinogenicity  at  oral  doses  up  to  1.0 
meg/kg  (approximately  1/30  and  1/50  of  the  maximum  recommended  daily  intranasal  dose 
in  adults  and  children  on  a  meg/m'  basis,  respectively).  In  a  two-year  study  in  mice,  triam- 
cinolone acetonide  caused  no  treatment-related  carcinogenicity  at  oral  doses  up  to  3.0 
meg/kg  (approximately  1/12  and  1/30  of  the  maximum  recommended  daily  intranasal  dose 
in  adults  and  children  on  a  mcg/m:  basis,  respectively). 
No  mutagenicity  studies  with  triamcinolone  acetonide  have  been  performed. 
In  male  and  female  rats,  triamcinolone  acetonide  caused  no  change  in  pregnancy  rate  at  oral 
doses  up  to  15.0  meg/kg  (approximately  1/2  of  the  maximum  recommended  daily  intranasal 
dose  in  adults  on  a  meg/m'  basis).  Triamcinolone  acetonide  caused  increased  fetal  resorp- 
tions and  stillbirths  and  decreases  in  pup  weight  and  survival  at  doses  of  5.0  meg/kg  and  above 
(approximately  1/5  of  the  maximum  recommended  daily  intranasal  dose  in  adults  on  a 
meg/nf  basis).  At  1.0  meg/kg  (approximately  1/30  of  the  maximum  recommended  daily 
intranasal  dose  in  adults  on  a  mcg/mJ  basis),  it  did  not  induce  the  above  mentioned  effects. 
Pregnancy:  Teratogenic  Effects:  Pregnancy  Category  C.  Triamcinolone  acetonide  was  ter- 
atogenic in  rats,  rabbits,  and  monkeys.  In  rats,  triamcinolone  acetonide  was  teratogenic  at 
inhalation  doses  of  20  meg/kg  and  above  (approximately  7/10  of  the  maximum  recom- 


mended daily  intranasal  dose  in  adults  on  a  meg/m'  basis).  In  rabbits,  triamcinolor 
tonide  was  teratogenic  at  inhalation  doses  of  20  meg/kg  and  above  (approximately  2 
the  maximum  recommended  daily  intranasal  dose  in  adults  on  a  meg/nf  basis).  In  mo  I  I 
triamcinolone  acetonide  was  teratogenic  at  an  inhalation  dose  of  500  meg/kg  (at 
mately  37  times  the  maximum  recommended  daily  intranasal  dose  in  adults  on  a  n 
basis).  Dose-related  teratogenic  effects  in  rats  and  rabbits  included  cleft  palate  and/or  ii 
hydrocephaly  and  axial  skeletal  defects,  whereas  the  effects  observed  in  the  monke; 
cranial  malformations. 

There  are  no  adequate  and  well-controlled  studies  in  pregnant  women.  Therefore,  tr 
nolone  acetonide  should  be  used  in  pregnancy  only  if  the  potential  benefit  justifi 
potential  risk  to  the  fetus.  Since  their  introduction,  experience  with  oral  corticostert 
pharmacologic  as  opposed  to  physiologic  doses  suggests  that  rodents  are  more  pr 
teratogenic  effects  from  corticosteroids  than  humans.  In  addition,  because  there  is  a 
ral  increase  in  glucocorticoid  production  during  pregnancy,  most  women  will  require  a 
exogenous  corticosteroid  dose  and  many  will  not  need  corticosteroid  treatment  i 
pregnancy. 

Nonteratogenic  Effects:  Hypoadrenalism  may  occur  in  infants  born  of  mothers  rec 
corticosteroids  during  pregnancy.  Such  infants  should  be  carefully  observed. 
Nursing  Mothers:  It  is  not  known  whether  triamcinolone  acetonide  is  excreted  in  humai 
Because  other  corticosteroids  are  excreted  in  human  milk,  caution  should  be  exercised 
Nasacort  AQ  Nasal  Spray  is  administered  to  nursing  women. 
Pediatric  Use:  Safety  and  effectiveness  in  pediatric  patients  below  the  age  of  6  year; 
not  been  established. 

Corticosteroids  have  been  shown  to  cause  growth  suppression  in  children  and  teen  Jtiir 
particularly  with  higher  doses  over  extended  periods.  If  a  child  or  teenager  on  any  coi 
teroid  appears  to  have  growth  suppression,  the  possibility  that  they  are  particularly  seif 
to  this  effect  of  corticosteroids  should  be  considered. 
ADVERSE  REACTIONS 

In  placebo-controlled,  double-blind,  and  open-label  clinical  studies,  1483  adults  anc 
dren  12  years  and  older  received  treatment  with  triamcinolone  acetonide  aqueous 
spray.  These  patients  were  treated  for  an  average  duration  of  51  days.  In  the  controllt 
als  (2-5  weeks  duration)  from  which  the  following  adverse  reaction  data  are  derived, 
patients  were  treated  with  Nasacort  AQ  Nasal  Spray  for  an  average  of  19  days.  In  a 
term,  open-label  study,  1 72  patients  received  treatment  for  an  average  duration  of  286  - 
Adverse  events  occurring  at  an  incidence  of  2%  or  greater  and  more  common  a 
Nasacort  AQ-treated  patients  than  placebo-treated  patients  in  controlled  adult  clinical 
were: 

Adverse  Events  Patients  treated  with  Vehicle 
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A  total  of  602  children  6  to  12  years  of  age  were  studied  in  3  double-blind,  placebo    , 
trolled  clinical  trials.  Of  these,  172  received  110  meg/day  and  207  received  220  meg/c 
Nasacort  AQ  Nasal  Spray  for  two,  six,  or  twelve  weeks.  The  longest  average  duratio  I  . 
treatment  for  patients  receiving  110  meg/day  and  220  meg/day  were  76  days  and  80  (1 
respectively.  Only  1%  of  those  patients  treated  with  Nasacort  AQ  were  discontinued  d  il 
adverse  experiences.  No  patient  receiving  1 1 0  meg/day  discontinued  due  to  a  serious  acMcw 
event  and  one  patient  receiving  220  meg/day  discontinued  due  to  a  serious  event  thai L 
considered  not  drug  related.  Overall,  these  studies  found  the  adverse  experience  profii' 
Nasacort  AQ  to  be  similar  to  placebo.  A  similar  adverse  event  profile  was  observed  in  i 
atric  patients  6-1 2  years  of  age  as  compared  to  older  children  and  adults  with  the  exce 
of  epistaxis  which  occurred  in  less  than  2%  of  the  pediatric  patients  studied. 
Adverse  events  occurring  at  an  incidence  of  2%  or  greater  and  more  common  among  jam 
patients  treated  with  placebo  than  Nasacort  AQ  were:  headache,  and  rhinitis.  In  children 
6  to  12  years  these  events  included:  asthma,  epistaxis,  headache,  infection,  otitis  m 
sinusitis,  and  vomiting.  ^ 

In  clinical  trials,  nasal  septum  perforation  was  reported  in  one  adult  patient  although  i 
tionship  to  Nasacort  AQ  Nasal  Spray  has  not  been  established. 
In  the  event  of  accidental  overdose,  an  increased  potential  for  these  adverse  expsrie  v 
may  be  expected,  but  acute  systemic  adverse  experiences  are  unlikely.  (See  0VERD0S* 

OVERDOSAGE 

Like  any  other  nasally  administered  corticosteroid,  acute  overdosing  is  unlikely  in  viwjiifiji 
the  total  amount  of  active  ingredient  present.  In  the  event  that  the  entire  contents  of  the  ,  . 
tie  were  administered  all  at  once,  via  either  oral  or  nasal  application,  clinically  signM* 
systemic  adverse  events  would  most  likely  not  result.  The  patient  may  experience  some  ..  s 
trointestinal  upset. 

Caution:  Federal  law  prohibits  dispensing  without  prescription.  ""l 

Please  see  product  circular  for  full  prescribing  information.  in, 
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[eavenly 
lellstrips" 

n  barren  spaces 

)  lush  oases  that  need 

e  care  or  water 

.auren  Springer 

Ironically,  it  is  often  the  most  visi- 
ble part  of  your  property  that 
jseems  to  offer  the  least  hope  for 
bcessful  garden  planting.  It  might 
an  inhospitable  area  along  the 
e  or  by  the  driveway.  Typically, 
rhe  forsaken  parkway  strip — that 
pled,    parched    ribbon   of  no- 
's-land  between  sidewalk  and 
t. 

t  with  the  right  palette  of  plants, 
can  transform  this  wasteland 

a  floral  oasis.  These  plants 
aid  fill  in  quickly  and,  once  estab- 
:d,  remain  low  enough  so  that 
1  don't  block  traffic  views  or  run 
1  of  height  ordinances, 
lis  kind  of  transformation  not 

enhances  the  look  of  your 
ie,  it  can  change  the  habits  of 
ersby  within  a  season  of  plant- 
Dog-walkers,  skateboarders,  jog- 
,  even  the  most  distracted  group 
:enagers  stop  intruding  into  the 
and  may  even  linger  to  look. 

>osing  "hellstrip"  plants 

rou   make  selections,   look  for 

ts  that  possess  these  traits. 

ithirsty 

ifussy  about  soil 

rsistent  (bulbs,  perennials, 

v  shrubs) 

impact  height  (under  3  feet) 

tractive  foliage 

dy  growth  (little  pruning  and 

imping  needed) 

riety  of  textures  and  shapes 

>wer  colors  to  suit  your  taste 

ried  bloom  times 

(Continued  on  page  83) 
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Reborn 

parking  strip  is 

awash  with  pink 

stonecress,  crimson 

dianthus,  blue 

Sa/via  furisi'cii,  and 

pastel  Penstemon 

grandiftorus. 

DESIGN:  Lauren  Springer  *■ 


Easy  steps  to  reclaim  a  strip 

1 .  Remove  weeds  and  unwanted  plants.  Dig  them  up,  smother  with  black  plastic,  or 
spray  with  a  glyphosate-based  herbicide. 

2.  If  the  strip  is  long,  put  a  strategic  path  across  it  to  guide  pedestrians;  steppingstones, 
bricks,  and  mulch  all  work  well. 

3.  If  soil  is  compacted  and  lifeless,  dig  or  till  in  2  to  3  inches  of  well-rotted  manure  or 
compost.  Otherwise,  dig  or  till  the  native  soil  to  at  least  8  inches  deep,  avoiding  areas 
within  tree  drip  lines. 

4.  Pick  a  dozen  or  fewer  species  and  plant  in  drifts  for  a  simple,  classic  look.  A  more 
adventurous,  experienced  gardener  may  be  more  flamboyant. 

5.  For  faster  coverage,  space  plants  a  bit  more  closely  than  normally  recommended. 

6.  Spread  a  1  -inch  layer  of  small-diameter  mulch — such  as  pea  gravel  or  crushed  shells 
for  sunny  areas,  shredded  leaves  or  coarse  compost  in  dry  shade — around  plants. 
Avoid  growth-stunting  organic  mulches  such  as  bark  or  wood  chips. 

7.  Water  weekly  for  the  first  few  months  unless  there  is  regular  rain.  After  that  the  plants 
should  manage. 

8.  Keep  up  with  weeding,  which  should  be  almost  nil  once  plants  fill  in. 

9.  Cut  back  spent  flowers.  Remove  any  dead  material  from  the  previous  season  as 
new  growth  resumes. 
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ultimate  garden. 
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^»/er  Monrovia's  Aloha  Sweepstakes  today,  and  you  could  be  planting  yourself  in  Hawaii  this  aflfe 

All  you  have  to  do  is  enter  Monrovia's  Aloha  Sweepstakes.  If  you  are  il  ^ 
grand  prize  winner,  you  and  three  companions  will  enjoy  a  five-night  stay 
luxurious  Hanalei  Bay  Resort  in  Princeville,  Hawaii.  (Airfare  and  spending 
included.)  There  are  lots  of  other  great  prizes  too.  To  enter,  simply  visit  oni 
garden  centers  listed  on  the  opposite  page  and  fill  out  an  entry  form. 

Of  course,  while  you're  there,  be  sure  to  look  for  the  beautiful  Sunset  5i 
West™  Collection  of  plants.  They're  specially  selected  for  western  gardens 
editors  of  Sunset  magazine.  And  like  all  Monrovia  plants,  they've  been  grown 
living  soil,  making  them  healthier,  hardier,  more  beautiful  plants.  For  mon 
about  the  Sunset  Best  of  the  West  Collection,  visit  monrovia.com  or  sunset. 

So    enter    Monrovia's 


an 


ICES 


Accommodations 

and  airfare  provided  by: 


Si 


$tcn. 

ResortQuest 
www.astonhotels.com 


Best 

"/'/"West 


In. in 

Monroviii. 


Aloha  Sweepstakes  today,  and 
you  could  be  planting  your- 
self in  Hawaii  this  spring. 


^MONROVL 


pen:, 

*, 

: 


www.monrovia.com/ ap. 


Monrovia  s  Aloha  Sweepstakes  -  Abbreviated  Rules.  NO  PURCHASE  NECESSARY  Void  where  prohibited.  Sweepstakes  open  to  legal  residents  of  California,  age  18  years  and  over.  Sweepstakes  begins  3/15/02  and  8 
Sweepstakes  subject  to  complete  Otlicial  Rules  available  at  select  garden  center  locations.  All  entries  must  be  handwritten;  mechanical  reproductions  of  entries  void.   Limit  one  entry  per  person  per  visit.   All  rig 


nsforming  a  grim  strip  into 
sh  border  took  about  two 
rs  in  Colorado  (the  process 
^s  faster  in  milder  areas), 
minent  flowers  are  blue 
,  orange  poppies,  and  red 
istemon  eatonii.  DESIGN: 
iren  Springer 


ant  sampler 

3ss  noted,  all  do  best  in 
and  are  hardy  in  Sunset 
ate  zones  2-9,  14-24, 
3ugh  many  can  survive  in 
ler  and  hotter  climates. 

JEST  BLOOM 

bs 

rocus  species.  Yellow, 

)ld,  white,  purple,  pale 

je  flowers. 

s  reticulata  (snow  iris). 

ue,  purple.  Hardy  to 

>ne  3. 

flipa  species. 

jrgreen  perennials 

'yssum  montanum 

lountain  basket  of  gold). 

jllow. 

zronica  pectinata,  V.  x 

Jue  Reflection'.  Blue. 

;  SPRING-SUMMER  BLOOM 

lbs 

abiana  species  (baboon 
>wer).  Blue,  iavender, 
jrple,  crimson,  white. 
ardy  to  zone  4. 

odiaea  species.  Blue. 

)nes  vary. 

s  species.  All  colors. 
)nes  vary. 

'ennials 

zhillea  species  (yarrow), 
xne  evergreen.  All  colors 


but  blue  and  purple. 

•  Dianthus  gratianopoli- 
tanus,  D.  'Allwoodii' 
(pinks).  Pink,  crimson, 
white  flowers. 

•  Nepeta  x  faassenii  (cat- 
mint). Lavender  blue; 
'Snowflake'  has  white 
flowers. 

•  Papaver  atlanticum. 
Orange. 

•  Penstemon  species. 

Low  evergreen  shrubs 

•  Cistus  species  (rockrose). 
White,  pink,  magenta. 
Choose  compact  species 
or  hybrids.  Hardy  to  zone  6. 

•  Eriogonum  species  (wild 
buckwheat).  White,  cream, 
yellow,  pink,  rose,  or  red. 
Zones  vary. 

•  Helianthemum  species 
(sunrose).  All  colors  but 
blue  or  purple. 

•  Lavandula  angustifolia, 

L.  x  intermedia  (hardy  to 
zone  4).  Purple,  pink, 
white. 

•  Salvia  dorrii  (desert  sage). 
Blue. 

•  Santolina  species.  Yel- 
low, cream.  Zones  vary. 

LONG  AND/OR  LATE  BLOOM 

Perennials 

•  Agastache  species.  All 


colors  but  white  and  yel- 
low. Zones  vary. 

•  Callirhoe  involucrata 

(wine  cups).  Magenta  or 
white. 

•  Gaura  lindheimeri.  White 
or  pink. 

•  Limonium  gmelinii. 

Purple. 

Low  shrubs 

•  Caryopteris  x  clando- 
nensis  (blue  mist).  Blue. 

•  Perovskia  (Russian  sage). 
Lavender  blue. 

Ornamental  grasses 

•  Carex  tumulicola  (Berke- 
ley sedge). 

•  Festuca  californica 

(hardy  to  zone  4)  and  F. 
glauca,  F.  idahoensis  (to 
zone  1). 

•  Nassella  species  (needle 
grass).  N.  tenuissima  is 
one  of  the  hardiest,  into 
zone  2b. 

Sources 

Bulbs:  Brent  and  Becky's 
Bulbs  (877/661  -2852  or  www. 
brentandbeckysbulbs.com). 

Perennials:  High  Country 
Gardens  (800/925-9387  or 
www.highcountrygardens. 
com).  ♦ 
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SWEEPSTAKES 
Participating  Garden  Centers 

AMERICAN  CANYON 
Mid  City  Nursery  3635  Broadway/Hwy  29  707-642-4167 

AUBURN 
Happy  Frog  Nursery  11793  Atwood  Rd.  530-885-0975 

BERKELEY 

East  Bay  Nursery  2332  San  Pablo  Ave.   510-845-6492 

CAMPBELL 

Summerwinds  Nursery  2460  Winchester  Blvd.  408-866-0171 

CITRUS  HEIGHTS 

Capital  Nursery  5410  Sunrise  Blvd.   916-961-9100 

CUPERTINO 

Summerwinds  Nursery  1491  S.  De  Anza  Blvd.  408-996-8355 

Yamagami's  Nursery  1361  S.  De  Anza  Blvd.  408-252-3347 

DANVILLE 

Navlefs  800  Camino  Ramon  925-837-9144 

Tassajara  Nursery  2550  Camino  Tassajara  925-736-7600 

ELK  GROVE 

Capital  Nursery  8423  Elk  Grove  Blvd.  916-684-2100 

FREMONT 

Navlet's  46100  Warm  Springs  Blvd.  510-657-7511 

GRASS  VALLEY 

Happy  Frog  Nursery  15386  Little  Valley  Rd.  530-273-3764 

KENTFIELD 

Sloat  Garden  Center  700  Sir  Francis  Drake  Blvd.  415-454-0262 

LIVERMORE 

Alden  Lane  Nursery  981  Alden  Lane  925-447-0280 

MARTINEZ 

Navlet's  6740  Alhambra  Ave.  925-935-9125 

MENL0  PARK 

Roger  Reynolds  Nursery  133  Encinal  Ave.  650-323-5612 

MILL  VALLEY 

Sloat  Garden  Center  657  E.  Blithedale  Ave.  415-388-0102 

Sloat  Garden  Center  401  Miller  Ave.  415-388-0365 

MOUNTAIN  VIEW 

Summerwinds  Nursery  805  Yuba  Dr.  650-967-3154 

N0VAT0 

Sloat  Garden  Center  2000  Novato  Blvd.  415-897-2169 

ORINDA 

McDonnell  Nursery  196  Moraga  Way  925-254-3713 

PALO  ALTO 

Summerwinds  Nursery  725  San  Antonio  Rd.  650-493-5136 

PLEASANT  HILL 

Navlet's  2895  Contra  Costa  Blvd.  925-939-9000 

PLEASANTON 

Western  Garden  Nursery  2756  Vineyard  Ave.  925-462-1760 

P0RT0LA  VALLEY 

Al's  Nursery  900  Portola  Rd.  650-851-0206 

REDWOOD  CITY 

Wegman's  Nursery  492  Woodside  Rd.  650-368-5908 

SACRAMENTO 

Capital  Nursery  4700  Freeport  Blvd.  916-455-2601 

SAN  ANSELMO 

Sunnyside  Nursery  130  Sir  Francis  Drake  Blvd.  415-453-2701 

SAN  FRANCISCO 

Floorcraft  Garden  Center  550  Bayshore  Blvd.  415-824-1900 

Sloat  Garden  Center  2700  Sloat  Blvd.  415-566-4415 

SAN  JOSE 

Payless  Nursery  2927  South  King  Rd.  408-274-7815 

Summerwinds  Nursery  4606  Almaden  Expy.  408-266-4440 

SAN  LEANDRO 

Evergreen  Nursery  350  San  Leandro  Blvd.  510-632-1522 

SAN  MATEO 

Golden  Nursery  1122  Second  Ave.  650-348-5525 

SAN  RAFAEL 

West  End  Nursery  1938  5th  Ave.  415-454-4175 

SANTA  CLARA 

El  Real  Nursery  2611  El  Camino  Real  408-243-4910 

SANTA  CRUZ 

Far  West  Nursery  2669  Mattison  Lane  831-476-8866 

ST.  HELENA 

Whiting  Nursery  900  N.  Crane  Ave.  707-963-5358 

SUNNYVALE 

Summerwinds  Nursery  861  El  Camino  Real  403-245-4532 
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And  the 
winner  is. . . 
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TOCO-  Award  Wmn'ms 
M- American  PayWl'iec. 


Call  1-800-490-7789  for 

garden  centers  near  you 

or  direct  mail  sources. 


Scientifically 
Proven  Superior 
Perforttiance 
Nationwide] 


• 


www.allamericandaylilies.com 


This  remodeled  front  yard 
adds  privacy  and  an 
escape  from  the  wind 

By  Peter  O.  Whiteley 

Chilly  winds  and  swirling  fog 
prevented  Sonja  and  Fred 
Conta  from  enjoying  their 
backyard  in  Tiburon,  California.  The 
couple's  more  sheltered  front  yard 
seemed  the  most  logical  place  for 


Before  remodeling,  the  front  yard  v 
all  pavement.  Afterward,  the  azalet 
edged  lawn  and  a  patio  with  fount; 
are  invitations  to  outdoor  living. 
far  RIGHT:  Trellis  and  fence  conci 
house  from  street;  lavender  offers 
fragrant  greeting  beside  the  drivew 


outdoor  living,  but  it  lacked  prij 
from  the  street,  and  a  curving  dJ 
way  filled  most  of  it. 

The  solution?  Move  the  drivexi 
reorganize  the  space,  and  build  al 
vacy  fence.  Then  bring  in  pla; 
a  bench,  and  a  gurgling  water  feai 
to  mask  noise  from  the  street.  Let  I 
house  keep  the  blustery  wind  at  1  r 

To  reorganize  the  space,  the  (  Ian 
tas  first  relocated  the  garage  d  V 


.' 
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to  face  the  street,  then  removed 
old  asphalt  driveway.  Then  they 
in  a  new  driveway  that's  sma  ^ 
straighter,  and  made  of  interlocl 
concrete  pavers  set  on  compact  , 
gravel  and  sand. 


■fc 


A  trellis-topped  privacy  fence 
came  next;  built  as  close  to  the  street 
as  code  would  allow,  it  has  a  peaked 
pavilion  framing  the  entry  path  to 
screen  the  street  from  the  house  and 
garden  area.  A  new  front  walkway 
leads  to  a  privacy  gate. 

Inside,  the  garden  is  divided  into  a 
couple  of  zones.  A  breakfast  patio, 
which  faces  the  garden  and  the 
morning  sun,  sits  near  the  granite 
water  sculpture  in  the  garden's  most 
wind-sheltered  spot,  where  the  old 
garage  door  had  been.  A  teak  bench 
on  a  gravel  path  near  a  pair  of  raised 


planters  offers  views  across  the  new 
lawn  and  flower  beds. 

Landscape  architect  Elizabeth 
Hutchinson  provided  the  Contas 
with  these  outdoor  living  spaces  and 
with  a  rich  palette  of  plants:  4  kinds 
of  trees,  26  shrub  varieties,  9  differ- 
ent vines,  and  11  types  of  perennials, 
plus  ferns,  palms,  bulbs,  and  ground 
covers. 

design:  Elizabeth  Hutchinson  (415/ 
488-4859).  The  fence,  gate,  and  entry 
pavilion  were  designed  by  architect 
Thomas  Bateman  Hood  of  Larkspur, 
California  (415/461-9490).  ♦ 


ining  a  deck  is  not  something  you  enjoy.  Sealing  a  deck  is  not  something  you  enjoy.  So  why  do  it?  Why  not 
get  TimberTech"  instead?  You  see,  TimberTech's  revolutionary  Tongue-And- Groove  Planks  and  fastener- 
surface  give  you  the  natural  look  and  feel  of  real  wood  without  all  the  headaches  of  real  wood.  No  rotting, 
warping.  And  no  sealing.  Which  means  you'll  spend  more  time  living  on  your  deck.  Not  working  on  it. 

lore  information  on  our  complete  TimberTech  Engineered  Decking  Systems,™  including  our  2x6  Planks,  5/4  Planks,  TimberTopper™ 
Covers,  and  Railing  System,  log  on  to  TimberTech.com  or  call  us  at  1-800-307-7780. 
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Versatile 
verbenas 

These  sun  lovers  add  color 
to  beds  and  containers 
from  spring  through  fall 

By  Lauren  Bonar  Swezey 

Some  plants  make  handsome 
ground  covers.  Others  provide 
nonstop  bloom  in  beds  and 
borders.  And  some  are  outstanding 
performers  in  containers.  But  very 
few  plants  perform  all  these  tasks  as 
well  as  some  members  of  the  genus 
Verbena. 

This  large  category  of  perennials, 
including  species  native  to  Mexico, 
South  America,  and  our  Southwest- 
ern deserts,  are  superb  colormakers. 
Their  showy  flower  clusters  appear 
with  the  onset  of  warm  weather  and 
generally  bloom  all  summer  long. 

In  recent  years,  there  has  been  an 
explosion  of  patented  verbenas  de- 
veloped by  breeders  from  around  the 
world,  including  California,  Japan, 
the  Netherlands,  and  the  United 
Kingdom.  "You  can't  beat  these  new 
verbenas  for  flower  production,"  says 
Josh  Schneider,  a  spokesman  for 
Proven  Winners,  an  international 
plant  marketing  firm  that  has  intro- 
duced many  varieties  of  verbena. 

Another  closely  related  group,  gar- 
den verbenas,  has  its  admirers  too. 
Nurseryman  Jeff  Rosendale,  of  Wat- 
sonville,  California,  particularly  likes 
the  varieties  Coral  Red'  and  Pink 
and  White".  "They're  fairly  resistant 
to  mildew  and  have  held  up  in  our 
coastal  garden  for  five  years  with 
only  moderate  water,"  he  says. 
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How  and  where 
to  use  them 

Most  garden  verbenas  and  patented 
hybrids  are  cold-hardy  to  15°  to  25°, 
but  they  can  be  grown  as  summer 
annuals  anywhere. 

Use  any  of  these  fast-growing 
spreaders  to  provide  quick  color  in 
between    shrubs,    in    the    front    of 


ABOVE:  Babylon  Blij 
Carpet  verbena, 
Supertunia  Lavende^ 
Pink  petunia,  and 
Symphony  Creme 
osteospermum 
combine  well  in  a 
hanging  basket. 
LEFT:  Red  Escapadi^ 
verbena  makes  a 
great  ground  cover. 


perennial  borders,  or  along  w 
ways.  Planted  in  containers  or  ha 
ing  baskets,  they  form  stunning  I 
cades  of  color. 

With  so  many  kinds  available,  h 
do  you  choose  which  one  to  hi 
First,  consider  the  way  you  intenc 
use  the  plant.  Some  series,  such 
Escapade  and  Tapien,  work  bet 


Hanging  up  my  walking  shoes 
is  not  an  option." 


"That's  why  I  use  Osteo  B\-Flex.  Most 
pain  relievers  only  offer  temporary  relief. 
The  nutritional  ingredients  in  Osteo  B\-Flex 
work  naturally  over  time  to  repair  cartilage 
and  keep  my  joints  healthy  and  flexible."* 


Nobody  offers  more  nutritional  solutions 
than  Osteo  Bi-Flex.  With  our  patent- 
pending,  easy-to-swallow,  triple  strength 
caplets,  we  understand  your  needs. 

Osteo  Bi-F/ex.  The  #1  doctor  recommended 
supplement  brand  for  joint  health/ 


ONLY  2  PER  DAY  DO 
TRIPLE  STRENC1 


Glucosamine  7 GOimj 
Chondroitin  BOOmq 
Dietary  Supplem 


He/ps 

Rebuild 

Cartilage 

&  Lubricate 

Joints* 


ja 
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»#1  Doctor  Recommended1 


DOUBLE  STRENGTH 


:ii  n  H  i 


Glucosamine  SOOmg 
Chondroitin  400mg 

Dietary  Supplement 


Helps 
Rebuild 


&  Lubricate 
Joints* 


EasyJo-SwaBow  Caplets 


Easy-to-Swauow  Caplets 


For  more  information,  visit  osteobiflex.com 


These  statements  have  not  been  evaluated  by  the  Food  &  Drug  Administration. 
This  product  is  not  intended  to  diagnose,  treat,  cure  or  prevent  any  disease. 


tBased  on  the  results  of  the  National  Drug  and  Therapeutic  Index  syndicated  report 
among  physicians  who  recommend  a  branded  glucosamine  supplement,  June  2001. 


Osteo  Bi-F/ex  is  proud  to  be  a  National  Sponsor  of  the  Arthritis  Walk. 
ritis.org  or  call  800-960-7682  to  find  out  how  you  can  participate  on  May  3-5,  2002. 


This  could  be 
the  most  important 

PHOTO 

YOU'LL  EVER  TAKE 

OF  YOUR  CHILD. 


While  you  know  every  detail  of  your 

child's  face,  conveying  that  to  someone 

else  isn't  easy.  That's  why  keeping  a 

recent  photograph  of  your  child  in  an 

ID  booklet  is  so  important.  You  can 

have  your  child  photographed  during  the 

Blue  Oval  Certified  Commitment  to  Kids 

program.  It's  offered  through 

participating  Blue  Oval  Certified 

Dealers  as  part  of  their  ongoing 

commitment  to  their  local  communities. 

It's  available  free  in  cooperation  with 

Ford  and  the  National  Center  for 

Missing  &  Exploited  Children". 

This  KidCare"  ID  booklet  and  a  set  of 

fingerprints  can  help  ensure  your 

child's  safety.  For  specific  program  dates, 

times  and  dealership  locations, 

call  866-BLUEOVAL  or  visit 

blueoval.tordvehicles.com. 


Commitment  to  iQ    ; 

"KidCare"  is  a  registered  trademark 
of  Polaroid  Corporation,  Cambridge,  MA 


Tiny  white  eyes  dot  flowers  of  purple  Lanai  verbena,  a  spreading  type  with 
serrated  leaves.  Try  it  in  a  patio  pot  as  shown  here. 


as  wide-spreading  ground  covers. 
Others,  like  Patio  Temari  and  Rapun- 
zel,  grow  more  upright,  making  them 
perfect  for  a  container  garden. 

Choices  are  also  determined  by 
flower  color  and  foliage  type.  If  you 
live  in  a  coastal  area,  choose  one  that 
is  less  susceptible  to  mildew,  a  white 
powdery-looking  disease  that  infects 
the  foliage  of  many  plants. 

Sources 

Nurseries  usually  carry  good  selec- 
tions of  verbenas.  To  locate  nurseries 
that  sell  Babylon,  Patio  Temari, 
Tapien,  Temari,  and  Tukana,  visit 
the  Proven  Winners  website,  www. 
provenwinners.com.  For  Twilight 
retailers,  check  the  Flower  Fields 
website,  springplants.theflowerfields. 
com,  and  click  on  "Search." 
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What  verbena  needs 

soil.      Loose,     well-drained 
amended  with  compost. 
exposure.    Full  sun   (at  leas 
hours  per  day)  with  good  ail 
culation. 

water.  Moderate  to  regular  w. 
moisture-stressed  plants  are  i 
susceptible  to  mildew.  Use  a  i 
irrigation  system,  if  possible.  If  1 
overhead  irrigation,  water  in 
morning. 

fertilizer.  Feed  plants  regu 
especially  those  in  containers,  w 
balanced  fertilizer. 
pruning.     To    rejuvenate    pi; 
prune  back  old  growth  before 
growth  appears  in  spring.  Durinj 
season,  shear  off  faded  blooms  o 
back  plants  if  they  look  shaggy;  11 
ize  afterward. 


den  verbena  (V.  x  hybrids) 

iwer  clusters  up  to  3  inches  wide  appear 
jht  green  or  gray  green  serrated  foliage, 
jrow  6  to  1 0  inches  tall  by  1  Vz  to  3  feet 
Some  of  the  better  colors  include  'Coral 
'Hot  Lips'  (violet  pink;  grows  up  to  16 
I  tall),  'Peaches  'N  Cream'  (pastel  pink 
earn),  'Pink  and  White'  (white  blushed 
and  'Silver  Anne'  (pink).  Garden  verbe- 
lerate  mildew  if  given  sun  and  good  air 
ition.  These  thrive  in  Sunset  climate 
8-24,  H1-H2. 

snted  hybrids 

hybrids  are  available  in  a  number  of 
,  which  fall  into  two  basic  categories: 
af  and  broad-leaf.  All  are  hardy  in 

4-9,  12-24,  H1-H2.  Look  for  the 

name  on  nursery  tags. 
.EAF  types.  Developed  from  V.  pul- 

gracilior,  their  foliage  has  a  delicate, 

e  appearance. 

unzel.  Upright  spreading  plant  10  to  12 

tall  by  30  to  34  inches  wide.  Two-inch- 
lower  clusters  come  in  burgundy,  purple, 


and  purple  with  a  white  eye.  Useful  in  contain- 
ers or  as  a  ground  cover.  Less  susceptible  to 
mildew. 

•  Tapien.  One  of  the  first  patented  introduc- 
tions, this  spreading  type  grows  almost  flat 
(2  to  3  inches  tall)  and  to  about  2V2  feet  wide. 
Blue  violet,  pink,  and  salmon  flower  clusters 
are  small  (1  inch  wide)  but  prolific.  Best  used 
as  a  ground  cover  along  the  edge  of  a  border 
or  path.  Keep  it  away  from  vigorous  plants  that 
could  overcome  it.  Less  susceptible  to  mildew. 
BROAD-LEAF  TYPES.  Typically  developed  from 
V.  canadensis,  these  hybrids  have  wider  ser- 
rated leaves. 

•  Babylon.  Bushy,  compact  plant  8  to  1 0 
inches  tall  by  1 2  to  1 4  inches  wide.  Large 
fragrant  flowers  come  in  eight  colors. 
Blooms  through  winter  in  mild  climates. 
Tolerates  mildew. 

•  Escapade.  Spreading  type  grows  1 2 
inches  tall  by  38  to  40  inches  wide.  Two- 
inch-wide  burgundy  or  red  flower  clusters. 
Use  it  as  a  vigorous  ground  cover  or  com- 
bine it  with  more  upright  annuals  or  perenni- 
als in  containers.  Less  susceptible  to  mildew. 


•  Lanai.  Spreading  type  8  to  10  inches  tall  by 
30  to  34  inches  wide.  Two-inch-wide  flower 
clusters  come  in  six  colors,  including  vibrant 
pink.  Useful  as  ground  cover  or  in  container 
plantings.  Less  susceptible  to  mildew. 

•  Patio  Temari.  Upright  spreading  plant  20  to 
24  inches  tall  by  24  inches  wide.  Large  (2-  to 
3-inch-wide)  flower  clusters  come  in  blue, 
pink,  hot  pink,  and  rose.  More  floriferous  than 
its  cousin  Temari  (below).  Tolerates  mildew. 

•  Temari.  One  of  the  oldest  patented  intro- 
ductions. Other  verbenas,  such  as  Patio 
Temari  (above),  are  better  bloomers. 

•  Tukana.  Upright  mounding  plant  10  inches 
tall  by  24  to  30  inches  wide.  Large  (2V2-  to  3- 
inch-wide)  flower  clusters  in  blue,  salmon, 
scarlet,  and  white.  Blooms  through  winter  in 
mild  climates.  Fills  the  top  of  a  container  first, 
then  cascades  down.  Tolerates  mildew. 

•  Twilight.  Spreading  plant  6  to  1 2  inches  tall 
by  36  inches  wide.  Large  (2-inch-wide)  flower 
clusters  come  in  seven  colors,  including  Blue 
Spark  (blue  with  a  white  star).  Best  used  as 
ground  cover,  since  blooms  develop  on  outer 
growth.  Tolerates  powdery  mildew.  ♦ 


"GROW  POTTED  PLANTS 
TWICE  AS  BIG." 


Tests  show  that  plants  grown  in  Miracle-Gro"  Potting  Mix 
grow  twice  as  big  as  in  ordinary  potting  soil.  Because  ours 
is  the  only  one  that  blends  dark,  rich  organic  ingredients 


with  just  the  right  amount  of  Miracle-Gro  Plant  Food. 
It's  the  perfect  combination  to  turn  your  potted  plants 
into  potted  miracles.  Miracle-Gro  guarantees  it. 


MIRACLE-GRO  POTTING  MIX.  The  Miracle  is  in  the  Mix. 

For  more  great  tips  on  growing  beautiful  plants,  visit  our  web  site  at  miracle-gro.com. 


Friskies 


With  Frequently  Friskies, 
he  gets  the  taste  he  loves. 
Ana  you  get  rewards,  too. 


Log  onto 
MyFrisRyCat.com 

ana  click  on  the 

Frequently  Friskies* 
icon  to  rma  out 
now  great-tasting 
Friskies  helps 
you  earn  great 
bonuses  — 
rrom  tree 
Friskies  to 
run  sturr  rrom 


our  online 


merchants.  The  tasty  way  to  reed 
your  cat  right  just  became  even 
more  appealing! 


Friskies 

5HBBS.  Miiu 


MyFrisKyCat.com 


Online  merchants  include 


CatTjys.com 


©Nestle 
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Orange  watsonias  accent  one  bed;  wallflowers,  columbines, 
Shirley  poppies,  and  delphiniums  grow  along  the  wall. 


Weed-and-thin 
cutting  garden 

By  Sharon  Cohoon 


Columbine 

Cosmos  ; 

Lobelia 

Nasturtium 

Phlox  (annu.i 

Shirley  poppi 


From  the  look  of  his  cutting 
garden,  you'd  think  Chris 
Johnson  had  been  gardening 
for  decades.  But  the  truth  is,  until 
he  and  his  wife,  Mary,  moved  to 
their  current  home  in  Pasadena,  his 
gardening  experience  was  limited  to 
container  planting.  This  cutting  gar- 
den, one  of  his  first  projects,  is  only 
three  years  old. 

Johnson  started  it  just  the  way 
we  would  recommend:  Choose  a 
location,  decide  which  varieties  to 
grow,  order  seeds,  use  chalk  or 
gypsum  to  mark  areas  for  each  vari- 
ety on  the  soil,  and  sow  seeds.  "I 
tried  about  20  different  things,  and 
about  75  percent  of  them  came  up," 
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Chris  says.  "It  was  easy."  Then  tri 
got  even  easier.  "About  half rl 
things  that  came  up  reseedee] 
their  own,"  he  says.  "Now  I  nm| 
weed  and  thin." 

Mary  Johnson,  the  inspiratiorfl 
the  garden,  is  the  bouquet  mil 
in  the  family.  "I've  loved  arrani 
flowers  ever  since  I  was  a  child,' 
says.  However,  the  chance  to  raj 
arrangements  out  of  homegj 
flowers  is  something  special, 
Mary.  "You  get  a  lot  more  van, , 
and  you — not  the  supermarke 
florist — decide      what      you 
together."  Two  of  the  Johnsons' 
performers     are     foxgloves 
delphiniums.  ♦ 


,,  :  V 


The  taste  cats  love  with  the  nutrition  cats  need, 
(suddenly,  everyhodys  happy) 


__-.. 


Friskies 


I  compromise  when  the  new,  best-tasting  Friskies®  ever  has  it  all?  That  unique 
shies  flavor  cats  love  and  our  Total  Health  Formula"  that  gives  your  cat  the 
vplete  and  balanced  nutrition  he  needs  to  be  healthy  and  happy.  Friskies— it's 
tastiest  way  to  ieecl  your  cat  right. 


opposite  page  for  information  about  Frequently  Friskies,  our  exciting  new  rewards  program. 


www. 


FriskiesCatFood.com 


Filled  with  soil  and  plants,  large  baskets  can  be  heavy  (they  need  a 
sturdy  place  to  hang).  This  one  rests  inside  a  raised  planter. 


•4  Fanfare  and  filigree 

Fanfare  series  trailing  impatiens  have  stems 
reach  8  to  10  inches  long.  Here,  ones  with  lave 
and  hot  pink  flowers  fill  an  18-inch-diameter  f 
ing  basket  (sold  as  Imperial  Hanging  Planter 
Kinsman  Company;  800/733-4146).  The  baske; 
a  coconut  fiber  liner  and  rests  in  a  larger  (36-i 
tall)  wrought-iron  planter  from  a  nursery. 
design:  Bud  Stuckey 

T  Impatiens  tree 

At  first  glance,  the  8-foot-tall  "tree"  in  Lorraine 
Glenn  Fredriks's  front  yard  in  Ripon,  Califoi 
looks  like  an  ancient  azalea  putting  on  a  sums 
time  bloom  show.  But  closer  inspection  reveals 
the  tree  is  a  steel  frame  that  holds  23  pots  of  blc 
ing  impatiens.  A  product  of  Glenn's  imagina 
and  welding  torch,  it  has  a  trunk  fashioned  fro 
2-inch  by  8-foot-long  steel  pipe  and  branches 
well  as  bracing  beneath  them)  of  1-inch-square  s 
tubing.  Rings  that  hold  the  pots  are  made  of  %-M 
thick  flat  steel  bar  welded  to  the  branch  tips  (fon 
tails,  see  www.sunset.com/garden/flowertree.ht 
The  trunk  is  anchored  in  concrete. 

Each  spring,  the  Fredrikses  plant  pink  impat  i 
in  12-inch  plastic  pots  filled  with  potting  soil.l 
planting  time,  they  mix  xh  teaspoon  control 
release  fertilizer  into  the  soil.)  Then  they  set 
pots  into  the  rings.  A  drip-irrigation  system  wa 
each  pot  5  minutes  a  day  throughout  the  bloo 
season.  In  addition,  each  pot  is  fed  a  dilute  lioi 
fertilizer  twice  a  month.  ♦ 
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Impatiens 
on  high 

Two  fresh  ways  to  use  these 
handsome  heat  lovers 

By  Peter  O.  Whiteley 

Impatiens  are  among  the  most 
versatile  of  summer  plants,  tak- 
ing to  life  in  hanging  baskets, 
containers,  and  lightly  shaded  beds 
with  equal  aplomb.  Their  colorful 
flowers,  in  shades  of  lavender,  pink, 
orange,  and  white,  are  so  beautiful 
that  some  gardeners  prefer  to  grow 
the  plants  at  eye  level.  We  show  two 
ways  to  give  impatiens  a  lift. 
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U  U  K I  N  U  for  a  vacation  experience  with 
a  difference?  Discover  all  the  possibilities 
available  across  Canada.  From  spas, 
irmet  cuisine  and  city  streets  that  bustle 
h  an  international  flavor,  to  days  of 
covery  spent  canoeing,  hiking  and 
litewater  rafting  in  Canada's  untouched 
derness.  Choose  from  quiet,  relaxing  inns  or 
urious  5-star  resorts  -  it's  all  right  here,  just 
jrs  away  from  your  doorstep. 


A  land  of  natural  beauty 
from  coast  to  coast. 

perience  Ontario,  home  to  Canada's  largest 
y  and  some  of  Canada's  largest  provincial 
ks.  Spend  days  in  Toronto  shopping, 
Moring  museums,  and  rejuvenating  in  spas 


followed  by  evenings  dining  out  or  taking 
in  live  theater,  performances,  and  music. 
Visit  the  picturesque  Niagara  region, 
home  to  incredible  wineries,  outstanding  golf, 
dazzling  Casino  Niagara,  and  -  of  course  -  the 
magnificent  natural  wonder  of  Niagara  Falls. 

Or  experience  the  majesty  of  Alberta's  Rocky 
Mountains  -  home  to  the  '88  Winter  Olympics  - 
and  then  settle  into  the  warmth  of  one  of 

Calgary's  renowned  restaurants 
for  a  succulent  gourmet  dinner. 
For  a  truly  memorable  experience, 
spend  a  night  at  the  scenic 
Fairmont  Chateau  Lake  Louise 
in  Banff  National  Park. 

Experience  the  links  on  some 
of  Canada's  2,000-plus  courses. 
Canada  is  a  golfer's  paradise,  with  fairways 
scattered  like  emeralds  from  coast  to  coast. 
Best  of  all,  most  courses  are  within  100  miles 
of  the  Canada/US  border  making  them  easily 
accessible.  Speaking  of  accessible,  Air  Canada 
offers  more  service  between  the  US  and 
Canada  than  any  other  airline  -  with  over 
3,200  non-stop  flights  each  week. 


Let  your  dollar  take  you  further 
than  ever  before. 

And  imagine  experiencing  it  all  affordably. 
With  the  current  exchange  rate  on  your 
US  dollar,  every  one  of  your  vacation  dollars  is 
really  worth  $1.55*  Canadian.  It's  like  getting 
an  instant  upgrade  on  everything  you  do. 

No  matter  where  you  go  in  Canada,  you'll 
find  a  warm  welcome,  an  enriching  and 
exhilarating  atmosphere,  and  a  true  feeling 
of  escape  and  rejuvenation. 

Looking  for  something  different  this  year? 
Look  to  Canada.  It  really  is  everything 
you've  imagined  an 
international  vacation 
experience  could  be. 

*  Based  on  prevailing  exchange 
rates.  Subject  to  change. 


In  a  country  where  untouched  wilderness 
and  cosmopolitan  cities  are  only  minutes 
apart,  you  truly  can  enjoy  incredibly 
diverse  experiences  all  in  one  day. 


To  learn  more  about  cities,  resorts,  outdoor  experiences,  touring,  and  all  the 
exciting  experiences  and  possibilities  awaiting  you  in  Canada,  please  visit 

www.travelcanada.ca/sunset  or  call 
toll-free  1-877-8-CANADA  op.  334 


Canada 


true  nature 

anada.ca 
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HOME  OF  THE  CANADIAN  ROCKIES  AND  MUCH  MORE. 


Come  visit  Travel  Alberta  and  its  partners 
at  the  Sunset  Celebration  Weekend. 


TRAVEL 


AIR  CANADA 


A  STAR  ALLIANCE  MEMBER    ~  i 
The  most  non-stop  flights  from  the  US  to  Alberta 
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CANADA 


!888 
travelalberta.com 


www.travelcanada.ca 
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FEAST  FOR  THE  SENS 
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Canada. 


It's  international  warmth. 


It's  world-class  charm.  It's  vibrant  cities  and 
pristine  wilderness.  It's  the  latest  fashion 
and  the  finest  cuisine.  It's  pure  relaxation  and 
raw  energy  all  rolled  into  one.  Canada  is 
everything  you'd  expect  sprinkled  with  hundreds 
of  special  surprises.  It's  close  by  but  truly  gets 
you  away.  And  with  our  current  exchange  rate, 
every  one  of  your  U.S.  vacation  dollars  is  worth 
$1.55*  Canadian.  That's  like  an  automatic 
upgrade  on  everything  you  do. 


I 


Request  your  Canada  Discovery  Guide- 

Call  1-877-8-CANADAoP.334 

or  visit  travelcanada.ca/sunset 


'Based  on  prevailing  exchange  rate.  Subject  to  change. 


Canada 


Discover  our  true  nature 

I 
www.traveicanada.ca 
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Air  Canada's  Canada  takes  you  to  beautiful  Calgary  or  eclectic  Toronto  where  you'll  find  plenty  of  room  to  chat  up  new  frifli 
as  you  indulge  in  every  urban  delight.  You'll  fly  there  in  comfort  and  style  aboard  Air  Canada  and  stay  in  the  finest  hotels.  S 
you're  looking  for  a  vacation  with  room  for  excitement,  call  us.  We'll  talk. 


Package  to  CALGARY,  Alberta  at 
includes: 

•  Round-trip  air  to  Calgary  on  Air  Canada  from  San  Francisco 

•  3  nights  at  the  Fairmont  Palliser 

•  Provincial  tax 


Package  to  TORONTO,  Ontario  at 
includes: 

•  Round-trip  air  to  Toronto  on  Air  Canada  from  San  Francit 

•  3  nights  at  the  Fairmont  Royal  York 

•  Provincial  tax 


For  these  or  other  great  vacation  packages  from  the  U.S.  to  Canada,  call  Air  Canada's  Canada  at 
For  flight  information  only,  call  Air  Canada  at  1-888-i 


AIR  CANADA 


www.aircanada.com 


A  STAR  ALLIANCE  MEMBER 


Prices  valid:  Calgary — 07/15-10/31/02;  Toronto — 06/01-10/31/02.  All  prices  are  per  person  based  on  double  occupancy.  Triple,  single  and  children's  rates  available  upon  request.  All  prices  are  in  U.S.  dollars  and  are  basi 
current  exchange  rates  at  time  of  printing.  Rates  do  not  include  7%  Goods  and  Services  Tax  on  accommodations.  Prices  subject  to  change  without  notice,  holiday  blackouts,  peak  period  surcharges,  airport  impose-  j    n  ^ 
and  insurance.  Other  departure  gateways  available,  contact  your  travel  consultant.  Not  responsible  for  errors  or  omissions  in  the  content  of  this  ad. 
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parks  that  mix  spectacular 
enery  and  intriguing  history  with  great 
ices  for  camping  and  hiking 
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llowstone.  Yosemitc.  Grand  (Canyon.  These  arc  the  crown  jewels -of* 

rica's  national  park  system  and  justifiably  renowned.  But  here  In  the 

,  each  state  has  its  own  park  system  that  represents  some  of  our 

clest  scenery  and  most  interesting  history.  Some  parks,  like  Califor- 

>  Big  Basin  Redwoods,  which  contains  magnificent  stands  of  the 

id's  tallest  trees,  could  rightfully  be  considered  national  measures. 

■is,  like  Cape  Lookout  in  Oregon  or  Golden  Gate  Canyon  in  Col- 

lo.  are  just  great  places  to  take  the  family  -camping  and  hiking.  All 

■  an  informal,  local  atmosphere.  We  scoured  the  West  to  find  the  top 

itate  parks  in  four  categories:  scenery,  camping,  history,  and  hiking 

he  parks  are  worth  a  detour.  And  because/May  is  the  time  of  year 


t  parks  that  are  close  to  where  you  live. — Jeff  Phillips 
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Utah's  Dead 

Horse  Point 

State  Park 

ill 

is  a  peninsula 

ll 

surrounded 

not  by  water, 

but  by  air. 
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Quiet  and 

timeless, 

the  redwood 

groves  of 
Big  Basin  are 
f/        California's  N 
forest  primeval .> 
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SCENERY 

BIG  BASIN  REDWOODS 

STATE  PARK 

Near  Santa  Cruz,  California 

Though  Big  Basin's  100th  birthday  marks  only  a  blink  of  time 
in  the  life  span  of  the  towering  redwoods  here  (many  are 
more  than  1 ,500  years  old),  it  does  note  a  landmark  in 
human  terms.  A  century  ago,  activists  rallied  to  save  the 
fern-dotted  canyons,  massive  trees,  and  chaparral-covered 
ridges  in  the  Santa  Cruz  Mountains.  It  was  a  movement  that 
led  to  the  creation  of  California's  state  park  system,  which 
now  has  266  parks.  At  18,000  acres,  Big  Basin  is  no  longer 
the  state's  largest  park,  but  the  awe-inspiring  redwoods  still 
draw  hikers  and  campers.  The  park  kicks  off  its  centennial 
party  on  June  8  and  hosts  regular  anniversary  events  through 
September  15. 

where:  From  Boulder  Creek  near  Santa  Cruz,  take  State  236 
west  9  miles,  when:  Year-round;  damp  and  drippy  in  winter. 
cost:  $5  per  car.  camping:  186  sites  from  $12;  (800)444- 
7275.  Tent  cabins  from  $49  per  night;  (800)  874-8368.  con- 
tact: (831)  338-8860  or  www.parks.ca.gov.  —  Lisa  Taggart 


DEAD  HORSE  POINT  STATE  PARK 

Near  Moab,  Utah 

Even  by  the  numbers,  Dead  Horse  Point  is  wondrous.  The 
5,250-acre  park  sits  on  a  sandstone  promontory  that  drops 
2,000  feet  to  the  Colorado  River.  At  its  narrowest,  Dead 
Horse  Point  squeezes  to  less  than  90  feet  across.  Not  sur- 
prisingly, the  views  from  the  edge  are  spectacular.  Below 
you,  the  Colorado  makes  a  sharp  bend  through  a  land- 
scape broken  into  a  series  of  eroded  terraces  that  resemble 
a  more  expansive  version  of  the  Grand  Canyon. 

One  account  has  it  that  the  point  was  named  after  a 
group  of  wild  horses  rounded  up  by  cowboys.  The  cow- 
boys selected  the  best  and  left.  The  remaining  horses 
were  unable  to  find  their  way  off  the  point  and  died.  It's 
an  ugly  image  that  sharply  contrasts  with  the  grandeur 
found  here  today. 

where:  From  Moab,  take  U.S.  191  northwest  10  miles, 
turn  left  on  State  313,  and  continue  22  miles,  when:  Year- 
round,  cost:  $7  per  car.  camping:  21  sites  from  $14; 
(800)  322-3770.  contact:  (435)  259-2614  or  parks.state. 
ut.us.  —  Matthew Jaffe 

DECEPTION  PASS  STATE  PARK 

Near  Burlington,  Washington 

With  its  shoreline  trails,  windswept  headlands,  and  north- 
westerly views  of  the  San  Juan  Islands,  Deception  Pass 
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really  has  that  island  feel.  To  orient 
yourself  to  the  park  and  its  38 
miles  of  trails,  hike  1  mile  east 
from  Rosario  Head  on  Fidalgo  Is- 
land to  Lighthouse  Point.  You'll  get 
great  cross-channel  views  of  the 
park's  Whidbey  Island  Unit  and  of 
the  landmark  Deception  Pass 
Bridge  that  ties  together  the  two 
parts  of  the  4,000-acre  park.  Two 
freshwater  lakes,  sand  dunes,  old- 
growth  forest,  and  a  salt  marsh  at- 
tract about  175  species  of  birds. 
Overhead  you'll  hear  what  locals 
call  "the  sounds  of  freedom"  from 
a  different  kind  of  bird:  navy  jets 
from  nearby  Naval  Air  Station 
Whidbey  Island. 

where:  From  1-5  at  Burlington, 
take  State  20  west  18  miles,  when: 
Year-round;  winters  are  rainy.  COST: 
Free,  camping:  251  sites  from  $14; 
(888)  226-7688.  contact:  (360) 
902-8844  or  www.parks.wa.gov 

— Jim  McCausland 

KOKE'E  STATE  PARK 

Kauai,  Hawaii 

Straddling  a  mountain  nearly  4,000 
feet  above  Kauai's  sandy  beaches, 
Koke'e  State  Park  is  a  rare  island  of 
Hawaiian  forest  tucked  between 
rocks  and  a  wet  spot.  The  rocks  are 
the  rugged  walls  edging  the  spec- 
tacularly   deep    gash    of  Waimea 

Canyon  that  edges  the  road  leading  to  the  park.  The  wet 
spot  is  one  of  the  planet's  rainiest  places:  Alakai  Swamp, 
along  the  park's  east  flank.  And  while  visitors  can  hike  both 
along  the  canyon  rim  and  into  the  misty  swamp,  Koke'e's 
real  attractions  are  its  small  museum  and  its  trails  through 
cool  forests,  where  sandalwood  and  koa  shade  other  native 
plants.  On  clear  days,  drive  up  to  the  Puu  o  Kila  overlook 
for  views  to  the  ocean  far  below. 

where:  From  Waimea,  drive  15  miles  on  State  550. 
when:  Year-round;  bring  a  warm  waterproof  jacket. 
cost:  Free,  camping/lodging:  $5  camping  permit  re- 
quired. 12  units  in  cabins  from  $35;  (808)  335-6061. 
contact:  (808)  274-3444.  —Jeff  Phillips 

MALIBU  CREEK  STATE  PARK 

Near  Calabasas,  California 

Not  far  from  the  filming  site  where  Hawkeye  and  Trap- 
per John  operated  (in  all  their  assorted  ways)  on  the 


MAF 


television  show  M*A*S*H,  there's  some  movement  aW  '■ 
the  trail.  In  the  fading  light,  the  animal  appears  to  bl 
coyote.  But  in  reality  it's  a  pair  of  flirting  and  purr 
bobcats,  content  with  each  other  and  obviously  cont 
with  their  home  in  what  has  been  described  as 
Yosemite  of  Southern  California:  Malibu  Creek  Stl 
Park.  Its  volcanic  outcroppings,  canyons,  and  valu 
oak  savanna  have  been  used  in  movies,  including  Bu\  tep 
Cassidy  and  the  Sundance  Kid  and  the  original  Plan 
of  the  Apes.  The  10,000-acre  park  extends  down  tow; 
the  Pacific  to  the  beach  and  wetlands  of  Malibu  Lago 
State  Beach. 

where:  South  of  the  intersection  of  Las  Virgenes  I^, 
and  Mulholland  Hwy,  4  miles  south  of  U.S.  101  ano^^ 
miles  north  of  Pacific  Coast  Hwy.  when:  Year-rour^,, 
cost:  $2  per  person,  camping:  50  sites  from  $12;  (80, IE 
444-7275.  contact:   (818)  880-0367  or  www.parlr 
ca.gov.  —  MJ. 
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SUNSET 


The  beach  at  Cape 

Lookout  is  what  you 

make  of  it:  a  runway 

for  kite  fliers,  orchestra 

seating  for  the  sunset. 


CAPE  LOOKOUT 

STATE  PARK 

Near  Tillamook, 
Oregon 

The  only  late-night  noise  you're  likely  to 
hear  at  this  campground  on  a  sand  spit 
is  the  roar  of  the  ocean  just  across  a 
narrow  dune.  Miles  away  from  busy 
U.S.  101,  the  park  is  tucked  between 
Netarts  Spit  and  tall,  narrow  Cape 
Lookout,  projecting  2  miles  into  the  Pa- 
cific; both  are  inviting  for  all-season 
hiking.  Grab  a  campsite  on  loop  A  for 
quickest  beach  access;  for  more  seclu- 
sion, tuck  into  a  forested  tent  site  at  the 
back  of  loop  D,  near  the  cluster  of 
yurts.  Brand-new  log  cabins  all  have  an 
ocean  view  through  the  conifers; 
they're  in  the  day-use  area  south  of  the 
campground.  Hiking  trails  lead  7  miles 
through  the  forest  and  headlands. 
where:  From  U.S.  101  in  Tillamook, 
follow  Three  Capes  Scenic  Route  south- 
west 12  miles,  when:  Year-round;  win- 
ters are  rainy,  cost:  $3  per  car. 
camping/lodging:  216  sites  from 
$16,  10  yurts  from  $27,  and  4  log  cab- 
ins from  $65;  (800)  452-5687.  con- 
tact: (800)  551-6949,  (503)  842-4981 , 
or  www.oregonstateparks.org. 

—  Bonnie  Henderson 


AMPING 


MARRON  CANYON  STATE  PARK 

jar  Taos,  New  Mexico 

8,000  feet  in  the  Sangre  de  Cristo  Mountains,  sun- 
5pled,  wildflower-filled,  8-mile-long  Cimarron  Canyon 
'te  Park  is  a  haven  for  campers,  hikers,  and  anglers. 
|er,  elk,  wild  turkeys,  and  eagles  are  readily  spotted, 
i  the  400-foot-high  granite  Palisades  are  not  to  be 
>sed.  Trout  abound  in  the  crystalline  Cimarron  River. 
:ar  Creek  Canyon  Trail,  7  miles  round  trip,  is  one  of 
ny  beautiful  hikes.  With  100  sites  in  three  shady  camp- 
kinds,  many  within  the  sound  of  the  river,  Cimarron 
hyon  draws  crowds  of  loyal  visitors  each  summer. 
iere:  On  U.S.  64,  36  miles  east  of  Taos,  when:  Year- 
ind;  best  May-Sep.  cost:  Free,  camping:  100  sites 
m  $10;  (877)  664-7787.  fyi:  Bears  are  a  concern  for 


campers,  contact:  (888)  667-2757,  (505)  377-6271,  or 
www.nmparks.com.  —  Sharon  Niederman 

D.L.  BLISS  AND  EMERALD  BAY 
STATE  PARKS 

Lake  Tahoe,  California 

There  aren't  many  more  scenic  spots  to  set  up  camp  in  Cal- 
ifornia than  along  the  forested  shores  of  Lake  Tahoe's  deep 
blue  water.  At  these  two  neighboring  parks  on  the  lake's 
dramatic  southwestern  corner,  you  can  walk  the  beach, 
hike  to  see  a  lighthouse  or  the  lake's  only  island,  and  visit 
Vikingsholm,  a  Scandinavian  mansion  built  in  1929.  Camp- 
sites are  popular  for  a  reason:  They  run  along  6  miles  of 
shoreline  and  up  the  surrounding  steep  slopes,  for  gor- 
geous views  and  star-speckled  nights. 
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where:  From  South  Lake  Tahoe,  take  State  89  northwest 
7  miles,  when:  D.L.  Bliss:  May  24-Sep  30.  Emerald  Bay: 
Jun  1-4-Sep  1.  cost:  $2  per  car.  camping:  268  sites,  plus 
a  group  campground  and  22  primitive  sites  accessed  only 
by  boat,  from  $12;  (800)  444-7275.  fyi:  Water  at  D.L.  Bliss 
may  not  be  drinkable;  inquire  at  ranger  station,  con- 
tact: (530)  525-7232  orwww.parks.ca.gov.  — L.T. 

FLATHEAD  LAKE  STATE  PARK 

Near  Kalispell,  Montana 

Glittering,  glacier-carved  Flathead  Lake  is  the  largest  nat- 
ural freshwater  lake  in  the  West  and  comes  complete 
with  a  legend  of  a  monster  lurking  in  its  depths.  The  128 
shoreline  miles  vary  from  densely  forested  on  the  east  to 
drier  and  more  open  on  the  west.  The  park  is  made  up  of 
six  units:  On  the  east  side,  camping  at  Finley  Point  is  pop- 
ular with  RV  owners  and  boaters;  larch-shadowed  Yellow 
Bay  is  surrounded  by  cherry  orchards;  and  Wayfarers, 
close  to  Bigfork,  has  a  great  beach  with  wildflowers  and 
trails  for  hikers.  On  the  west  side,  Big  Arm  has  a  nature 
trail  and  is  a  takeoff  point  for  boat  trips  to  Wild  Horse  Is- 
land. West  Shore  is  considered  the  most  private  unit. 
where:  8  miles  south  of  Kalispell.  U.S.  93  traces  the  west 
shore;  State  35  edges  the  east  shore,  when:  Camping 
May-Oct;  day  use  year-round  except  for  Finley  Point,  cost: 
$4  per  car.  camping/lodging:  113  sites  from  $12  and 
yurts  at  Big  Arm  from  $35.  fyi:  Boat  ramps  at  all  parks  ex- 
cept Wild  Horse  Island,  contact:  (406)  752-5501  or 
www.fwp. state. mt.us.  —  Caroline  Patterson 

ON  THE  COVER 

SALT  POINT  STATE  PARK 

Near  Jenner,  California 

On  the  rugged  Sonoma  County  coast,  this  6,000-acre  park 
has  6  miles  of  coastline  with  rocky  coves,  tidepools,  and  an 
underwater  reserve  popular  with  divers.  Camping  here 
among  the  pines  can  be  cool  with  damp  fog  in  summer, 
but  the  setting,  with  dramatic  coastal  views  from  rugged 
headlands,  is  sublime.  Watch  abalone  divers  heading  out  or 
join  the  tidepoolers  at  Gerstle  Cove  Marine  Reserve,  go 
mushroom  hunting  (it's  the  only  California  state  park  that 
allows  it),  participate  in 
interpreter-led  programs, 
or  just  head  out  on  miles 
of  hiking  trails. 
where:  18  miles  north  of 
Jenner,  off  State  1.  when: 
Year-round;  wet  in  winter. 
cost:  $2  per  car.  camp- 
ing: 130  sites  from  $12. 
(800)  444-7275.  con- 
tact: (707)  847-3221  or 
www.parks.ca.gov.  —  L.T. 
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HISTORY 

COLUMBIA  STATE 

HISTORIC  PARK 

Near  Sonora,  California 

In  its  heyday,  Columbia  was  one  of  the  ele- 
gant cities  of  California's  Gold  Rush.  In  Any- 
body's Gold,  Joseph  Henry  Jackson  tells  how 
the  town  burned  down  twice,  "replacing 
wood  and  canvas  with  fine  brick  buildings 
decorated  with  ironwork  balconies  and  pro- 
tected against  the  dishonest  by  tall  iron  doors 
and  shutters."  Today,  with  its  brick  saloons, 
stagecoach,  and  wooden  sidewalks,  Colum- 
bia looks  like  an  Old  West  town  in  a  Clint 
Eastwood  movie  (scenes  from  Unforgiven 
were  filmed  here).  Docents  in  period  dress 
add  an  aura  of  the  1 800s,  and  you  can  ride  a 
stagecoach,  pan  for  gold,  or  wander  inside 
the  old  shops. 

where:  3  miles  north  of  Sonora,  off  State 
49.  when:  Year-round,  cost:  Free. 
lodging:  Fallon  Hotel  from  $70;  (209) 
532-1470.  City  Hotel  from  $105;  (209)  532- 
1479.  fyi:  A.N.  Fisher  &  Co.  Stage  Line  & 
Livery  Stable  offers  stagecoach  ($5)  and 
horseback  rides  ($30);  (209)  588-0808.  Hid- 
den Treasure  Gold  Mine  has  gold  panning 
and  mine  tours;  (209)  532-9693.  contact: 
(209)  532-0150  or  www.sierra.parks. 
state. ca. us.  —  Lora  J.  Finnegan 


FORTS  THAT  GUARD  THE  COLUMBU 

Near  Astoria,  Oregon 

The  mouth  of  the  Columbia  River,  bracketed  by  two 
forts,  runs  deep  with  history.  Lewis  and  Clark  ended  tr 
journey  here,  on  the  Washington  side,  and  visitors  to  F  Ljv 
Canby's  Lewis  and  Clark  Interpretive  Center  can  le; 
about  their  expedition,  then  explore  the  parks  bead 
and  old-growth  forest — try  the  3-mile  hike  between  I 
Cape  Disappointment  and  North  Head  Lighthouses.  Acr< 
the  river  at  Oregon's  Fort  Stevens  State  Park,  tour  an  "j 
tillery  battery  commissioned  by  Abraham  Lincoln,  then  ri 
9  miles  of  paved  bike  trails  or  walk  miles  of  sand  beach. 
where:  Fort  Canby  is  2  miles  south  of  Ilwaco,  Washii 
ton;  Fort  Stevens  is  10  miles  west  of  Astoria,  when:  Ye 
round,  cost:  Fort  Canby:  free.  Fort  Stevens:  $3  per  c 
camping/lodging:  Fort  Canby:  333  sites  from  $14  ai 
yurts  and  cabins  from  $35;  (888)  226-7688.  Lighthou  L 
keepers'  residences  from  $234;  (800)  360-4240.  F< 


ins:  535  sites  from  $18;  (800)  452-5687.  Yurts  from 
fcr  Officers  Inn  B&B  from  $79;  (800)  377-2524.  con- 
I:  Fort  Canby:  (360)  642-3078  or  www.parks.wa.gov. 
■Stevens:  (503)  861-1671  or  www.oregonstateparks. 
%-J.M. 

NACK  STATE  PAF 

r  Dillon,  Montana 

ost  towns  have  the  unvarnished  authenticity  that 

ack  has.  Take  the  self-guided  tour  of  streets  lined 

60  structures  in  various  states  of  repair — including 

nil,  hotel,  first  governor's  mansion,  and  Methodist 

»:h — and  it's  not  hard  to  imagine  this  was  once  the 

■  West,  complete  with  gold  miners  and  gunfighters. 

I  1862  until  1890,  Bannack  was  a  gold-mining  camp, 

i*itorial  capital,  and  one  of  the  most  violent  places  in 

i:ana.  Named  for  the  Bannock  Indians,  this  was  home 

Sieriff  Henry  Plummer,  who,  with  his  gang  of  road 


agents,  robbed  and  mur- 
dered miners  for  their  gold 
before  town  vigilantes 
strung  him  up  on  January 
10,  1864. 

where:  From  Dillon,  take 
1-15  south  3  miles,  Sec- 
ondary Rte.  278  west  20 
miles,  then  follow  signs  4 
miles  to  the  park,  when: 
Year-round;  ice-skating  in 
winter,  cost:  $2  per  person. 

CAMPING/LODGING:  40  Sites 

from  $8  and  tepee  rentals 
from  $25.  FYl:  Bannack  Days 
(July  20-21)  features  activi- 
ties about  pioneer  life,  con- 
tact: (406)  834-3413  or 
www.fwp.state.mt.us.  —  C.P. 

HEARST 
SAN  SIMEON 
STATE  HISTORICAL 
MONUMENT 

Near  Cambria, 
California 

It  took  time  to  build  this  cas- 
tle on  a  hill  along  the  central 
California  coast — 28  years — 
and  even  then  it  wasn't  fin- 
ished. And  it  takes  time  to  ap- 
preciate the  place  today.  Five 
different  tours  are  offered 
(including  one  nighttime 
trek)  that  venture  into  vari- 
ous of  the  mansion's  58  bedrooms,  18  sitting  rooms,  and 
60  bathrooms.  The  fantastic  dream  of  newspaper  heir 
William  Randolph  Hearst  came  into  existence  with  the  help 
of  architect  Julia  Morgan.  The  site,  which  Hearst  called  La 
Cuesta  Encantada,  hosted  countless  lavish  parties  with 
stars  and  politicos.  Today,  the  wild  parties  are  history,  but  a 
visit  is  still  like  nothing  else  in  the  world. 
where:  40  miles  north  of  San  Luis  Obispo  off  State  1. 
when:  Year-round;  crowded  in  summer.  COST:  Tours  from 
$14;  reservations  required  contact:  (800)  AAAAAA5  or 
www.parks.ca.gov.  — L.T. 

JEMEZ  STATE  MONUMENT 

Near  Bernalillo,  New  Mexico 

On  a  stark  hillside,  a  signed  walking  trail  leads  5A  mile 
past  a  kiva  and  through  the  ruins  of  Giusewa,  a  13th-  to 
17th-century  Native  American  pueblo,  then  to  San  Jose  de 
los  Jemez,  a  stone-and-adobe  mission  church  built  in 


MAY    2002         107 


best  state  parks 


1622.  Out  of  these  haunting,  imposing  ruins,  the  history 
of  New  Mexico's  cultures  speaks  eloquently.  The  well-pre- 
served church  walls  are  testimony  to  the  Franciscan  mis- 
sionaries who  supervised  their  construction.  Descendants 
of  the  Native  American  builders  still  live  in  Jemez  Pueblo, 
12  miles  south. 

where:  From  Bernalillo,  take  U.S.  550  west  22  miles,  then 
take  State  4  north  18  miles,  when:  Year-round;  closed  Tue. 
cost:  $3  per  person,  contact:  (505)  829-3530.  —S.N. 
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AINSWORTH  STATE  PARK 

Near  Portland 

Set  amid  the  world's  greatest  concentration  of  high  water- 
falls, this  classic  wooded  park  is  actually  quite  small  but  is 
a  fine  jumping-off  point  for  great  hiking  to  and  around 
Multnomah,  Horsetail,  Oneonta,  Latourell,  and  other 
cataracts  in  the  Columbia  River  Gorge. 
where:  From  Portland,  take  1-84  east  to  exit  35  and  fol- 
low U.S.  30  west,  when:  Year-round;  winters  can  be  wet 
and  icy.  cost:  Free;  $5  to  use  nearby  forest  service  trails. 
camping:  45  sites  from  $13.  contact:  (800)  551-6949 
or  www.oregonstateparks.org.  —  B.H. 

GOLDEN  GATE  CANYON  STATE  PARK 

Near  Denver 

The  gold  seekers  who  poured  through  here  in  1859  are 
long  gone,  but  there  are  still  riches  at  this  high,  12,000-acre 
state  park:  a  wealth  of  wildlife  (mule  deer,  black  bears,  elk) 
and  birds  (owls,  golden  eagles).  Among  its  35  miles  of  hik- 
ing trails,  a  favorite  is  the  moderate  1.7-mile  Elk  Trail;  it 
takes  you  past  aspen  groves  and,  in  summer,  meadows 
jammed  with  more  than  70  species  of  wildflowers. 
where:  30  miles  west  of  Denver  off  State  46.  when:  Year- 
round,  cost:  $5  per  car.  camping/lodging:  131  sites 
from  $10,  and  5  cabins  and  2  yurts  from  $40;  (800)  678- 
2267  or  (303)  470-1144.  contact:  (303)  582-3707  or 
www.parks.state.co.us.  — L.J.F. 

MT.  TAMALPAIS  STATE  PARK 

Near  Mill  Valley,  California 

The  Sleeping  Lady,  Mt.  Tamalpais,  just  north  of  San  Fran- 
cisco, is  one  of  the  best-loved  sites  in  the  Bay  Area — for  the 
spectacular  views  from  the  2,571-foot  East  Peak  and  for 
trails  that  lead  into  Mill  Valley  or  to  the  ocean.  Amid  6,300 
acres  of  redwood  groves,  oak  woodlands,  and  wildflower 
fields,  hikers  comb  the  lady's  slopes — but  there's  still 
room  to  find  solitude  along  the  65  miles  of  trail. 
where:  From  Mill  Valley,  take  State  1  to  Panoramic  Hwy. 
and  the  Pantoll  Ranger  Station,  when:  Year-round,  cost: 
$2  per  car.  camping/lodging:  22  sites  from  $7  and  10 


PALOMAR  MOUNTAIN 

STATE  PARK 

Near  Escondido,  California 

While  Palomar  Mountain  is  best  known  for  its  observatory, , 
many  people  are  drawn  to  its  namesake  state  park  for  hik- 
ing and  scenery.  Lush  stands  of  bracken  ferns  line  its  14 
miles  of  trails;  blooming  azaleas  and  dogwoods  brighten 
the  forest  at  the  2,000-acre  state  park.  Combine  the  Doant. 
Nature,  Weir,  and  French  Valley  Trails  to  hit  many  of  the 
park's  views  and  highlights  on  a  3-mile  round-trip  hike. 
where:  35  miles  east  of  Oceanside  via  State  76,  then 
north  on  County  Rd.  S6  to  State  Park  Rd.;  follow  the  signsj 
when:  Year-round;  best  May-Oct.  cost:  $2  per  car. 
camping:  31  sites  from  $1 2;  (800)444-7275.  con- 
tact: (760)  742-3462  or  www.parks.ca.gov.  —  M.J. 

cabins  from  $15;  (800)  444-7275.  CONTACT:  (415)  I 
2070  or  www.parks.ca.gov.  —L.T. 


RED  ROCK  STATE  PARK 

Sedona,  Arizona 

This  286-acre  park  has  some  6  miles  of  easy  to  modei 
trails  that  follow  Oak  Creek's  lush  riparian  corridor  or 
to  offer  vistas  of  Cathedral  Rock.  For  a  moderate  trek,  t 
up  Javelina  Trail,  across  Coyote  Ridge,  and  down  the  v 
leg  of  Eagle's  Nest  Trail.  It's  4  miles  of  red  rock  views. 
where:  4050  Red  Rock  Loop  Rd.,  Sedona.  when:  Y 
round;  summer  can  be  hot.  cost:  $5  per  car.  fyi:  RiC 
line  trails  have  little  shade.  Sunscreen,  hat,  and  water 
recommended,  contact:  (928)  282-6907  or  wwj 
state. az. us.  —  Nora  Burba  Trulsson 

(Continued  on  page  1 
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FORESTER 


^Jfo«ii~» 


WE  DON  T  JUST  OUTPERFORM 

THE  COMPETITION 

WE  OUTSMART  THEM. 

The  Subaru  Forester  can  teach  the  competition  a  few  things.  Take  the  Ford  Escape  XLS. 
ester  comes  standard  with  All-Wheel  Drive  and  antilock  brakes.  Escape  XLS 


doesn't.  Forester  comes  with  more  standard  horsepower.  Plus,  the  Forester  received  the  Insurance  Institute's  highest 
crash  test  rating.  Escape  rated  simply  "marginal."  How's  that  for  a  learning  experience?  Visit  us  for  a  test-drive,  online  at 

mnnnni  cnhan  I  rnm     nmll    1  -Qni~l-IAJ  A  MT.  A>A/n     CiiKani    Cnroctor     A    cm  artor  lA/aw  tr,   hi  illrl    an    Q  M\/  S3 1— I  fcJ^X  H  I— I 


www.subaru.com,  or  call  1 -800-WANT-AWD.  Subaru  Forester.  A  smarter  way  to  build  an  SUV. 


IhcKMUlvolAIIWiLvintnc: 


Comparison,  of  features  based  on  manufacturer's  published  specs  tor  base  models.  Forester  rating  of  "Good"  (8/9B)  and  Escape  rating  of  "Marginal"  (2/01 1  based  on  40  ntpb  frontal^offaui  crash 
rtsbytheHHfi  Forester  S  shown. The  ABC's  of  Safety:  Air  bags.  Buckle  up.  Children  in  back  .   ;,•'. 


best  state  parks 


IN  NORTHERN  CALIFORNIA,  EIGHT  MORE  DON'T-MISS  STATE  PARKS 


NEAR  SAN  FRANCISCO 


ANGEL  ISLAND  STATE  PARK 


<£>c 


vy 


This  verdant  island  in  the  middle  of  San  Francisco  Bay  has 
been  a  Civil  War  camp,  an  immigrant  quarantine  station,  a 
World  War  II  base,  and  a  Nike  missile  site.  Accessed  by 
ferry,  the  island  offers  miles  of  hiking  and  biking  trails,  pic- 
nicking spots,  and  even  campsites  with  unbeatable  views. 


where:  Angel  Island  can  be  reached  by  ferry  from  San 
Francisco,  Tiburon,  Vallejo,  and  Alameda,  when:  Year- 
round,  cost:  $2  per  person,  camping:  9  primitive  sites 
from  $7;  (800)  444-7275.  FYI:  No  dogs.  Historic  tours 
Sat-Sun.  contact:  (415)  435-1915  or  www.parks.ca.go' 


NEAR  SANTA  CRUZ 


ANO  NUEVO  STATE  RESERVE 


V 


Flanked  by  dunes  and  beaches,  Aho  Nuevo  Point  is  the  win- 
ter home  for  thousands  of  northern  elephant  seals,  with  bulls 
staging  dramatic  fights  for  breeding  rights.  There  are  also 
thousands  of  shorebirds,  sea  lions,  and  harbor  seals  on  the 
reserve's  4,000  wild  acres. 


w  h  e  R  E :  20  miles  north  of  Santa  Cruz  off  State  1 .  w  h  e  n< 
Year-round,  cost:  $2  per  car;  $4  tours.  FYI:  Elephant 
seal  tours  Dec  15-Mar  31 .  Reserve  well  in  advance;  (800) 
444-4445.  CONTACT:  (650)  879-0227  or  www.parks. 
ca.gov. 


NEAR  ST.  HELENA 


BOTHE-NAPA  VALLEY  STATE  PARK 


* 


V 


In  the  heart  of  Napa  Valley,  this  small  park  is  often  over- 
looked by  visitors  who  tour  the  partially  restored  mill  at 
neighboring  Bale  Grist  Mill  State  Historic  Park.  From 
Ritchey  Canyon,  with  its  forested  slopes  of  Douglas  fir,  tan 
oak,  and  madrone,  you  can  hike  up  Coyote  Peak. 


where:  5  miles  north  of  St.  Helena  off  State  29/128. 
when:  Year-round.  COST:  $2  per  car.  camping:  50 
sites  from  $12;  (800)  444-7275.  CONTACT:  (707)  942- 
4575  or  www.parks.ca.gov. 


NEAR  MORGAN  HILL 


HENRY  W.  COE  STATE  PARK 


* 


V^ 


In  spring,  a  stunning  wildflower  display  fills  the  meadows 
here.  Known  for  its  rugged  canyons,  expansive  rolling 
hills  of  oak  woodlands,  and  healthy  population  of 
tarantulas,  the  87,000-acre  park  offers  more  than  250 
miles  of  trails. 


where:  13  miles  east  of  Morgan  Hill  on  East  Dunne  Ave^ 
when:  Year-round;  hot  in  summer,  cost:  $2  per  car. 
camping:  20  sites  from  $7;  (800)  444-7275.  CON- 
TACT: (408)  779-2728  or  www.coepark.org. 


NEAR  GARBERVILLE 


HUMBOLDT  REDWOODS  STATE  PARK 


^r 


v=y 


California's  largest  redwood  park  is  home  to  the  awe- 
inspiring  Rockefeller  Forest,  which  contains  hundreds  of  tow- 
ering 1 , 000-year-old  redwoods  in  its  never-logged  groves. 
Drive  the  Avenue  of  the  Giants,  a  narrow  two-lane  road;  trails 
edge  the  Eel  River  and  cross  the  park's  51 ,000  acres. 


where:  5  miles  north  of  Garberville  off  U.S.  101.  whenn 
Year-round;  rainy  and  cold  in  winter.  COST:  $2  per  car. 
CAMPING:  250  sites  from  $12;  (800)444-7275.  CON- 
TACT: (707)  946-2409  or  www.parks.ca.gov. 


NEAR  DANVILLE 


MOUNT  DIABLO  STATE  PARK 


What  are  probably  the  best  views  in  the  Bay  Area  can  be 
found  at  the  top  of  Mt.  Diablo  at  3,849  feet.  Telescopes  on 
the  peak's  observation  deck  allow  you  to  spot  landmarks 
hundreds  of  miles  away.  In  spring,  wildflowers  coat  the 
mountain's  slopes  and  meadows. 


where:  From  Danville,  take  Diablo  Rd.  3  miles  east  to 
Mount  Diablo  Scenic  Blvd.  when:  Year-round,  cost-.  $2 
per  car.  CAMPING:  64  sites  from  $12;  (800)444-7275. 
CONTACT:  (925)  837-2525,  www.mdia.org,  or  www. 
parks.ca.gov. 


NEAR  CRESCENT  CITY 


PRAIRIE  CREEK  REDWOODS  STATE  PARK 


/jJT  j^»g    The  foggy,  moody  terrain  of  the  North  Coast  is  at  its  most 
^      stunning  here.  In  May  and  June,  you'll  find  azaleas  and 
^      rhododendrons  blooming  along  hiking  trails.  Look  for  the  60 

resident  tan-rumped  Roosevelt  elk  in  meadows  or  along 

Gold  Bluffs  Beach. 


where:  25  miles  south  of  Crescent  City,  via  U.S.  101  and 
Newton  B.  Drury  Scenic  Pkwy.  when:  Year-round;  rainy  in j 
winter,  cost:  $2  per  car.  camping:  100  sites  from  $12;.] 
(800)  444-7275.  CONTACT:  (707)  464-6101  or  www. 
parks.ca.gov. 


NEAR  SAN  ANSELMO 


SAMUEL  P.  TAYLOR  STATE  PARK 


4$  if 


^ 


In  the  rolling  hills  between  coastal  and  central  Marin 
County,  the  2,700-acre  park  offers  tent  sites  under  the  red- 
wood trees.  Hike  the  shady  trails,  bike  along  the  former 
North  Pacific  Coast  Railroad  route,  or  picnic  along  Devil's 
Gulch  Creek. 


where:  10  miles  west  of  San  Anselmo,  off  Sir  Francis 
Drake  Blvd.  when:  Year-round;  salmon  spawn  in  Laguni- 
tas  Creek  Nov-Jan.  cost:  $2  per  car.  camping:  60 
sites  from  $12;  (800)  444-7275.  CONTACT:  (415)  488- 
9897  or  www.parks.ca.gov.  —  LT.  ♦ 


KEY: 


_£"  Wheelchair- 

/\*y  accessible  trails 


j  ♦ 

V*A->  Horse 
T  )  trails 


Canoeing/kayaking/ 
rowing 


Fishing 


jQ^  Guided 
\y  tours/living 
history 


For  32  other  state  parks  around  the  West,  visit  www.sunset.com/travel/stateparks.html. 
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Our  winemaker  believes  that  the 


closer  you  get 

to  nature,  the  greater  the  rewards. 


■ 


-'iS- 


Handcrafted.  It's  time  well  spent. 


..       ■ 


<3S33a> 


[ing  Leaf 


MERLOT 


T 


mornin 


Pancakes  from  breakfast  spots 

around  the  West 

bring  a  weekend  ritual  closer  to  home 

By  Charity  Ferreira  •  Photographs  by  James  Carrier 
Food  styling  by  Susan  Devaty 

icakes  inspire  a  special  kind  of  ardor,  as  do  the  places  we  go  to  eat 
1.  Weekend  mornings  are  for  sticking  close  to  home:  We  tend  not  to 

farther  than  our  favorite  neighborhood  breakfast  spot,  where 
hing  cups  of  coffee,  tiny  glasses  of  orange  juice,  and  stacks  of  pan- 
s  dripping  with  butter  and  syrup  help  us  make  the  ritual  transition 

the  sanctuary  of  sleep  to  the  relaxed  pace  of  a  weekend  day. 

:  collected  pancake  recipes  from  breakfast  spots  with  passionate 

followings  around  the  West  to  make  your  trip  from  bed  to  break- 

ven  shorter. 


ADENA 

arston's 
istaurant 

3ekends,  Pasadenans  begin  gather- 
rtside  half  an  hour  before  this  homey 
jrant  opens  its  doors.  No  doubt 

in  line  sustain  themselves  with 
hts  of  the  hearty  omelets  and  home 
with  peppers  and  cheese,  but  I 
ie  most  rose  early  for  the  sweeter 
igs — macadamia  nut,  blueberry, 
sven-grain  pancakes  and  crispy, 
ake-coated  French  toast.  The  thick 

of  sourdough  take  a  while  to  cook, 
is  owner  Jim  McCardy  points  out 

grin  that  is  equal  parts  pleasure  and 
se,  nobody  seems  to  mind  waiting. 

<VRSTON'S   RESTAURANT,    757 

ilnut  St.;  (626)  796-2459.  —C.F. 

3KWISE  FROM   LEFT:  Our 
on  Marston's  blueberry 
(rmilk  pancakes;  doors  open 
reakfast  at  8  at  La  Note  in 
eley;  an  order  is  up  at 
tie's  Coastal  Kitchen. 


Blueberry  Buttermilk 
Pancakes 

prep  and  cook  time:  About  30  minutes 

notes:  For  consistency,  cooks  at 
Marston's  prefer  canned  Maine  blue- 
berries in  syrup;  we  like  fresh  blueber- 
ries in  their  batter  too.  Serve  these  pan- 
cakes with  butter  and  warm  maple  syrup. 
makes:  About  20  pancakes;  5  to  6  serv- 
ings 

2  cups  all-purpose  flour 

IV2  teaspoons  baking  soda 

IV2  teaspoons  baking  powder 

V2  teaspoon  salt 

2  large  eggs 

2 1/2  cups  buttermilk 

lA    cup  (Vfe  lb.)  butter  or  margarine, 
melted 

1    cup  fresh  blueberries,  rinsed 
and  drained,  or  canned 
blueberries,  drained  (see  notes) 

Salad  oil 

1.  In  a  bowl,  mix  flour,  baking  soda, 
baking  powder,  and  salt.  In  a  small 
bowl,  whisk  eggs,  buttermilk,  and 
butter  until  blended.  Stir  egg  mixture 
into  flour  mixture,  then  gently  stir  in 
blueberries. 

2.  Place  a  nonstick  griddle  or  a  12-inch 


nonstick  frying  pan  over  medium 
heat  (350°).  When  hot,  coat  griddle 
lightly  with  oil  and  adjust  heat  to 
maintain  temperature  (see  "The 
perfect  pancake,"  page  118).  Spoon 
batter  in  V^-cup  portions  onto  griddle 
and  cook  until  pancakes  are  browned 
on  the  bottom  and  edges  begin  to  look 
dry,  about  2  minutes;  turn  with  a  wide 
spatula  and  brown  other  sides,  IV2  to 
2  minutes  longer.  Coat  pan  with  more 
oil  as  necessary  to  cook  remaining 
pancakes. 

3.  Serve  pancakes  as  cooked,  or  keep 
warm  in  a  single  layer  on  baking  sheets 
in  a  200°  oven  for  up  to  15  minutes. 

Per  serving:  322  cal.,  36%  (117  cal.)  from  fat; 
10  g  protein;  13  g  fat  (6.4  g  sat.);  41  g  carbo 
(1.7  g  fiber);  841  mg  sodium;  96  mg  chol. 
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BERKELEY 


La  Note  Restaurant 
Provengal 

This  southern  French  restaurant  is  known  for  rustic  bistro 
fare  at  lunch  and  dinner,  but  at  breakfast  rumpled  locals 
come  in  droves  to  relax  over  inspired  egg  dishes,  toasted 
brioche  with  lavender  honey,  and  oatmeal-raspberry  or 
creme  fraiche  pancakes  accompanied  by  cafe  au  lait 
served  in  bowls  so  big  it's  almost  hard  to  find  room  for 
them  on  the  little  wooden  tables.  Charming  details — the 
chunky  Provengal  pottery,  French-country  table  linens, 
bowls  of  jam  and  brown  sugar  cubes — make  this  the  next 
best  thing  to  being  in  France. 

LA    NOTE     RESTAURANT    PROVENCAL,    2377 
ShattuckAve.;  (510)  843-1535.  —C.F. 


* 


Add  fresh 
berries  and 
butter  to  the 
mixed-berry 
coulis  over 
oatmeal- 
raspberry 
pancakes. 
RIGHT:  La  Note 
is  a  little  bit  of 
Provence  in 
Berkeley. 


NOTE 

felt 


HAKI 

imi 


tmmm 


morning  glory 


Oatmeal-Raspberry 

Pancakes 
with  Berry  Coulis 


PREP  AND  COOK  TIME:  About  1  hour 

notes:  Cooks  at  La  Note  swirl  a 
little  of  the  jamlike  coulis  on  top 
of  the  pancakes.  You  can  make 
the  coulis  up  to  1  week  ahead; 
chill  airtight.  Also  offer  butter  and 
syrup  with  the  pancakes. 
makes:  About  12  pancakes;  5  to  6 
servings 

yh   cups  rolled  oats 
1    cup  buttermilk 
lV2    cups  all-purpose  flour 
V4   cup  sugar 
1    teaspoon  baking  soda 
1    teaspoon  baking  powder 
V2    teaspoon  salt 
4   large  eggs 
IV2   cups  milk 
1    teaspoon  vanilla 
1    cup  fresh  raspberries,  rinsed 
Salad  oil 
Berry  coulis  (recipe  follows) 


1.  In  a  bowl,  mix  oats  and 
buttermilk;  let  stand  at  least  15 
minutes  or  up  to  30  minutes. 

2.  Meanwhile,  in  a  small  bowl,  mix 
flour,  sugar,  baking  soda,  baking     0  mg  chol 


powder,  and  salt. 

3.  In  a  large  bowl,  beat 
eggs,  milk,  and  vanilla 
to  blend.  Stir  in  flour 
and  oat  mixtures  just 
until  evenly  moistened, 
then  gently  stir  in 
raspberries. 

4.  Place  a  nonstick 
griddle  or  a  12-inch 
nonstick  frying  pan  over 
medium  heat  (350°); 
when  hot,  coat  lightly 
with  oil  and  adjust  heat 
to  maintain  temperature 
(see  "The  perfect  pan- 
cake," page  118).  Pour 
batter  in  V2-cup  portions 
onto  griddle  and  cook 
until       pancakes       are 

k     browned  on  the  bottom 

1     and  edges  begin  to  look 

dry,   about   2   minutes; 

turn  with  a  wide  spatula 

and  brown  other  sides, 

IV2  to  2  minutes  longer.  Coat  pan 

with  more  oil  as  necessary  to  cook 

remaining  pancakes. 

5-  Serve  the  pancakes  as  cooked,  or 
keep  them  warm  in  a  single  layer 
on  baking  sheets  in  a  200°  oven  for 
up  to  15  minutes.  Stack  pancakes 
on  plates  and  serve  with  berry 
coulis  (see  notes). 

Per  serving:  341  cal.,  22%  (74  cal.)  from 
fat;  13  g  protein;  8.2  g  fat  (2.6  g  sat.); 
53  g  carbo  (3.9  g  fiber);  591  mg  sodium; 
149  mg  chol. 

Berry  Coulis 

In  a  3-  to  4-quart  pan,  combine 
2  cups  rinsed  fresh  blueberries,  2 
cups  rinsed  fresh  raspberries, 
IV2  cups  sugar,  and  lA  cup  lemon 
juice.  Bring  to  a  boil  over  medium- 
high  heat,  then  reduce  heat  and 
simmer,  stirring  occasionally,  until 
berries  begin  to  disintegrate  and 
mixture  starts  to  thicken,  about  15 
minutes.  Press  through  a  fine 
strainer  into  a  bowl,  extracting  as 
much  liquid  as  possible  with  the 
back  of  a  spoon  or  a  spatula; 
discard  seeds  and  skins.  Serve 
coulis  warm;  if  mixture  cools 
before  you're  ready  to  serve,  reheat 
in  a  microwave  oven.  If  it's  too 
thick,  stir  in  a  little  warm  water. 
Makes  about  2  cups. 


Per  lA  cup:  91  cal.,  2%  (1.8  cal.)  from 
fat;  0.3  g  protein;  0.2  g  fat  (0  g  sat.); 
23  g  carbo  (0  g  fiber);  2.1  mg  sodium 


TUCSON 

Arizona  Inn 

There's  just  no  beating  the  right  pancake  in  the 
right  place.  No  offense  to  the  other  versions 
on  the  menu  at  Tucson's  Arizona  Inn  (they're 
terrific  too),  but  the  blue  corn  pancakes  with 
prickly  pear  syrup — the  rich,  dense  cornmeal 
setting  off  the  fruity  hints  of  the  syrup — deliver 
the  perfect  desert  breakfast  experience. 

ARIZONA  INN,  2200  E.  Elm  St.;  (520) 
325-1541  or  www.arizonainn.com.  Pancakes 
available  in  the  dining  room  and  through 
room  service  7-10  a.m.  —  Matthew  Jaffe 

Blue  Corn  Pancakes 

prep  and  cook  time:  About  25  minutes 
notes:  Though  the  Arizona  Inn  serves 
these  thin,  slightly  crunchy  pancakes 
with  butter  and  prickly  pear  syrup,  they 
taste  great  with  regular  maple  syrup  too. 
makes:  10  pancakes;  4  to  5  servings 

1  cup  blue  or  yellow  cornmeal 

1  cup  all-purpose  flour 

1  tablespoon  baking  powder 
V2  teaspoon  salt 

IV2    cups  milk 

2  large  eggs,  beaten  to  blend 

6   tablespoons  butter  or  margarine, 
melted 

Salad  oil 

1.  In  a  bowl,  mix  cornmeal,  flour,  baking 
powder,  and  salt.  Whisk  in  milk  and  eggs 
until  blended,  then  whisk  in  butter. 

2.  Place  a  nonstick  griddle  or  a  12-inch 
nonstick  frying  pan  over  medium  heat 
(350°);  when  hot,  coat  lightly  with  oil 
and  adjust  heat  to  maintain  temperature 
(see  "The  perfect  pancake,"  page  118). 
Spoon  batter  in  V3-cup  portions  onto 
griddle  and  cook  until  pancakes  are 
browned  on  the  bottom  and  edges 
begin  to  look  dry,  about  2  minutes;  turn 
with  a  wide  spatula  and  brown  other 
sides,  IV2  to  2  minutes  longer.  Coat  pan 
with  more  oil  as  necessary  to  cook 
remaining  pancakes. 

3.  Serve  pancakes  as  cooked  or  keep 
warm  in  a  single  layer  on  baking  sheets 
in  a  200°  oven  for  up  to  15  minutes. 

Per  serving:  410  cal.,  46%  (189  cal.)  from  fat; 
10  g  protein;  21  g  fat  (11  g  sat.);  45  g  carbo 
(2.1  g  fiber);  727  mg  sodium;  132  mg  chol. 
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morning  glory 


SEATTLE 

Coastal 
Kitchen 

Coastal  Kitchen  knows  where  to 
draw  the  line  at  too  much  of  a  good 
thing.  The  regional  lunch  and  dinner 
menus  at  this  Capitol  Hill  cafe 
change  often,  shifting  from  foods 
of  Gascony  one  quarter  to  Indian 
or  Patagonian  cuisine  the  next, 
and  the  eclectic  art  on  the  walls 
changes  as  often  as  the  menu.  But 
happily  the  pancakes  remain  un- 
touched— cinnamon-hazelnut,  but- 
termilk, fruit-of-the-day,  and  corn 
pancakes  every  day,  with  the  occa- 
sional regional  specialty.  All  come 
with  real  maple  syrup;  add  a  side  of 
ham  or  sausage — the  best  you'll 
ever  eat. 

COASTAL      KITCHEN,      429 

15th  Ave.  E;  (208)  322-1145. 

—  Jim  McCausland 

Cinnamon-Hazelnut 
Pancakes 

PREP  AND  COOK  TIME:  About   1 

hour 

notes:  Chefs  at  the  Coastal 
Kitchen  serve  these  chunky 
pancakes  simply,  with  butter      MM 
and  maple  syrup. 

makes:  20  pancakes;  6  to  8 
servings 

VA    cups  hazelnuts 
(about  6  oz.) 

I3/*  cups  all-purpose  flour 

3/4  cup  whole-wheat  flour 

2  tablespoons  sugar 

2  teaspoons  ground  cinnamon 

l'/2  teaspoons  baking  powder 

V2  teaspoon  baking  soda 

V2  teaspoon  salt 

2  large  eggs 

3  cups  buttermilk 

3    tablespoons  butter  or  margarine. 


g*mm 


Nuts,  spices, 
and  a  touch  of 
whole  wheat 
start  the 
morning  right. 
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melted 
Salad  oil 


1.  Toast  hazelnuts  in  a  10-  by  15-inch 
baking  pan  in  a  350°  regular  or  con- 
vection oven  until  golden  beneath 
skins,  7  to  10  minutes.  Pour  onto  a 
clean  linen  towel.  When  nuts  are  cool 
enough  to  handle,  rub  in  towel  to 
remove  loose  skins.  Whirl  hazelnuts  in 
a  food  processor  until  finely  chopped, 
or  finely  chop  with  a  knife;  you  should 
have  IV4  cups.  Reserve  V4  cup  to 
sprinkle  over  cooked  pancakes. 

2.  In  a  bowl,  mix  all-purpose  flour, 
whole-wheat  flour,  sugar,  cinnamon, 
baking  powder,  baking  soda,  and  salt. 
In  a  small  bowl,  whisk  eggs,  butter- 
milk, and  butter  until  blended.  Stir 
egg  mixture  into  flour  mixture  until 
evenly  moistened,  then  gently  stir  in 
remaining  1  cup  hazelnuts. 

3.  Place  a  nonstick  griddle  or  a  12- 


inch  nonstick  frying  pan  over  mediu* 
heat  (350°).  When  hot,  coat  lighll 
with  oil  and  adjust  heat  to  maintat 
temperature  (see  "The  perfect  pi 
cake,"  page  118).  Spoon  batter  in  \ 
cup  portions  onto  griddle  and  co» 
until  pancakes  are  browned  on  tl 
bottom  and  edges  begin  to  look  dVj 
about  2  minutes;  turn  with  a  wit 
spatula  and  brown  other  sides,  19 
2  minutes  longer.  Coat  pan  with  m<i 
oil  as  necessary  to  cook  remainili 
pancakes. 

4.  Serve  pancakes  as  cooked  or  ke<< 
warm  in  a  single  layer  on  bakit 
sheets  in  a  200°  oven  for  up  to  15  mi 
utes.  Sprinkle  with  reserved  hazelnul 

Per  serving:  395  cal.,  50%  (198  cal.)  fromi 
12  g  protein;  22  g  fat  (4.8  g  sat.);  41  g  cafi 
(3.9  g  fiber);  473  mg  sodium;  68  mg  choll' 
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morning  glory 


SAN      DIEGO 

Crest  Cafe 

With  hip,  comfortable  food  and  a  retro 
diner  look  made  slightly  prim  and 
proper  by  church  pews  enjoying  their 
second  life  as  cafe  seating,  Crest  Cafe 
has  been  packing  in  Hillcrest-area 
habitues  since  1982.  Favorite  menu 
items  include  a  famous  "onion  loaf"  (a 
deep-fried  tangle  of  battered  rings), 
grilled  sandwiches,  and  honey-glazed 
pork  chops.  On  weekends,  breakfast 
specials  such  as  the  divine  lemon-  or 
orange-ricotta  buttermilk  pancakes 
and  blackberry-topped  whole  wheat- 
cottage  cheese  "power  pancakes" 
raise  pancake  expertise  to  an  art  form. 
CREST  cafe,  425  Robinson 
Ave.;  (619)  295-2510.  —Peter  Jensen 

Lemon-Ricotta 
Pancakes 


Try  these  light  and  fluffy 
lemon-ricotta  pancakes  with 
the  berry  coulis  on  page  115. 


prep  and  cook  time:  About  30  minutes 
notes:  This  is  our  adaptation  of  Crest 
Cafes  lemon-ricotta  pancakes,  which 
are  served  with  fresh  strawberries  and 
bananas.  Top  the  bananas  with  a  sprin- 
kling of  grated  lemon  peel  and  offer 
warm  maple  syrup  to  drizzle  over  the 
fruit  and  cakes. 
makes:  About  8  pancakes;  4  servings 

1 V2  cups  all-purpose  flour 

2  tablespoons  sugar 

1  teaspoon  baking  soda 
xh  teaspoon  salt 

l'/2    cups  buttermilk 

2  large  eggs,  separated 

1    tablespoon  grated  lemon  peel 
'A    cup  part-skim  ricotta  cheese 
Salad  oil 

1.  In  a  large  bowl,  mix  flour,  sugar, 
baking  soda,  and  salt.  In  a  medium 
bowl,  whisk  buttermilk,  egg  yolks,  and 
lemon  peel  to  blend.  Stir  buttermilk 
mixture  into  flour  mixture  just  until 
evenly  moistened.  Gently  stir  in  ricotta 
cheese. 

2.  In  a  bowl,  with  a  mixer  on  high 
speed,  beat  the  egg  whites  until  soft 


peaks  form.  With  a 
flexible  spatula,  gently 
fold  the  whites  into  the 
batter  just  until  they  are 
incorporated. 

3.  Place  a  nonstick  grid- 
dle or  a  12-inch  nonstick 
frying  pan  over  medium 
heat  (350°);  when  hot, 
coat  lightly  with  oil  and 
adjust  heat  to  maintain 
temperature  (see  "The 
perfect  pancake,"  at 
right).  Drop  batter  in  V2- 
cup  portions  onto  the 
griddle  and  cook  until 
pancakes  are  browned 
on  the  bottom  and  edges 
begin  to  look  dry,  about 
2  minutes;  turn  cakes 
with  a  wide  spatula  and 
brown  other  sides,  1  yh  to 
2  minutes  longer.  Coat 
pan  with  more  oil 
as  necessary  to  cook 
remaining  pancakes. 

4.  Serve  pancakes  as  cooked,  or  keep 
warm  in  a  single  layer  on  baking  sheets 
in  a  200°  oven  for  up  to  15  minutes. 

Per  serving:  318  cal.,  21%  (68  cal.)  from  fat; 
13  g  protein;  7.6  g  fat  (2.6  g  sat.);  48  g  carbo 
(1.4  g  fiber);  759  mg  sodium;  116  mg  chol. 


the  perfect 
pancake      I 

In  many  ways,  making  pancall 
couldn't  be  simpler — at  their  mil 
basic  level,  they  consist  only  of  flcl 
leavening,  eggs,  liquid  (most  ofterl 
the  form  of  milk  or  buttermilk),  a  J 
sometimes  melted  butter  or  oil.  El 
there  are  a  few  simple  techniques  til 
ensure  turning  out  a  perfect  pancE  I 
every  time. 

•  Combine  the  dry  ingredients  fiJ 
then  mix  the  liquid  ingredients  with  1 
dry  ingredients  gently  with  a  flexikl 
spatula,  just  until  evenly  moistenel 
Avoid  overmixing  the  batter,  which  cl 
result  in  tough,  rubbery  pancakes. 

•  Use  the  right  pi 
and  amount  of  oil.  Tl 
outside  texture  of  tj 
pancake  depends 
the  surface  of  the  gnl 
die  or  pan  and  hci 
much  oil  you  use.  WhJ 
some  people  prefer  t 
dark  rings  produced  I 
a  cast-iron  surface,  \ ' 
like  the  results  of  I 
nonstick  surface  tftl 
has  been  coated  wJ 
oil,  then  quickly  wipJ 
nearly  clean  with  a  p; 
per  towel. 

•  Heat  the  pan  ovJ 
medium-high  heat  url 
a  small  dollop  of  baft* 
dropped  in  makes  J 
sizzling  noise.  Low>| 
the  heat,  add  the  firfy 
pancake,  and  obserj 
how  it  cooks:  By  til 
time  the  edges  of  tl  j 

pancake  start  to  look  dry  and  bubblil 
are  forming  and  popping  on  top,  tjl 
underside  should  be  golden  browj 
Lower  the  heat  if  the  pancake  darkei  j 
too  fast  and  raise  it  if  the  pancake  | 
still  too  light  when  bubbles  form. 
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815  SQUARE  INCHES  OF  COOKING  SURFACE. 
CAUSE  THOSE  FREE-RANGE  CHICKEN  NEED  THEIR  SPACE 


jnless  steel  mammoth  of  a  grill.  For  those  who  prefer  a  little  muscle  with  their  mignon,  visit  www.kenmore.com  or  call  1-888-kenmore. 
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morning  glory 


WHITEFISH,     MONTANA 

Buffalo 
Cafe 

Although  located  just  off  Central 
Avenue,  Buffalo  Cafe  is  breakfast 
central  in  Whitefish.  Ranchers  and 
skiers  gather  in  the  morning  at  the 
lunch  counter  or  in  comfortable 
booths,  surrounded  by  walls 
adorned  with  snowshoes,  wooden 
skis,  and  a  bulletin  board  posting 
notices  for  craft  bazaars  and  sea- 
kayaking  lessons.  It's  the  kind  of 
place,  says  Linda  Maetzold,  who 
owns  the  cafe  with  her  husband, 
Charlie,  "where  people  talk  from 
table  to  table,  because  everybody 
knows  everybody." 

BUFFALO    CAFE,    574   Third 
St.  E;  (406)  862-2833. 

—  Caroline  Patterson 

Strawberry  Pancake 
Roll-ups 

PREP  AND  COOK  TIME:  About  1 

hour 

notes:  This  is  our  version  of  a 
popular  spring  breakfast  spe- 
cial at  the  Buffalo  Cafe.  Thin 
and  tender,  the  pancakes  are 
rolled  around  a  strawberry  pink  fill- 
ing. You   can   make   the  strawberry 
sauce    and    cream    cheese    mixture 
(steps  1  and  2)  up  to  2  days  ahead; 
cover  separately  and  chill.- 
makes:  About  8  roll-ups;  4  servings 

IV2   quarts  fresh  strawberries, 
rinsed  and  hulled 


6 

tablespoons  sugar 

2 

tablespoons  lemon  juice 

8 

ounces  cream  cheese,  at  room 

temperature 

1V2 

cups  all-purpose  flour 

1 

teaspoon  baking  soda 

v2 

teaspoon  salt 

2 

large  eggs 

1V2 

cups  buttermilk 

1 

cup  milk 

Salad  oil 

Sweet  and  lively 
breakfast  for  the 
season  at  the  Buffalo 
Cafe — buttermilk 
pancakes  filled 
with  tangy  strawberry 
cream  cheese. 


1.  Thinly  slice  2  cups  strawberries.  In 
a  blender  or  food  processor,  whirl 
remaining  1  quart  strawberries  until 
smooth.  Press  through  a  fine  strainer 
into  a  bowl,  extracting  as  much  liquid 
as  possible  with  the  back  of  a  spoon 
or  a  spatula;  discard  residue.  Whisk 
V4  cup  sugar  and  the  lemon  juice  into 
strawberry  puree. 

2.  In  the  blender  or  food  processor 
(no  need  to  rinse),  whirl  cream 
cheese  and  V2  cup  of  the  strawberry 
puree  until  blended  and  smooth. 

3.  In  a  bowl,  mix  flour,  baking  soda, 
salt,  and  remaining  2  tablespoons 
sugar.  In  another  bowl,  whisk  eggs, 
buttermilk,  and  milk  just  to  blend. 
Whisk  milk  mixture  into  flour  mixture 
just  until  evenly  moistened. 

4.  Place  a  nonstick  griddle  or  a 
12-inch  nonstick  frying  pan  over 
medium  heat  (350°);  when  hot,  coat 
lightly  with  oil  and  adjust  heat  to 


maintain  temperature  (see  "TIB 
perfect  pancake,"  page  118).  Spoci 
batter  in  '/2-cup  portions  onto  griddl 
and  cook  until  pancakes  are  browroj 
on  the  bottom  and  edges  begin  » 
look  dry,  about  2  minutes;  turn  withl 
wide  spatula  and  brown  other  sidq 
IV2  to  2  minutes  longer.  As  pancak| 
are  cooked,  transfer  to  baking  sheej 
and  keep  warm  in  a  200°  oven.  Co.] 
pan  with  more  oil  as  necessary  to  p;i 
to  cook  remaining  pancakes. 

5.  Spread  each  pancake  with  about 
tablespoons  cream  cheese  mixture  at  | 
roll  up.  Set  two  roll-ups  on  each  plat 
top  evenly  with  sliced  strawberrie 
and  drizzle  with  a  little  strawber| 
puree;  serve  with  remaining  puree 
add  to  taste. 

Per  serving:  646  cal.,  40%  (261  cal.)  from 
fat;  19  g  protein;  29  g  fat  (15  g  sat.); 
81  g  carbo  (7.5  g  fiber);  936  mg  sodium; 
181  mgchol.  ♦ 
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Very  Fresh.  Very  Knudsen. 


Turning  a  tired  landscape  into  a  dream  garden  takes  savvy  use 
space  and  great  details.  These  three  gardens  accomplished  be 


By  Lauren  Bonar  Swezey  and  Jim  McCausi 


nagine  lounging  next  to  your  own 
sparkling  pond  filled  with  multicolored  koi. 

•  gathering  with  friends  in  your  private  courtyard  on  a  balmy  summer  eve  with 
e  heady  scent  of  exotic  flowers  perfuming  the  air.  Or  throwing  open  the  living 
om  doors  to  hear  the  soothing  sound  of  trickling  water. 
Such  are  the  dreams  of  those  who  own  a  garden  that's  ripe  for  renovation, 
te  owners  and  designers  pictured  on  these  pages  made  dreams  a  reality  by 
mpletely  overhauling  their  gardens.  They  banished  scraggly  lawns,  tamed  the 
igles  of  overgrown  shrubbery,  and  planted  the  patches  of  dirt.  They  added  new 
reation  and  entertaining  amenities,  and  improved  access  into  and  around  their 
rdens.  These  makeovers  illustrate  the  ways  that  any  area  of  the  garden — front, 
le,  or  back  of  the  house — can 
transformed  from  wasted 
aund  into  attractive  open-air 
oms  that  make  the  best  use  of 
ailable  space. 


8IGN  CHALLENGES 

t  enough  light. 

room  for  outdoor  entertaining. 

y  limited  plant  palette. 

:  enough  time  to  do  the  whole  job 
jhce. 

irrigation  system. 

LUTIONS 

nove  some  trees  to  let  in  light; 
ne  back  English  laurels. 

Id  a  deck  for  entertaining  and  a 
id  for  beauty  (and  for  koi). 

i  shade-tolerant  plants  in  shadier 
as.  Create  pockets  for  irises  and 
:er  lilies  in  the  pond. 

nplete  the  work  in  stages  over 
eral  years. 

SIGN:  Elan  Landscape  Design  & 
Id,  Issaquah,  WA  (206/568-0220  or 
w.seattlelandscapmg.com) 


the  backyard 


"When  we  came  to  Tiger  Mountain  nine  years  ago,"  says 
owner/landscape  designer  Natyam  Schraven  of  Issaquah, 
Washington,  "we  found  our  new  property  landscaped  with  a 
rotting  little  deck,  overgrown  English  laurels  almost  com- 
ing through  the  kitchen  windows,  a  struggling  patch  of 
lawn,  and  lots  of  large  native  hemlocks,  firs,  and  maples. 
There  was  no  place  to  entertain,  and  the  whole  property 
was  dark." 

Schraven  and  his  wife,  Leslie  Wener,  began  the  ren- 
ovation process  by  deciding  what  they  wanted  in  their 
garden — more  light  everywhere,  a  deck,  and  a  pond — 
then  coming  up  with  a  general  plan. 

The  rear  garden  is  the  landscape's  tour  de  force. 
Schraven  and  his  business  partner,  Britton  Shepard,  built 
a  clear  cedar  deck  whose  curved  edge  anticipated  the 
line  of  the  pond  that  would  follow.  They  sculpted  the 
pond's  concrete  edges,  spattered  the  concrete  with  la- 
tex paint  to  mimic  the  color  and  texture  of  natural  stone, 
and  made  in-the-pond  planting  pockets  for  water  plants. 


TOP:  Schraven  and  Wener 
with  Shepard.  FAR  LEFT: 
Deck  nudges  the  pond. 
ABOVE:  Iris  and  yellow 
corydalis  bloom  beside  a 
meditating  Buddha. 
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Tim  and  Lisa 
Goodman.  TOP 
CENTER:  A  large 
fountain  with  walls 
wide  enough  to  sit 
on  dominates  the 
courtyard.  FAR 
RIGHT:  New  path 
surrounded  with 
dymondia  leads 
through  a  striking 
mix  of  shrubs  and 
trees,  including 
cycads,  bronze 
New  Zealand  flax. 


front  yard 

Three  years  ago,  Berkeley  landscape  designers  Lisa  and  Tim  Goodman 
purchased  what  Lisa  calls  a  "confused  Monterey  colonial  home"  built  in 
1933.  "Nothing  had  been  done  to  the  house  or  garden  since  that  time," 
she  explains.  The  Goodmans  "decolonialized"  the  home  by  adding  wooden 
beams  and  railings,  which  gave  it  a  Spanish  flavor  and  set  the  stage  for  a 
courtyard  and  flourishing  Mediterranean  garden  in  the  front  yard. 

In  an  existing  courtyard,  the  Goodmans  removed  an  old  boxwood 
hedge  that  cramped  the  area,  tore  out  the  lawn,  and  added  a  multilevel 
flagstone  patio  and  fountain.  They  also  saved  a  mature  olive  tree. 

Outside  the  wall,  they  sacrificed  two  huge  arborvitae  trees,  improving 
access  to  the  front  door.  The  two-story  house  still  needed  large  trees  to 
anchor  it  to  its  surroundings,  so  the  Goodmans  splurged  on  five  tall 
palms,  which  gave  the  garden  instant  drama. 

To  replace  the  lawn,  the  Goodmans  designed  a  meandering  walk  and 
surrounded  it  with  plants  chosen  for  their  interesting  colors,  textures,  and 

forms.  Flowers  and  foliage  of  yellow 
and  red  predominate,  with  purple  and 
white  mixed  in.  Maackia  chinensis,  a 
deciduous  tree  with  creamy  white  flow- 
ers, provides  four  seasons  of  interest. 
Yellow  brugmansia  adds  fragrance  all 
summer.  Scattered  throughout  are 
Coleonema  pulchrum  'Sunset  Gold', 
desert  spoon,  dymondia,  evergreen 
dogwood,  and  Mahonia  lomariifolia. 
"We  don't  depend  on  flowers  to  make 
the  garden  look  good,"  says  Lisa. 


A  visually  cramped  courtyard,  with 
no  inviting  space  in  which  to  gather. 

No  easy  access  to  the  courtyard. 

No  paths  to  allow  strolling  through 
the  garden. 

No  cohesive  design,  no  focal  point. 

SOLUTIONS 

Open  up  the  courtyard  and  make  it 
more  inviting — with  flowers,  paving, 
and  a  fountain. 

Add  paths  to  improve  access  into 
and  out  of  the  garden. 

Visually  connect  the  house  and  garden) 
by  using  similar  architectural  details 
and  colors. 

design:  Goodman  Landscape 
Design,  Berkeley  (510/528-8950  or 
www.goodmanlandscape.com) 
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garden  makeovers 


the 
side  yard 


Hf 
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"The  yard  was  like  a  no-man's-land,"  landscape  designer  Shari  Bashin-Sullivan  says  of  S 
Bue  and  Trish  Dilworth-Bue's  old  side-yard  garden  (18  feet  wide,  70  feet  long)  in  Oaklanc 
"There  was  a  step  out  from  the  kitchen  door  down  to  dirt  and  that's  about  it." 

With  two  active  kids  and  a  desire  to  entertain  outdoors,  the  couple  needed  to  make  n 
more  efficient  use  of  the  space  they  did  have  along  the  side  of  the  house.  "We  turned  thf 
yard  into  a  private  space,"  Bashin-Sullivan  explains. 

The  bold  architecture  and  colors  of  the  house  determined  the  garden's  tropical  style.  "Sii 
the  garden  is  small  and  the  plants  would  be  viewed  from  close-up,  the  plantings  needed  to 
interesting,"  says  Bashin-Sullivan.  That  meant  using  plenty  of  dramatic  foliage  and  intense  c 

First,  a  6-foot-tall  wall  was  added  to  enclose  the  space,  followed  by  a  two-tiered  flagsto 
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tat  connects  the  kitchen  and  living  room  doors  and  visually  uni- 
sloping  garden.  A  fountain  was  positioned  on  the  upper  patio 
i  it  can  be  seen  and  heard  from  the  living  room, 
planting  beds  are  no  more  than  3  feet  deep,  but  Bashin-Sullivan 
ism  with  large  plants  such  as  'Charles  Grimaldi'  brugmansia, 
oush,  princess  flower,  and  Sambucus  nigra  'Madonna'.  "The 
>often  the  walls  so  it  doesn't  feel  like  you're  in  a  jail,"  she  explains, 
ird-of-paradise  and  Tropicanna'  canna  make  striking  accents 
the  house  walls.  Below  the  tall  plants  are  coleus,  dahlias,  New 
impatiens,  and  tuberous  begonias  in  "bright,  yummy  colors." 

mm 
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DESIGN  CHALLENGES 

No  privacy:  Side  yard  was  small  and 
open  to  the  street. 

No  area  for  outdoor  entertaining. 

No  access  from  the  living  room  to  the 
outdoors. 

SOLUTIONS 

Build  a  wall,  turning  the  side  yard  into  a 
private  courtyard. 

Create  a  two-tiered  patio  at  an  angle  to 
the  house  to  give  the  illusion  of  space, 
with  the  lower  level  for  dining. 

Remove  a  useless  balcony  off  the  living 
room  to  allow  existing  doors  to  open 
directly  onto  the  upper  patio. 

DESIGN:  Enchanting  Planting,  Orinda, 
CA  (925/258-5500) 


Tropical  foliage  unifies  lower 
patio  and  upper  patio. 
Splashes  of  color  include 
'Tropicanna'  canna,  red 
dahlias,  orange  flowering 
maple,  and  lime  green  flax. 
LEFT:  The  Bues  and  the 
Sullivans. 
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Choose  a  garden  style  and  accessories 
that  complement  the  style  of  your  house — 
whether  Tudor  or  Mediterranean.  Here, 
mauve  hellebores  in  a  blue  pot  echo  colors 
in  nearby  wall  tiles. 
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Mix  greens — evergreen  and  deciduous  plants — so  the  garden  looks  good  all  year.  Pl.| 
with  upright,  arching,  trailing,  and  weeping  forms.  The  result  is  richly  textured,  like  this 
shaded  path  flanked  with  big-leaf  Petasites  japonicus  and  hostas. 
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Soften  hard  surfaces.  Miscanthus  sinesis  condensatus  'Morning  Light',  planted  3  feet 
apart,  form  billowy  mounds  against  'San  Diego  Red'  bougainvillea  and  the  stucco  wall. 
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Play  up  color  contrasts.  Here,  ruby  colen 
pairs  with  impatiens  and  giant  bird-of-parac  I 


•  Plan  what  to  keep.  If  money's  no  object,  you  can  start  over 
with  new  structures  such  as  walls.  Consider  altering  the  existing 
ones  or  camouflaging  them  with  plants  if  you're  on  a  tight  budget. 
Large  trees  are  probably  worth  keeping  if  they're  healthy  and  can 
be  assimilated  into  the  new  design.  Or  often  they  can  be  relocated; 
a  designer  or  arborist  can  help  you  make  *hat  decision. 

•  Consider  grade  changes.  Use  raised  beds  or  berms,  a  sunken 
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patio,  or  seat  walls  to  alter  a  flat  garden. 

•  Choose  materials  carefully.  They  should  tie  in  with  the  housf 
warm-colored  house,  for  instance,  calls  for  warm-colored  flagston 

•  Give  important  elements  the  highest  priority.  Put  your 
money  into  structural  elements  (paths,  decks)  and  slow-growing 
specimen  plants  first.  You  can  save  money  by  buying  smaller,  lei 
important  shrubs,  perennials,  and  ground  covers.  ♦ 
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A  KITCHEN  SO  BEAUTIFUL 

YOU  MAY  JUST  DECIDE  THAT 

BREAKFAST  IS  AN  ALL  DAY  AFFAIR. 


That's  because  at  Lowe's,  you'll  find  a  showroom  full 
of  brand  name  kitchen  cabinetry  and  countertops 
like  Kraftmaid™,  American  Woodmark®,  Corian®  and 
Formica®.  And  Lowe's  design  specialists  can  help 
you  design  the  kitchen  of  your  dreams,  so  you  get  the  exact  look 
you  want.  For  a  kitchen  you'll  never  want  to  leave,  stop  by  Lowe's 
today,  or  visit  lowes.com  for  more  information. 


home  •  design 


HOW      THE      WEST 


LIVING 


Ingenuity  &  freedom 

Designed  for  accessibility,  this  home  has  great  ideas  for  everyone 

By  Peter  O.  Whiteley  •  Photographs  by  Jay  Graham 


■  "We  wanted  something  accessible  that  didn't 
look  it,"  says  Elizabeth  Twaddell,  as  she  pre- 
pares lunch  for  her  3-year-old  daughter,  Am- 
rita.  Elizabeth,  who  uses  a  wheelchair,  is  sit- 
ting at  her  favorite  midday  location:  a 
table-height  island  that  divides  the  kitchen 
from  the  adjacent  family  room.  Its  sleek,  open 


design — a  black  granite  top  over  stainless  steel 
legs — allows  her  to  roll  under  the  counter  so 
she  can  be  close  enough  to  work  comfortably. 
Like  so  many  other  parts  of  the  elongated, 
one-story,  four-bedroom  house,  the  island 
functions  equally  well  for  someone  in,  or  out 
of,  a  wheelchair. 


Despite  the  sloping 
site,  all  living  spaces 
are  on  one  level. 
Horizontal  lines  are 
emphasized  by 
windows,  exterior 
paneling,  and  a 
projecting  deck,  while 
the  graceful  ramp 
provides  access 
to  a  lower 
garden  patio.  A 
shed  roof  opens 
one  end  of  the 
living  room  (right) 
to  morning  sun. 

SUNSET 
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ranite-topped  island  is  the  family  meal  center.  The  sage  green  exterior  siding  continues  into  the  room  to  define  a  generous 
/.  A  long  rack  puts  cooking  utensils  within  easy  reach.  The  counter  is  unobstructed  below  the  cooktop  and  sink  for  access. 
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This  house 
succeeds 
because  it 
makes  my 
disability  less 
apparent 
to  me. 

—  Elizabeth  Twaddell 


When  the  house  was  being  designed,  Twaddell,  her  hus- 
band, Amardeep  Misha,  and  architect  Jeffrey  L.  Day  ad- 
dressed the  challenges  of  her  disability  head-on.  The  re- 
sult shows  in  the  simple,  understated  way  the  home 
utilizes  universal — or  barrier-free — design  principles.  In 
addition  to  roll-under  counters  like  the  kitchen  island, 
there  are  wide  hallways,  no  bumpy  doorsteps,  and  conve- 
nient built-in  seats. 

The  house  proves  that  good  design  is  about  solving 
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The  master  shower/bath  includes  floor-level 
duckboards  for  drainage,  an  L-shaped  concrete 
bench  around  the  drop-in  tub,  and  translucent 
privacy  windows  at  the  side.  In  the  bedroom,  low 
built-in  cabinets  and  a  corner  window  wall  create 
a  serene  space. 

problems  elegantly,  and  it  offers  lessons  in  space  plan  | 
for  everyone.  Visitors  immediately  notice  the  crisp  gj 
etry  of  the  house,  the  artfully  framed  panoramic  v 
the  light-filled  spaces,  the  graceful  flow  from  the  hot) 
the  surrounding  decks  and  terraces,  the  built-in  furnj 
that  saves  floor  space,  and  the  rich  but  muted 
palette.  Only  on  closer  inspection  does  the  undefj 
wheelchair  accessibility  reveal  itself. 

Little  moments,  big  victory 

This  warm  and  vibrant  house  gives  Twaddell  freedo:<) 
making  routine  tasks  as  easy  as  possible.  She  can  qt 
enjoy  the  little  things — the  sounds  of  a  little  girls  gig 
from  the  family  room,  the  click-clack  of  Baxter, 
friendly  Bernese  mountain  dog,  walking  on  the  ll 
wood  floors,  and  the  shadows  of  Bradford  pear  tree 
the  kitchen  floor.  "This  house  succeeds  because  it  m<| 
my  disability  less  apparent  to  me,"  she  says. 
design:  Jeffrey  L.  Day,  Min/Day,  San  Francisco  (4l5/'i 
9464),  in  collaboration  with  Marc  Toma  and  Lisa  K.1- 
jillo,  BurksToma  Architects,  Berkeley  (510/534-4255) 
interior:  Marie  Fisher  and  Alissa  Lillie,  Marie  Fishe| 
terior  Design,  San  Francisco  (415/397-5515) 

(Continued  on  page 


Memories 

are  forever. 

Frame   them 

accordingly. 


resigned  to  endure  beautifully  for  years.  They  feature  o 


<ive  Perma-Shield"  exterior  cladding,  and 


built,  backed  and  serviced  like  no  other. 


letter  way  to  make  your  home  worryproof  timeproof. 


I  800-426-4261,  refM333,  or  visit  andersenwindows.com    LONG    LIVE  THE   HOME 
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bring  universal  design  principles  home 


i  Site.  The  house  and  concrete  patios  sit  on  a  level  pad  on  a 
hillside  site.  There  are  no  stairs.  A  gently  sloping  pathway  to  a 
lower  garden  area  works  as  a  wheelchair  ramp,  but  it  also  makes 
a  great  road  for  Amrita's  tricycle. 

i  Access  to  and  from  outside.  Entry  to  the  home  is  through 
wide  doors  with  extra-low  thresholds  and  easy-to-grab  lever-style 
door  handles. 
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■  Maneuverability.  The  turning  radius  of  Twaddell's  wheeler 
was  a  design  yardstick  that  helped  make  the  house  more  ope 
It  determined  the  51/2-foot  width  of  the  hallways,  as  well  as  th 
inside  dimensions  of  the  kitchen  pantry  and  master  bathroom 
shower.  Extra-high  baseboards  were  added  to  protect  agains 
damage  from  the  chair's  wheels. 

■  Clearance.  Built-in  features,  like  the  island,  a  corner  desk,  th 
stainless  steel  kitchen  counter  with  cooktop  and  sink,  and  cast 
concrete  bathroom  sinks,  cantilever  from  walls  or  stand  on  legs 
allow  room  for  a  wheelchair  to  fit  below  the  working  surface.  Tr 
drainpipes  in  under-counter  areas  were  wrapped  with  coils  of  ti 
ng  to  prevent  contact  with  hot  pipes. 

Built-in  seating.  A  projecting  elevated  hearth  in  the  living  ro 
and  concrete  bench  next  to  the  shower  provide  seating  that's  a    ' 
cessible  from  a  wheelchair.  The  bathroom  bench  also  facilitates 
sliding  into  and  out  of  the  tub. 

Appliances.  Twaddell  took  care  to  select  appliances  that  ma 
it  easier  to  perform  household  duties  while  seated.  They  include 
front-loading  washer  and  dryer,  elevated  oven  with  side-hinged 
door,  shallow  refrigerator,  drop-in  gas  cooktop  with  front-mouni 
controls,  easy-to-reach  microwave,  and  pullout  counter  for 
loading/unloading  casserole  pans  from  the  oven. 

Cabinets.  A  generous  pantry  makes  up  for  the  loss  of  undf  1 
counter  storage.  "We  also  tried  to  take  some  kitchen  stuff  ou  I ... 
and  put  it  on  display,"  explains  Twaddell,  pointing  to  a  rack  ol.l 
kitchen  utensils  at  the  back  of  a  long  counter.  Elsewhere  in  th' 
house,  freestanding  cabinets  also  act  as  room  dividers.  In  thei 
living  room,  for  example,  the  blank  back  of  a  long  cabinet  def- 
a  hall,  and  in  the  master  bedroom,  one  functions  as  a  closet ;' 
a  headboard.  ♦ 
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Both  the  cantilevered  sink  and  the  wraparound  counter  of 
corner  work  center  combine  good  design  and  wheelchair 
clearance.  Ample  hall  width  (below)  adds  to  the  spaciousr 


Sunset 

alifornia 

Remodel 


;  tour  Sunset's  first  ever,  complete 
e  remodeling  project,  which  is  the 
ct  of  our  editorial  series  "Diary  of  a 
)del".  See  what  our  design  team  has 
to  transform  a  typical  cookie-cutter 
>  bungalow  located  in  San  Jose, 
>rnia,  to  a  two-story  adobe  house 
Dalconies,  french  doors,  and  a  dining 
:e  for  casual  indoor-outdoor  living. 

Dse  is  located  50  miles  south  of  San 
isco  in  Northern  California.  Silicon 
^  Habitat  for  Humanity  will  receive  a 
)n  of  the  proceeds.  Call  Sunset's 
:  Hotline  at  800-786-7375  or  visit 
sunset.com  for  more  information 
onfirmation  of  hours  and  dates. 
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Stainmaster 


Hardie  Siding  Products 
t/laid  Cabinetry 
Rikon  Corp. 

>x  Home  Comfort  Systems 
n  Windows  and  Doors 


Open  to  the  public 

Dates  July  12  through  August  18,  2002 

Open  Friday-Sunday 
Closed  Monday-Thursday 

Hours  Fridays:  9  am  to  8  pm 

Saturdays:  9  am  to  6  pm 
Sundays:  11  am  to  6  pm 

Location       San  Jose,  California,  in  the  Willow  Glen 

neighborhood.  Details  on  parking  coming  soon. 

Price  $  10  General  Admission 


alk-The  Furniture  Idea 


a  Online  Keyword:  sunsi 


Remodel  Team 


Builder 

De  Mattei  Construction 

Architect 

Terry  Martin  Associates 


Interior  Design 
McDonald  &  Moore  Ltd. 

Landscape  Design 
Tamura  Iwanaga,  Inc. 
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It  reads  like  a  Who's  Who  of  ingredients, 
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Beneful 

brand       DOG       FOOD 


*      

You've  never  seen  anything  like  this  before.  Beneful1*"  brand  dog  food  from  Purina  has  wholesome  grains  for 

energy,  protein-rich  beef  that  helps  build  strong  muscles  and  vegetables  with  vitamins  and  minerals.  You'll  love 

"■"1 
the  complete  nutrition.  Your  dog  will  love  the  taste.  He'll  only  think  he's  getting  spoiled.  Beneful  from  Purina.  i« 


<-- ~" -1— ' ■ "-"■-""■"■"■     u 1 


HEALTHFUL.  FLAVORFUL.  BENEFUL: 

^  %\mmmmimsmmwm\imm*w\mm 


www.beneful.com 


°2002  Ralston  Purina  Company 
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reetside  welcome 

gateways  turn  front  yards  into  outdoor  foyers 

n  entry  arbor  is  like  a  front  door  on  the  street,  helping  to  dramatize 
a  guest's  arrival.  Although  an  arbor  can  take  many  forms,  it's  really  a 
.way  of  making  a  graceful  transition  from  street  to  house, 
arbors  shown  here  represent  two  design  approaches:  One  includes 
that  incorporates  the  rhythm,  color,  and  shape  of  flanking  sections, 
the  other  is  an  extension  of  a  stone  wall — which  echoes  stone 
5  on  the  fagade  of  the  house.  Downlights  and  house  numbers  can 
ish  the  arbors,  while  climbing  vines  such  as  wisteria,  clematis,  star 
e,  or  roses  can  soften  their  lines  and  punctuate  them  with  bursts 

T. 

*:  Arching  cottage  arbor  by  David  Snow,  English  Arbor  Company, 
ind  Oaks,  CA  (805/379-3873);  rectangular  arbor  by  John  Kenyon, 
ice  Landscaping,  Redmond,  WA  (425/881-5518)  —Peter  O.  Whiteley 


Whether  incorporating  a  garden  gate  or 
simply  framing  a  path,  an  arbor  can  match 
the  style  of  your  house. 
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Sheer  delight 

■  Here's  an  alternative  to  con- 
ventional curtains:  Interior  de- 
signer Star  Pierce  created  a  flexi- 
ble, multifunctional  window 
treatment  by  using  several  con- 
trasting sheer  fabric  panels  on  a 
single  curtain  rod,  where  they 
combine  to  form  a  striped  pat- 
tern. You  can  change  the  effect 
on  a  whim — to  accentuate  a 
color,  simply  spread  a  curtain 
panel  wider. 

The  simple  treatment  is  created 
with  ready-made  sheers,  or  cur- 
tain panels  made  from  thin  fabric. 
The  panels  are  usually  sold  in 
pairs  and  come  ready  to  hang 
with  fabric  sleeves,  loops,  or  ties. 
Although  heavier  curtain  fabrics 
can  be  used,  Pierce  selected  sheer 
fabric  because  it  lets  in  light  while 
covering  the  window. 

The  treatment  is  more  than 
decorative:  "On  a  bank  of  win- 
dows, these  curtains  can  be  ad- 
justed in  many  ways  to  control 
light  or  screen  a  view,"  says 
Pierce.  "You  open  the  curtains  on 
two  sides  or  in  the  middle." 
design:  Star  Pierce  Design,  San 
Anselmo,  CA  (415/455-9697); 
Curtains  from  Living  with  Art 
(650/322-2535). 

—  Mary  Jo  Bowling 


Glow  cone 
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This  new  twist  on  the  classic 
hurricane  lantern  brings  un- 
derstated elegance  and  a  soft 
diffused  light  to  the  patio 
or  the  deck.  The  sleek,  con- 
temporary 10-inch-high  glass 
cone  can  hold  as  many  as 
three  standard  tea  lights  or  a 
small  glass  votive.  Cone  Hur- 
ricane: $39- 95;  Skagen  De- 
signs Menu  Collection  (800/ 
791-6784  or  available  online 
at  www.skagen.com). 

—  Daniel  Gregory  ♦ 


Thinking  gree 


Does  your  house  illustrate ; 
innovative  approach  to  ~ 
sustainable  materials?  Do 
have  a  particularly  efficient 
cycling  center  in  your  kitchf ! 
We'd  like  to  see  how  Wes:  |  \ 
ers  are  rising  to  the  ecoloi 
challenge. 

Send  snapshots  and  a  t  ! 
description  to  Eco  House,  £ 
set,  80  Willow  Rd.,  Menlo  P  I 
CA  94025.  Materials  canm  '■ 
returned. 


Dtteras  yacht,  Barcelona  chairs,  Noguchf  table. 

So  what's  cooking  in  the  kitchen  ? 


Room 

for  creativity 

Three  examples  show  how  to 
find  space  for  hobbies  and  crafts 

By  Mary  Jo  Bowling 

One  of  the  most  important  spaces  in  a 
home  is  where  you  can  pursue  simple 
pleasures  like  arranging  flowers,  working 
with  wood,  or  developing  craft  projects.  Such  an 
area  need  not  be  large — even  a  small  closet  will 
suffice  if  it's  well  designed.  Here  are  some  ideas  to 
get  you  started  on  your  own  project  room. 


Flowers  in  the  laundry 

Jann  Jaffe  made  a  big  career  c 
and  as  a  result,  she  changed  her  | 
When  the  Santa  Barbara  woma 
up  her  film  production  caret 
started   working  with   flowers 
laundry  room  doubles  as  a  flor 
ject  room,  with  all  the  counter 
water,  and  outdoor  access  she 
Working  around  the  washer  and| 
Jaffe  created  two  work  centers:- 
area  and  a  dry  area. 
design:  Jann  Jaffe,    Garden 
Floral,  Santa  Barbara  (805/969- 

GREAT  IDEAS 

•  Recycled  containers  are  used  1 
storage — strawberry  boxes  hold  not 
paper,  and  French  flower  buckets  stor 
rolls  of  wrapping  paper.  Later,  either  ck 
be  used  to  hold  flower  arrangements. 


•  The  wet  area  has  a  sink  sur- 
rounded by  a  zinc  countertop. 

perfect  for  cutting  and  arranging  flowe' 
or  repotting  houseplants. 

•  The  dry  area  uses  wall-hung 
shelves  for  tissue  paper,  ribbon,  wra^ 
and  more  countertops. 

Galvanized  metal  counters,  a  cut 
board,  convenient  open  shelves, 
multiple  storage  containers  create 
successful  area  for  projects. 


' 


. 
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Shrimp  cocktail  Jun.24'98; 


Eggr 


Dec,24'9/ 


Caviar  and  champagne -Dec.  31  '96 
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/fooJ-prtnts  Feb,  5  37 
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he  Next  Level 
of  DuPont 
Stainmaster* 
carpet. 


There  are  some  things  in 
life  you'd  sooner  forget. 
Fortunately,  Stainmaster" 
has  the  DuPont 
Advanced  Teflon"  repel 
system.  This  technology 
actually  pushes  away 
liquid,  soil  and  stains 
from  the  carpet  fibers. 
Which  means  not  only 
will  DuPont  Stainmaster 
virtually  eliminate  most 
soil  and  stain  problems, 
it  will  also  keep  its  true 
beauty  longer. 


In  fact,  tests  show  that 
Stainmaster  carpets 
stay  40%  cleaner. 

So  you  can  forget 
those  little  accidents 
and  remember  why  you 
bought  a  Stainmaster 
carpet  in  the  first  place. 
For  more  information 
on  DuPont  Stainmaster 
carpets,  visit  your  local 
retailer  or  call  us  at 
1.800.4.DUPONT 
www.stainmastercarpet.com 


lifetime. 


STAINMASTER* 


carpet 
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Ti  ps  for 
creating  your 
own  project 
room 

1 .  Light.  Make  sure  you  have 
good  lighting,  both  natural  and 
electric. 

2.  Work  surface.  You  will 
need  a  sturdy  work  surface  at  a 
height  appropriate  for  your  pro- 
ject. To  determine  size  and  ma- 
terial, ask  yourself  if  you  will  be 
standing  or  sitting,  if  the  pro- 
jects are  wet  or  dry,  and  if  you 
need  a  cutting  surface. 

3.  Storage.  Take  a  look  at 
your  tools  and  materials.  Their 
number  and  size  will  determine 
how  many  shelves  you  need 
and  how  tall  they  should  be. 

4.  Utilities.  Evaluate  your 
water  and  electricity  needs. 
Jaffe  says  she  wishes  she  had 
put  electric  outlets  all  around  her 
workspace. 


Ak 


Craft  closet 

This  2-  by  5-foot  family  room 
closet  has  been  reborn  as  a  craft 
center.  It's  outfitted  with  clever, 
clearly  labeled  cabinetry  to 
organize  supplies.  The  best  part? 
"You  can  close  the  doors  during 
a  project,  and  no  one  will  see  the 
mess,"  says  Birns. 
design:  Laura  Birns  Design,  Del 
Mar,  CA  (www.lbdesign.net) 


Easily  accessible  from  the 
family  room,  this  closet 
packs  a  variety  of  project 
materials  into  a  small 
space. 


GREAT  IDEAS 

•  Doors  backed  with  dowe 
hold  rolls  of  wrapping  paper.    ; 

•  Shelves  and  cabinets  arel 
easy-to-clean  white  lami-4 
nate —  an  advantage  in  an  areij 
where  materials  like  paint  and  cil 
are  used. 

•  A  2-foot-long  extension  pi 

out  for  more  space. 

•  A  drawer  contains  a  waste 
basket  and  extra  storage  spaal 

•  Recessed  can  lights — twcti 
inside  the  former  closet  and  a  1 1 
over  the  adjoining  space — 
brighten  work  surfaces. 


People  have  always  looked  skyward  for  inspiration. 


distinctive  styles  of  Hampton  Bay  add  the  finishing  touch 
to  any  room.  Or  every  room.  Available  at  The  Home  Depot. 
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Parents'  retreat 

Geoff  Holton  and  Margaret  Norman 
have  big  hobbies  and  a  small  house. 
Their  activities — he  likes  woodworking, 
she  makes  pottery — call  for  a  lot  of 
large,  noisy  tools  best  used  away  from 
the  house.  So  they  designed  a  shared 
backyard  workspace  containing  a  wood- 
working shop  on  one  side  and  a  pottery 
studio  on  the  other. 

The  space  has  become  especially  im- 
portant with  the  arrival  of  their  son. 
"With  the  baby,  there's  no  way  I  could 
have  a  studio  away  from  home,"  says 


Old-fashioned  farm  buildings 

inspired  the  space,  but  the 

owners  took  a  modern 

approach  to  the  design  by 

emphasizing  indoor-outdoor 

living  and  the  use  of  green 

materials,  including  salvaged 

windows,  water-base  sealant, 

and  cellulose  insulation. 


_  ; ."  '  ■  ... 


Norman.  "I  can  take  my  baby  mij 
in  there  when  he's  sleeping, 
window  lets  me  see  the  yard  an< 
and  keep  an  eye  on  him  whet 
playing."  Holton,  an  architect, 
"We  needed  a  place  to  be  creatf 
course,   I  get  to  be  creative  || 
work,  but  that  comes  with  deac 
At  home,  I'm  free  of  that.  This 
happiest  room  in  our  house." 
design:  Geoff  Holton  and  Maii 
Norman,  Geoffrey  Holton  &  AJ 
ates,  Oakland  (510/663-9797) 

GREAT  IDEAS 

•  The  wood  shop  opens  to  the  patrol 
through  a  large  glass  door  that  slides  c  | 
barn  door  hardware. 

•  The  studio  overlooks  the  yard 

through  a  window. 

•  A  wall  of  fiberglass  panels 

separates  the  workspaces,  which  allow  | 
the  couple  to  share  natural  light,  while 
maintaining  privacy  and  providing  a 
"dust  barrier"  between  table  saws 
and  wet  clay.  ♦ 
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INSPIRATION  BEHIND  THE  QUIETEST 
IE  COMFORT  SYSTEM  YOU  CAN  BUY. 


Shhh.  Hear  that?  With  the  Dave  Lennox  Signature11'  Collection  you  wouldn't.  That's  because 
we've  developed  the  quietest  home  comfort  system*  you  can  buy.  So  now  you  can  enjoy  the  comfort 
of  your  home  with  less  noise.  The  Dave  Lennox  Signature  Collection.  Quiet  by  design. 


COLLECTION 


more  about  our  heating,  cooling,  air  quality  and 
products,  visit  lennox.com  or  call  1-800-9-LENNOX. 
Online  Keyword:  Lennox 


A  better  place' 


wx 


We  Encourage 
Professionalism 


Through  Technician 
Certification  by  NATE 


^«-=— 5^ 

■■/ 

(Good  Housekeeping 

^^v.r,  Framisn  v^.« 

■ 

s 

fx  Industries  fnc.  Lennox  Dealers  include  independently  owned  and  operated  businesses. 
60V  gas  furnace  with  the  HSX15  air  conditioner. 


nm 


MARVIN 

Windows      and      Doors 

Made  for  you.' 


project 


v.marvin.com 


Visit  a  Marvin  dealer  near  you. 


A-1  Door  &  Building  Solutions 

Sacramento,  CA 
916-481-5030 


Bruce  Bauer  Lumber  &  Supply 

Mountain  View,  CA 

650-948-1089 

www.brucebauer.com 


Harm's  Window  Center 

Sebastopol.  CA 

707-823-6299 

www.hahnswindow.com 


Hayward  Door  & 
Window  Showroom 

Pacific  Grove,  CA 
831-644-7605 


J  &  M  Windows  and  Glass, 

Campbell,  CA 
408-371-7255 


North  Bay  Plywood 

Napa,  CA 
707-224-7849 


Piedmont  Lumber 

Walnut  Creek,  CA 
925-935-8400 


Sierra  Point  Lumber 

Brisbane,  CA 
415-468-1000 


Inc. 


The  Door  Stop 

Grass  Valley,  CA 
530-272-5087 


The  Window  and  Door  Shop,  Inc. 

San  Francisco,  CA  94124 

415-282-6192 

www.windowanddoorshop.com 


The  Window  Warehouse 

Corte  Madera,  CA 
800-762-4749 


Wooden  Window,  Inc. 

Oakland,  CA 

510-893-1157 

www.woodenwindow.com 


HUTbTIG 
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Happy  Mother's  Day 

Use  a  favorite  family  photo  to  make  this  charming  gift 

By  Ann  Bertelsen  •  Photographs  by  Thomas  J.  Story 

Pamper  Mom  this  Mother's  Day  with 
breakfast  served  on  a  tray  that  she 
can  enjoy  long  after  the  coffee  and 
croissants  are  gone. 

All  it  takes  is  a  quick  trip  to  the  copy  shop 
to  enlarge  a  photo,  a  tray  (we  used  wood), 
and  a  clear  plastic  overlay — in  this  case,  a 
place  mat — for  protection.  For  extra  pizzazz, 
we  painted  our  tray  to  match  the  photo.  ♦ 
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time:  About  1  hour,  plus 

drying  time 

COST:  Depend: 

3  on  tray  I 

MATERIALS: 

•  Acrylic  paint 

•  White ' 

•  Paintbrush 

•  Craft  k 

•  Tray 

•  Clear  f. 

•  Photo  for 

mat  (oi 

enlarging 

clear  p 

Srew  up  in  big  sky  country. 


ed  to  the  big  city 


Found  a  window  that  accommodates  both 


/mdows  and  doors  are  made  for  you.  And  only  you.  So  they  fit  to  your  exact  specifications,  style,  size 
yle.  All  handcrafted  of  beautiful  wood,  durable  clad  and  a  meticulous  attention  to  every  last  detail, 
learn  more?  Visit  www.marvin.com  or  call  us  at  1-800-817-5518  (in  Canada,  1-800-263-6161). 

■1  Windows  and  Do  :     ^/Registered  trademark  ol  I'  ■io*.  and  Doors 


MARVIN 

Windows      and      Doors 

Made  for  you.® 
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^  Sill 


In  this  Los  Angeles  home,  the  Kar 
Rashid-designed  Oh  Chairs  add  ; 
punch  of  bright  color  for  minimal   st 
(about  $50  each). 

DESIGN:  Roger  P.  Kurath,  Design  , 
Los  Angeles  (31 0/574-8805)  and  \  ^ce 
Lorenzini,  Lorenzini  Design,  Holly>  lad, 
CA  (323/469-0203) 

The  Bellini  Chair  (named  for  desitfl 
Mario  Bellini)  is  weather  resistant ■ 
sophisticated  enough  to  be  used  I 
indoors,  and  costs  about  $80. 


Plastic  chairs  indoors 

New  styles  and  colors  sit  well  inside 


By  Jil  Peters 

A  sudden  need  can  open  your  eyes  to  new  possi- 
bilities. That's  what  happened  to  Jennifer  Kelsey, 
who  bought  the  six  bright  orange  plastic  chairs 
for  her  dining  area,  shown  above.  "Because  I  was  under 
the  gun  to  throw  a  birthday  party  for  my  sister  and  I  had 
no  seating,  I  was  on  the  lookout.  Also,  my  boyfriend, 
who  is  a  production  designer,  had  told  me  that  a  variety 
of  attractive  stackable  chairs  were  now  available.  I  hap- 
pened upon  them  at  a.Home  Depot  Expo  Center." 
The  vibrant  hue  makes  a  decorative  accent  in  an  other- 
wise neutral  room.  Kelsey  sums  up  the  attraction: 
"Everyone's  so  busy,  but  you  still  want  quality,  and  these 
chairs  looked  great,  were  affordable,  and  were  readily 
accessible." 

Hemant  Shah  and  Danielle  Conrad  had  a  similar  expe- 
rience. They  were  furnishing  the  breakfast  nook  of  their 
San  Francisco  house  (right)  when  a  contemporary  pale 
green  plastic  chair  caught  their  attention.  Its  clean  and 
simple  lines  are  consistent  with  the  lines  of  their  other 


pieces,  and  its  airy  look  makes  sense  for  a  casual, 
day  eating  area. 

Using  plastic  chairs  indoors  is  a  trend  that  hasj 
building  for  the  past  few  years.  According  to  catalcl 
Web  furniture  retailer  Design  Within  Reach,  new  ma 
and  technical  innovations  have  led  to  increases  in  du 
and  design  possibilities.  Plus,  they  are  easy  to  cleam 
weight,  and  versatile,  and  many  cost  less  than  $150 1 


Resources  on  the  Web 

An  increasing  number  of  plastic  chairs  are  available  via  the  Inter- 
net. The  following  sources  specialize  in  contemporary  furniture, 
including  some  plastic  chairs:  •  www.designwithinreach.com 
•  www.oriacdesign.com  •  www.umbra.com 


Dr.  No  ch! 
by  Philipi 
Starck  bio 
with  the  r 
traditions 
dining  roc 
furnishing 
beyond.  I 
$1 30  per 
DESIGN:  < 
Bernstein 
architect, 
San  Franc 
(41 5/522 
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Remember,  it's  the  termite  colony  you 
want  to  destroy.  Not  your  house. 


Stop  the 
drenching 


Stop  the 
drilling 


Stop  the 
termites 


t)ow  AgroSciences 

mark  ol  Dow  AgroSciences  LLC 


Most  termite  treatments  are  as  disturbing  as  termites 
themselves.  All  that  digging,  drilling  and  disruption  -  and 
then  you  still  can't  be  sure  your  house  is  protected  from 
termite  damage. 

Choose  the  Sentricon®  Termite  Colony  Elimination  System 
instead.  It  monitors  and  baits  to  destroy  the  underground 
termite  colony  without  tearing  your  house  apart.  Then  the 
Sentricon  System  stays  on  duty  to  monitor  for  future  attacks. 
Unlike  barrier  termiticide  treatments,  it's  limited  in  the 
environment  and  won't  break  down  over  time. 

The  Sentricon  System  is  only  available  from  a  highly 
trained,  authorized  professional.  Look  in  the  Yellow  Pages 
under  Pest  Control.  It's  the  only  termite  protection  your 
house  will  ever  need.™ 


O  Sentricon 

Colony  Elimination  System 


www.sentricon.com 


2000, 
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Shower 
revolution 

Can  the  stall  shower 
overtake  the  spa-tub  for 
elegance  and  space 
efficiency? 

By  Peter  O.  Whiteley 


Not  long  ago,  homeowners 
planning  a  dream  bath- 
room would  put  a  spa-tub 
at  the  top  of  their  list  of  must- 
haves.  The  stall  shower  usually 
languished  behind  its  curtain. 
Now  it's  stepping  into  the  spot- 
light, thanks  to  the  advent  of  new 
fixtures  and  technology  that  turn 
showering  into  a  multidimen- 
sional experience.  At  the  same 
time,  homeowners  and  designers 
are  opting  for  innovative  surfacing 
materials,  abundant  natural  light, 
convenient  storage  niches,  and, 
instead  of  the  curtain,  flanking 
wing  walls  or  glass  doors. 

What's  new 

At  the  recent  International  Build- 
ers' Show  in  Atlanta,  we  visited 
a  number  of  manufacturers  of 
shower  equipment  to  view  their  newest  products.  It  was  like  walking  into  an 
auto  mall  where  the  range  of  cars  runs  from  economy  to  midsize  to  all-out 
luxury  vehicles.  As  always,  fuel  efficiency  varies  depending  on  the  unit  you 
choose — only  here,  the  products  run  on  water,  and  their  efficiency  is  mea- 
sured in  gallons  per  minute  (gpm). 

One  essential  feature  shared  by  modern  shower-control  models  is  a  pressure- 
balance  valve.  The  valve  acts  as  the  distribution  point  of  the  single-lever  shower 
controls  that  mix  water  from  hot  and  cold  lines.  More  important,  it  protects  you 
from  those  startling  and  uncomfortable  hot  or  cold  surges  when  a  dishwasher 
starts  or  a  toilet  flushes.  Be  sure  that  whatever  system  you  select  includes  scald 


The  skylight,  the  freestanding  slate- 
covered  wall,  and  the  recycled-cedc 
duckboard  floor  create  an  outdoor 
feeling.  The  "floating"  limestone 
countertop  extends  through  the  gla 
partition,  adding  to  the  sense  of 
spaciousness.  DESIGN:  Sandra  S!a1 
Environments  (650/566-0550  or 
www.sandraslater.com);  Kathy 
Schwabe  Architecture  (51 0/658-365 


OLH 


1 50        SUNSET 


Sunset 


Palo  Alto  Idea  House 

Recalling  and  reinterpreting  San  Francisco  Bay  Area  bungalows,  this  100-year-old  historic 
Craftsman  home  has  been  completely  renovated  for  contemporary  Western  living.  The 
Idea  House  is  in  a  beautiful,  historic  neighborhood  in  downtown  Palo  Alto,  California, 
near  Stanford  University.  Come  see  hundreds  of  innovative  ideas  and  products  for 
home  and  garden. 

Call  1-800-786-7375  or  visit  our  website  at  www.sunset.com  for  more  information, 
directions  to  parking,  and  confirmation  of  hours  and  dates. 


Open  to  the  public 

Dates  July  5  through  September  29,  2002 

Open  Fridays-Sundays 
Closed  Mondays-Thursdays 

H  O  U  rs  Fridays :  9  am-8  pm 

Saturdays:  9  am-6  pm 
Sundays:  11  am-6  pm 

Location     Palo  Alto,  California 

(30  miles  south  of  San  Francisco) 

Price  $10.00  General  Admission 

The  Elizabeth  F.  Gamble  Garden  will 
receive  a  donation  from  the  proceeds. 


'unset  would  like 
d  extend  a  special 
hanks  to  the  City 
of  Palo  Alto  for 
nosting  our  2002 
Idea  House. 


2002  Idea  House  Team 

Architects 

C.  David  Robinson  Architects 
Dahlin  Group  (Consultant) 

Builder  &  Owner 

SummerHill  Homes 


Development 

University  Park 
Palo  Alto,  California 


Interior  Design 

Pamela  Pennington  Studios 

Landscape  Design 

Chris  Jacobson,  Gardenart 
Michael  Bliss,  Bliss  Design 


iOL  Keyword:  sunset 


Alpha  Granite  &  Marble 

CertainTeed  Roofing 

GMC 

Karastan 

Kelly-Moore  Paint 

KitchenAid 
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HOUSE     SPONSORS 


Lennox  Home  Comfort  Systems 

Monrovia 

Orchard  Supply  Hardware 

Pella  Windows  &  Doors 

Royal  Velvet  by  Fieldcrest 


The  Sentricon  System 
Timberlake  Cabinet  Company 
Trex  Easy  Care  Decking 
Vieluxe  Grills 
Whirlpool 


i 

! 


Wave-patterned  glass  panels  and  blue  green  glass  tiles  reinforce  the  water  theme. 

DESIGN:  Chesmore/Buck  Architecture,  Kirkland,  WA  (425/827-1857); 

Deena  Rauen,  D  Studio,  Seattle  (206/938-771 2) 


Twin  showerheads 

positioned  at 

different  heights 

deliver  water  where 

you  want  it.  The 

shower-wide 

skylight  brightens 

the  entire  room. 

DESIGN:  Square 

Three  Design 

Studios,  Palo  Alto 

(650/326-3860) 
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protection  (called  a  high-temB 
ture-limit  stop),  a  feature  espeB 
important  in  households  with  \  u 
children. 

Generally,  more  economical  shB 
controls  modulate  only  temper;  H 
The  next  step  up  are  models  that  I 
separate  controls  for  temperaturH 
water  volume.  (Some  models  ol 
temperature-memory  feature  thai 
return  to  the  last  setting  used.) 

When  you  begin  to  increas»l 
number  of  outlets  for  water,  till 
become  more  complicated  and  I 
expensive.  Adding  spray  heaJJ 
handheld  showerhead,  or  a  seM 
showerhead  requires  a  multipoB 
verter  that  will  direct  water  ton! 
three  sources  at  once.  The  cost  if! 
homeowner  is  partly  in  the  inn 
of  heads  but  also  in  the  amoul 
labor  and  pipe  required.  (Most  >i 
mon  are  V^-inch  pipe  lines,  but  m 
of  the  multiple-outlet  showers* 
require  3/4-inch  lines.)  To  help  I 
installation  costs  down,  you  cai<l 
for  a  preplumbed  unit. 

Water  use 

To  limit  excessive  water  use,  the 
rate  of  showerheads  is  restrict! 
2.5  gallons  per  minute.  How 
since  each  spray  head  you  add 
about  1.5  gpm,  the  volume  of'1 
used  by  some  of  the  more  con 
arrays  can  dramatically  exceed 
limit.  Since  one  of  these  multi-c 
showers  can  use  a  lot  of  \ 
quickly,  you  may  have  to  inst£ 
oversize  water  heater  or  one 
cated  just  for  the  bathroom.  Foi 
tine  showering,  you  can  choo 
have  water  come  from  only  thi 
permost  showerhead. 

(Continued  on  page 
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Larpet featured:  Mozambique,  Canvas  lint 
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MOHAWK 

PET  •  WOOD  •  LAMINATE  •  CERAMIC*  HOME  PRODUCTS  1-800-2-MOHAWK  www.mohawk-flooring.com  Mohawk  makes  the  room 


Call  it  the  w< 
blue  room: 
Integrally 
colored  plas 
walls,  a 
concrete 
counter  in  a 
similar  hue, 
and  a  gray 
concrete  flo< 
with  a  centrj 
drain  create 
distinctive 
showering 
sanctuary. 
DESIGN: 
Bernie  Bake 
architect, 
Bainbridge 
Island,  WA 
(206/842-627 


I 
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IT'S    NOT    EASY    BEING    BEAUTIFUL. 


m 


esign 
-)6  fixture 
eas  for 
)ur 
lower 


Bigger  showers  mean  larger  and  more  complex  shower  pans.  You  can  purchase  ready-made  units  with 
protective  rims,  or  lips,  but  more  sophisticated  showers  will  appear  to  be  level  with  adjacent  floors  and 
often  will  be  made  with  the  same  material.  Underneath  the  shower  floor  lie  the  elements  required  for  this  look: 
properly  installed  curbs,  a  center  area  that  slopes  to  a  drain,  poured  monar  beds  or  concrete  backerboard, 
and  hot-mopped  sealant,  which  partially  extends  up  the  side  walls  so  water  can \  ;  2ep  into  the  framing  or  sub- 
flooring.  Other  features  we've  seen  that  add  visual  appeal  to  the  shower  include  the  to,     ■  ing. 

•  Freestanding  walls  with  contained  "umbing  fix- 
tures— a  free-form  shower — become  a  midroom  i^   ■<!  point. 

•  The  continuity  of  floor  and  wall  tiles  visually  integrates  a 
rimless  shower  with  the  rest  of  the  bathroom. 

•  Fixed-glass  or  glass-block  side  walls  and  frameless 
shower  doors  let  light  enter  and  create  a  feeling  of  spaciousness. 

•  Different  trim  kits  for  handles  and  the  polished-  and  satin- 
finish  metals  for  showerheads  and  body  sprays  allow  you  to  co- 
ordinate fixtures  with  different  wall  finishes. 

•  A  skylight  above  the  shower  gives  the  room  airiness. 

•  Windows,  located  for  discretion  and  away  from  the  water 
bounce,  bring  in  views  and  light  and  allow  for  natural  ventilation. 

•  Sealed  ceiling-mounted  downlights  give  showers  more 
architectural  style. 

•  Sculptural  recessed  niches  add  storage  space  for  soaps. 

•  Shower  pan  surfaces  can  include  duckboards,  pebbles, 
ceramic  and  stone  tiles,  cast  concrete,  or  textured  vinyl. 

•  Rimless  shower  pans  provide  wheelchair  accessibility. 

•  High-volume,  low-decibel  vent  fans  on  timers  run  after 
you  leave  the  room  to  exhaust  all  moisture.  ♦ 


For  a  simple  upgrade,  add  a  new 
adjustable  spray  head  like  Moen's 
Revolution  ($60).  Delta's  1 800 
Monitor  Jetted  Shower  ($299)  puts 
body  sprays  in  the  control  panel. 


DON'T   WE    KNOW    IT. 


Our  Victorian'"  faucets  are  relentlessly  evaluated, 

nspected  (over  100  times)  and  perfected 

until  they  meet  our  rigorous  beauty  standards. 


Solid  brass  handles  are  aggressively 

tested  by  turning  them  on  and  off 

500,000  times.  This  ensures  flawless, 

eak-proof  performance  for  years. 


Available  in  a  large  selection  of  finishes 
including  our  new  Venetian  Bronze,™  which  is 

meticulously  hand  buffed  for  a  unique, 

handcrafted  feel. 

On  a  fact  finding  mission? 
We'll  make  it  easy.  For  more  information 
call:  1-800-345-DELTA  (3358). 
Or  visit  us  at  www.deltafaucet.com. 


©DELTA 


Beautifully    Engineered: 


WEEKEND  PROJECT 


Under-eaves  storage 

This  slender  structure  is  an  all-weather  toolshed 


By  Peter  O.  Whiteley 

Attached  to  the  outside  of  the 
house,  this  lS^-inch  deep 
structure  opens  to  reveal  a 
spacious  (7'/2  feet  by  6  feet)  storage 
area.  The  72-  by  80-inch  opening 
accommodates  two  barn  doors, 
which  we  built  from  rough-sawn 
fence  lumber,  but  you  could  save 
time  by  purchasing  exterior  or 
screen  doors.  Adjust  the  size  of 
your  shed's  opening  to  fit  the  doors 
you  select. 

Build  the  shed  in  sections;  then 

156        SUNSET 


paint,  bring  to  site,  and  install. 
time:  Two  days  to  build  and  install 
for  an  intermediate  woodworker 
cost:  Less  than  $400 

MATERIALS 

You'll  need  one  sheet  of  plywood  to 
make  the  two  ends  and  the  floor 
module.  (We  used  a  rough-sawn-tex- 
ture  exterior  plywood.)  The  exposed 
wood — rafters,  filler  blocks,  front 
posts,  and  front  beam — are  Douglas 
fir,  but  you  could  select  other  woods. 


Shell 
1  sheet  5/8-inch  exterior  plywj 

1  7-foot-long  4-by-6 
3  8-foot-long  2-by-4s 

2  7-foot-long  4-by-4s 

7  8-foot-long  2-by-4s 
(pressure-treated) 

V2  pound  21/2-inch  deck  screw 

1 A  pound  4-d  galvanized 
common  nails 

8  3-inch-long  lag  bolts 

2  8-foot  lengths  of  U-shaped  j  s 
tic  channel  to  fit  edge  of  plyw  « 

7  L-shaped  framing  anchor 
brackets 

5  U-shaped  hurricane-tie  brao  t| 

2  quarts  exterior  paint 

2  8-foot  "'wiggle"  boards  for  r< 
panels 

1  2-  by  8-foot  corrugated 
roof  panel 

Doors 

•  11  8-foot-long  rough-sawn  1-1 

•  lA  pound  1  %-inch  deck  screw 

•  1  quart  wood  preservative 

•  4  8-inch-long  strap  hinges 

•  2  door  handles 

•  1  hasp 


, 


TOOLS 

Pencil,  circular  saw,  electric  drill 
drill  and  Phillips-head  bits,  han 
wrench,  tape  measure,  protr; 
carpenter  square,  framing  sq 
level,  and  masking  tape. 


. 


dement: 

EVERYDAY  USE. 

When  it  comes  to  long-lasting  protection,  people 

turn  to  the  paint  they've  trusted  for  over  eight 

decades:  Rust-Oleum.  But  superior  coverage  and 

unbeatable  durability  is  just  the  beginning.  There's 

a  whole  spectrum  of  rich,  beautiful  colors  in  a 

variety  of  unique  finishes:  Gloss,  Textured,  Satin, 

Hammered,  Metallic.  Even  specialty  coatings  like 

High  Heat  for  the  grill  and  Appliance  Epoxy.  If  it's 

worth  protecting,  it  deserves  Rust-Oleum. 


RUST     OLEUM' 

BRANDS 

pping  rust  is  just  the  start. 


— --^ 


rustaieum.com 


L-shaped  framing 
anchor  brackets 

Hurricane  tie 


Rafters 


2-by-4  blocking 
between  rafters 


80"-long  4-by-4  post 


353/4"  by  79"  doors 


131/?' 


-1 


FRONT  VIEW 


2-by-4  frame  under  floor 


79" 


FLOOR  ASSEMBLY 


79"  2-by-4  ledger, 

with  angled  top    15°         2-by-4  blocking 


90  Ve 
2-by-4 


72" 
T 

56" 


-R^b 


42" 


30' 


201/o"  rafter 


-79"  4-by-6  beam 


-80"  4-by-4  post 


Floor  extends  1 V2' 
SO     past  rear  of  post 


SIDE  VIEW 


~1  V2"  by  31/2" 
notch  in  plywood 
for  rear  2-by-4 
and  front  post 


DIRECTIONS 

1.  Rip  the  plywood  into  two 
inch-  and  one  lS'^-inch-wide  pi 

2.  Follow  the  side-view  diagram 
on  what  will  be  the  inside  face  oi 
side  panels,  draw  the  location  < 
posts,  front  4-by-6  beam,  and  \ 
rear  ledger,  cross  blocking,  and  j 
Note  that  the  ledger  is  cut  at  a  1 
gle  and  matches  angle  of  rafters. 

3.  Cut  each  4-by-4  to  measui 
inches  long  and  two  of  the  pre; 
treated  2-by-4s  to  90^8  inches 
Position  them  on  panels  to  che 
then  cut  and  position  cross  bio 
between  these  boards  (see  ski 
Drive  21/2-inch  screws  through  r 
by-4s  and  into  blocking,  then  tc 
or  screw  the  blocking  to  the  ba 
the  4-by-4  posts.  Overlay  the  ply 
on  each  assembled  frame 
nailing  plywood,  cover  its  long 
edge  with  a  U-shaped  plastic  cha 
(Remember,  the  side  assemblk 
mirror  images.) 

4.  For  the  ledger,  set  the  circula 


NATURALLY  BEAUTIFUL, 

we  are  a  POWERFUL  BLEND  of  flavors. 


our  appeal  is  EVERLASTING. 


©   Registered    r  r.Kt'.'i.vir!.    TM^^ffl 
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off  vertical  and  rip  the  top  edge  of 


olj'ther  pressure-treated  2-by-4  (see 
p  ;ram).  Cut  this  board  to  79  inches 
i,  g.  Cut  4-by-6  to  same  length  for 
ofj  it  beam. 

ijjse  protractor  to  lay  out  seven 

[] /2-inch  rafters  with  15°  angle  off 

|    ical  at  both  ends  on  two  of  the  fir 

i y-4s  (see  sketch).  Cut  boards. 

dark  locations  for  equally  spaced 

ters  on  front  of  ledger.  Screw  L- 

tped  framing  anchor  brackets  to 

:  side  of  each  rafter  location. 

Transfer  same  rafter  locations  to 

>  of  4-by-6  and  attach  the  hurri- 

te-tie  brackets  for  the  inner  rafters 

ithe  top  inside  edge.  They  should 

end  high  enough  to  hold  angled 

:ers  against  top  front  of  beam. 

Build  floor  assembly  from  remain- 

;  piece  of  plywood  and  pressure- 

ated  2-by-4s.  Note  that  the  front 

ge  of  the  floor  starts  2  inches  in 

ta  the  outside  of  the  post.  (This  in- 

s  the  door  and  allows  the  floor  as- 

nbly  to  act  as  a  stop.)  The  plywood 


extends  3*/2  inches  at  each  end,  but 
you  must  notch  front  and  rear  corners 
to  fit  around  the  posts. 

9.  From  final  piece  of  fir  2-by-4,  cut 
blocking  to  fit  between  rafters. 

10.  Paint  parts,  making  sure  to  seal 
bottom  of  posts  with  several  coats  to 
prevent  moisture  damage. 

11.  Take  components  to  site.  Mark  lo- 
cation of  one  side  panel,  checking 
verticality  with  level.  Attach  panel 
with  three  lag  bolts  to  wall  of  house, 
position  ledger  on  panel,  check  hori- 
zontality  with  level,  and  attach  with 
lag  bolts.  Add  floor,  other  end,  and 
front  beam.  Drive  screws  through 
sides  and  into  beam  and  ledger  ends. 

12.  Add  rafters,  securing  them  with 
screws  running  through  front  and 
rear  brackets.  Fit  blocking  between 
rafters  along  front  top  edge  of  4-by-6. 

13.  Add  "wiggle"  board  molding  to 
top  of  ledger  and  above  blocking. 

14.  Cut  corrugated  roofing  panel 
into  four  24-inch-long  pieces.  (Hint: 
Tape  over  cut  line  and  saw  through 


Door  time 

We  used  rough-sawn  cedar  1  -by-8s  to 
make  the  79-inch-tall  barn  doors.  Each 
door  requires  four  full-width  1  -by-8s 
plus  one  ripped  down,  so  the  combined 
width  equals  35%  inches.  Boards  are 
held  together  with  a  Z-shaped  frame 
made  of  1  -by-4s  ripped  from  remaining 
1  -by-8s.  Attach  frame  boards  with  1%- 
inch  deck  screws. 

Seal  doors  with  stain  or  clear  wood 
preservative.  Add  strap  hinges  so 
screws  run  through  horizontal  frame 
members  and  into  door  boards:  Place 
doors  in  opening,  resting  them  on 
plywood  scraps  (for  clearance),  and 
screw  hinges  to  front  of  posts.  Check 
swing;  add  handles,  hasp. 

tape  for  cleaner  cut.)  Overlap  roof 
panels  on  wiggle  board,  drill  pilot 
holes,  and  attach  with  screws. 
15.  Cut  remaining  pressure-treated 
2-by-4  so  it  fits  inside  the  shed  be- 
tween the  side  panels.  Add  hooks  or 
screws  to  suspend  garden  tools.  ♦ 


Velvet  Fruit  Smoothies. 
Inspired  by  the  powers  of  KitchenAid. 


With  the  power  to  crush  ice  at  any  speed,  KitchenAid-  Blenders  pass  any  test  with  flying  colors. 

It's  performance  you'd  expect  from  the  creators  of  the  legendary  Stand  Mixer.  For  this  recipe, 

and  to  view  the  entire  KitchenAid'  line,  visit  KitchenAid.com,  or  call  1 .800.541 .6390. 
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FOR  THE  WAY  IT'S  MADE™ 


Before  &  After 


By  Peter  O.  Whiteley  •  Photographs  by  David  Papazian 
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Before,  blank  cabinetry 
contributed  to  a  gloomy, 
claustrophobic  feeling. 
After,  translucent  cabinet 
fronts  and  new  surfaces 
lighten  things  up. 

Cinderella 
kitchen 

■  Without  enlarging  its  foot- 
print, this  8V2-  by  20-foot 
galley  kitchen  changed  from 
cramped  and  dated  to  spa- 
cious and  modern.  The  de- 
signer worked  this  magic  by  incorporating  areas  once 
hidden  from  view  and  using  a  palette  of  sleek  contem- 
porary materials. 

The  most  dramatic  transformation  took  place  near  the 
sink  and  range.  The  originalflat  ceiling  was  removed; 
now  the  angled  line  of  the  window  bay  extends  upward, 


borrowing  several  feet  from  the  former  attic.  Ve. 
bands  of  frosted  glass  panels  set  into  a  wall  of  cab 
emphasize  the  room's  newfound  height.  At  the  oppli 
end  of  the  kitchen,  a  slender  double-sided  glass  caj 
suspends  across  an  opening  to  the  adjacent  living  r 
helping  to  define  each  space  without  closing  on 
from  the  other. 

The  subdued  use  of  natural  and  manmade  materi 
tones  of  red,  black,  and  silver  unifies  the  kitchen 
warmth  of  the  cherry  cabinets  is  repeated  in  ai 
tilevered  desktop  and  slender  display  shelves.  Mc 
red-gray  slate  tiles  surface  the  backsplash  and  a  long 
wall;  the  counters  are  stainless  steel  or  black  granite  i 
chiseled  edges.  Appliances,  vent  hood,  cabinet  pulls 
a  small  magnetic  board  repeat  the  color  and  textu 
stainless  steel. 

design:  Keri  Davis,  Neil  Kelly  Designers/Remodt 
Portland  (503/288-7461  orwww.neilkelly.com)  ♦ 

An  efficient  built-in  message  center  occupies 
one  corner  under  glass  display  cabinets. 
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lelly^Moore  Paints  How^To  . . . 

ENTRY 


WAY 


Perfect  for  an  accent  wall,  these  vibrant  colored  stripes  will  greet  your  guests  with 
a  warm  welcome.  For  a  formal  and  classic  look  use  conservative,  traditional  colors. 
Use  bold,  vivid  colors  to  achieve  a  more  contemporary  look,  like  the  foyer  shown  here. 


Apply  a  base  coat  and  allow 
to  dry  thoroughly.  Mark  out  your 
stripes  with  a  removable  painter's 
masking  tape.  You  can  vary  the 
j  width  of  the  stripe  by  increasing 
or  decreasing  the  space  between 
two  pieces  of  tape,  or  simply  use 
a  variety  of  tape  widths. 


2.  With  a  paintbrush,  feather  the 
paint  over  the  base  coat  working 
from  top  to  bottom,  us*ng 
alternating  diagonal  strokes 
I  while  overlaping  the  masking  tape. 
To  avoid  runs  and  drips,  do  not 
over  saturate  your  brush. 


3.  Continue  to  fill  in  solid  stripes 
being  sure  to  overlap  the  masking 
tape  until  desired  look  is  achieved 
Upon  completion  of  painting 
stripes  remove  tape  promptly  to 
reveal  edges. 


Colors  used  in  this  project: 
ACI6-N  Mars  Red 
KMI08-D  Georgian  Earth 
KM552-D  Flemish  Cold 
ACI4-N  Henredon  House 


Bring  in  this  ad  and 


<» 


'0  Off  a  q)75  purchase 

(promo  code  09999902006) 


Dffer  good  through  1 2-  3 1  -02.  Offer  cannot  be  combined  with 
ny  other  coupons  or  trade  discounts.  One  discount  per  visit. 


Off  a  $  1 50  purchase 

(promo  code  09999902007) 

KELLY-MOOR, 

PAINTS 


For  the  store  nearest  you  call  1.888.KM.COLOR  or  visit  www.kellymoore.corn 


Cinco  de  Mayo 
mixed  grill 

Cheese  Quesaciillas  and 
Radishes 

Mexican  Mixed  Grill 

Fresh  Salsa  (Chop  Sauce) 

Roasted-Poblano  Cream 

Pot  Beans 

Warm  Corn  Tortillas 

Cinnamon-Scented  Rice  Milk 
(Horchata)  and  Beer 

Three-Milk  Cake 
(Pastel  Tres  Leches) 


% 
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Guests  can  build 

their  meal  from  the  grill: 

orange-achiote  chicken  and  green  Anaheim 

chilies  with  fresh  salsa,  beans,  and  tortillas. 
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[  food  •  entertaining 

Cinco  de  Mayo 

fiesta/ 

Celebrate  Mexico — past  and  present — with  a  delicious  mixed  grill  and  all  the  fixings 

By  Linda  Lau  Anusasananan  •  Photographs  by  James  Carrier  •   Food  styling  by  Basil  Friedman  and  Susan  Devaty 


n  our  enthusiasm  for  all  things  Mexican,  we've  made 
'ico  de  Mayo  an  exuberant  north-of-the-border  holiday, 
th  parades,  festivals,  and  food.  Often  mislabeled  Mexi- 
1  Independence  Day.  May  5  is  in  fact  the  anniversary  of 
;  Battle  of  Puebla,  the  Mexican  army's  (temporarily) 
ccessful  stand  against  the  French  in  1862  and  a  rather 
nor  holiday  in  Mexico  today.  Regardless,  it's  a  wonder- 
i  time  to  celebrate  our  lively  Mexican  heritage  here  in 
fc  West  with  a  fiesta. 


Ruben  and  Leticia  Salinas,  owners  of  Los  Caporales 
Restaurant  in  Ojai,  California,  provide  the  perfect  menu, 
from  Leticia's  home  state  of  Sonora,  for  a  mixed  grill  party 
(parrillada) .  Guests  fill  warm  tortillas  with  grilled  meats 
and  chilies,  add  chop  sauce  (a  fresh  salsa  that  doubles  as  a 
salad)  and  roasted-poblano  cream,  and  wrap  the  bundle 
like  a  burrito  or  fold  it  taco-style.  Pot  beans  (pinto  beans) 
are  the  simple  side  dish,  and  another  classic,  pastel  tres 
leches  (three-milk  cake),  makes  a  rich,  sweet  ending. 


Mexican  Mixed  Grill 

^P   AND    COOK    TIME:    About    1    hour, 

us  at  least  30  minutes  to  marinate 

■"ES:  Latino  markets  often  sell  wide 

eces     of    boned     pork     shoulder 

butt  thinly  sliced,  and  skirt  steak 

Jterflied  open  in  large,  thin  slabs 

ed  arrachera.  If  they're  unavail- 

ask  your  butcher  to  cut  wide, 

slices  off  a  boned  pork  shoulder 

utt  roast,  and  use  regular  skirt 

.  Buy  firm  chorizo  sausages  with 

texture  of  pepperoni;  they  may 

beled  longaniza.  For  a  simpler 

choose  one  kind  of  meat  and 

nade,   and   multiply  quantities 

Hoportionately. 
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makes:  10  to  12  servings 

1    pound  boned,  skinned  chicken 
thighs 

1    pound  boned  pork  shoulder  or 

butt,  fat  trimmed,  cut  into  'A-inch- 
thick  slabs  (see  notes) 

1    pound  beef  skirt  steak,  fat 
trimmed  (see  notes) 

About  'A  cup  orange-achiote 
marinade  (recipe  follows) 


About  l/2  cup  red  chili  sauce 
(recipe  follows) 

About  1  teaspoon  seasoned  salt 

About  1  teaspoon  pepper 

10    to  12  green  onions  (6  to  8  oz. 
total),  rinsed 

10    to  12  fresh  Anaheim  (California 
or  New  Mexico)  chilies  (about 
IV4  lb.  total),  rinsed 

1    tablespoon  salad  oil 

1    pound  firm  chorizo  sausages 

(see  notes) 

1.  Rinse  chicken,  pork,  and  beef;  pat 
dry.  Cut  skirt  steak  crosswise  into  6-  to 
8-inch  lengths.  If  chicken,  pork,  or  beef 
is  thicker  than  lA  inch,  place  between 
sheets  of  plastic  wrap  and,  with  a  flat 
mallet,  gently  and  evenly  pound  to 
about  V4  inch  thick. 

2.  On  a  rimmed  plate,  coat  chicken 
completely  with  orange-achiote  mari- 
nade and  layer  thighs;  on  another 
rimmed  plate,  coat  pork  completely 
with  red  chili  sauce  and  layer  slices. 
Cover  and  chill  at  least  30  minutes  or  up 
to  1  day  (if  marinating  chicken  and  pork 
a  day  ahead,  wrap  beef  airtight  and 
chill).  Shortly  before  grilling,  lightly 
sprinkle  both  sides  of  beef  with  sea- 
soned salt  and  pepper;  set  on  a  plate. 

3.  In  a  wide  bowl,  mix  green  onions 


MAY    2002 


163 


easy  fundamentals 


:   Cheese  quesadillas.  Spread  about  V2  cup  shredded  jack  cheese  over  half  of  each  ol 
5  or  6  flour  tortillas  (8  in.  wide);  fold  bare  halves  over  cheese.  Grill  over  a  solid  bed  of  hot 
coals  or  high  heat  on  a  gas  grill  (you  can  hold  your  hand  at  grill  level  for  only  2  to  3  secon 
turning  once,  for  2  minutes  total.  Cut  into  wedges. 

Pot  beans.  Heat  6  or  7  cans  (15  oz.  each)  drained  pinto  beans  and  1  Vz  cups  water  o\ 
medium  heat,  stirring  occasionally,  until  hot;  or  cook  4  to  5  cups  dried  pinto  beans  accorc 
ing  to  package  directions.  Add  salt  to  taste. 

Warm  corn  tortillas.  Divide  30  to  40  corn  tortillas  (6  in.  wide)  into  stacks  of  10  and  wi 
each  stack  in  plastic  wrap;  heat  one  packet  at  a  time  in  a  microwave  oven  on  full  power 
(100%)  until  hot  and  steamy,  30  to  45  seconds.  Wrap  packets  in  clean  linen  towels  to  ser 


MlhiJLVtVi1 

Grilled  cheese  quesadillas  (above), 

with  salsa  or  roasted-poblano  cream, 

make  a  great  starter.  Anaheim  or 

poblano  chilies  (right)  carry  mild  heat. 

and  chilies  with  oil  to  coat.  Set  onions, 
chilies,  and  sausages  on  a  barbecue 
grill  over  a  solid  bed  of  hot  coals  or 
high  heat  on  a  gas  grill  (you  can  hold 
your  hand  at  grill  level  for  only  2  to  3 
seconds);  close  lid  on  gas  grill.  Cook, 
turning  occasionally,  until  onions  and 
chilies  are  well  browned  and  sausages 
are  browned  on  the  outside  and 
cooked  through,  2  to  3  minutes  for 
onions,  5  to  8  minutes  for  chilies  and 
sausages.  As  done,  transfer  to  a  large 
board  or  platter. 

4.  Lay  chicken,  pork,  and  beef  on  grill; 
close  lid  on  gas  grill.  Cook,  turning 
once,  until  chicken  and  pork  are 
no  longer  pink  in  the  center  and  beef 
is  done  to  your  liking  (cut  to  test),  5 
to  8  minutes  total.  Transfer  meat  to 
board  or  platter  with  vegetables  and 
sausages.  Add  more  seasoned  salt  and 
pepper  to  taste. 

Per  serving:  396  cal.,  57%  (225  cal.)  from  fat; 
33  g  protein;  25  g  fat  (9  g  sat.);  8  g  carbo 
(1.1  g  fiber);  901  mg  sodium;  113  mg  chol. 

Orange-Achiote  Marinade 

prep  time:  About  5  minutes 
notes:  Achiote  paste  is  sold  in  reddish 
orange  blocks  in  Latino  markets;  if  it's 
unavailable,  use  1  more  tablespoon 
paprika  (1  tablespoon  and  2  tea- 
spoons total).  The  recipe  for  this  mari- 
nade can  be  doubled.  It's  also 
delicious  on  pork.  You  can  make  the 
marinade  up  to  2  days  before  using; 
cover  and  chill. 

makes:  About  l/3  cup,  enough  to  mari- 
nate 1  to  2  pounds  meat 
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In  a  bowl,  mix  'A  cup  orange  juice,  1 
tablespoon  salted  red  achiote  paste 
(see  notes),  1  tablespoon  soy  sauce,  2 
teaspoons  paprika,  1  teaspoon  instant 
chicken  bouillon,  1  teaspoon  minced 
garlic,  and  lA  teaspoon  pepper. 

Per  tablespoon:  15  cal.,  6%  (0.9  cal.)  from  fat; 
0.3  g  protein;  0. 1  g  fat  (0  g  sat.);  3.4  g  carbo 
(0  g  fiber);  304  mg  sodium;  0  mg  chol. 

Red  Chili  Sauce 

prep  and  cook  time:  About  20  min- 
utes, plus  at  least  15  minutes  to  cool 

notes:  The  recipe  for  this  sauce  can 
be  doubled.  It  can  also  be  used  to  mar- 
inate beef  or  chicken.  You  can  make 
the  sauce  up  to  2  days  before  using; 
cover  and  chill. 

makes:  About  '/2  cup,  enough  to  mari- 
nate 1  to  2  pounds  meat 

1.  Rinse  2  dried  guajillo  or  ancho 
(sometimes  mislabeled  pasilla)  chilies 
(about  l/2  oz.  total).  Snap  off  and 
discard  stems;  shake  out  most  of  the 
seeds.  With  scissors,  working  over  a 
1-  to  2-quart  pan,  cut  chilies  into  1-inch 
pieces;  drop  into  pan. 

2.  Add  '/2  cup  water,  1  peeled  clove 


garlic,  '  2  teaspoon  each  gr<| 
cumin  and  dried  oregano,  and  ' 
spoon  each  ground  cinnamon] 
ground  cloves.  Bring  to  a  boil;  cl 
reduce  heat,  and  simmer,  stirring 
sionally,  until  chilies  are  soft,  10  ' 
minutes. 

3-  Pour  chili  mixture  into  a  ble 
and  whirl  until  smooth.  If  you  havi 
than  '  2  cup,  add  water  to  make 
amount.  Add  salt  to  taste.  Let  cc 
least  15  minutes. 

Per  tablespoon:  5.2  cal.,  35%  (1.8  cal.)  ft 
fat;  0.2  g  protein;  0.2  g  fat  (0  g  sat.);  0.9 ; 
carbo  (0.3  g  fiber);  0.7  mg  sodium;  0  mgJ 

Roasted-Poblano  Crean 

PREP  AND  COOK  TIME:  About  30  mil 

notes:  Poblano  chilies  are  big,  t 
gular  dark  green  chilies,  often  n| 
beled  pasilla;  if  they're  not  avail 
substitute  fresh  Anaheim  (Califc 
or  New  Mexico)  chilies.  You  can 
pare  the  vegetables  through  step 
to  1  day  ahead;  wrap  the  grille 
roasted  vegetables  airtight  and  ch 
makes:  1  quart;  10  to  12  servings 
1.  Rinse  12  ounces  fresh  pob 
chilies  (see  notes)  and  8  ounces  R 


don't  let  your  kitchen  stove 
see  you  reading  this. 


EVERYTHING  YOU  DO' IN  YOUR  OVEN,  YOU  CAN  DO  IN  A  WEBER*  GAS  GRILL.  BECAUSE  IT  PROVIDES  PRECISE  HEAT  CONTROL.  NOT  TO  MENTION 
IT'S  CONSTRUCTED  FROM  THE  HIGHEST-QUALITY  U.S.  STEEL  AND  BACKED  BY  A  WARRANTY  YOU'LL  PROBABLY  NEVER  NEED. 

life's  not  perfect,  that's  why  we  strive  to  make  products  that  are.  genesis  gas  grill  and  outdoor  oven 
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tomatoes.  Peel  1  onion  (8  oz.)  and  cut 
into  Vj-inch-thick  slices;  rub  1  tea- 
spoon salad  oil  over  onion  slices. 
Place  chilies,  whole  tomatoes,  and 
onion  slices  on  a  barbecue  grill  4 
inches  above  a  solid  bed  of  hot  coals  or 
over  high  heat  on  a  gas  grill  (you  can 
hold  your  hand  at  grill  level  for  only  2 
to  3  seconds);  close  lid  on  gas  grill.  (Or 
arrange  vegetables  in  a  10-  by  15-inch 
baking  pan  and  broil  4  inches  from 
heat.)  Cook  vegetables,  turning  as 
needed,  until  well  browned  on  all 
sides,  8  to  12  minutes;  as  done,  trans- 
fer to  a  board. 

2.  When  cool  enough  to  handle,  peel, 
stem,  and  seed  chilies;  core  and  peel 
tomatoes.  Chop  chilies,  tomatoes,  and 
onions. 

3-  In  a  10-  to  12-inch  frying  pan  over 
medium  heat,  stir  chopped  vegetables 
until  hot,  about  2  minutes.  Add  2  cups 
sour  cream  and  stir  just  until  hot  but 
not  boiling,  about  2  minutes.  Add  salt 
and  pepper  to  taste.  Scrape  into  a  bowl. 
Per  '  -  cup:  78  cal.,  73%  (57  cal.)  from  fat; 
1.4  g  protein;  6.3  g  fat  (3.7  g  sat.);  4.4  g  carbo 
(0.6  g  fiber);  18  mg  sodium;  13  mg  chol. 

Chop  Sauce 

prep  time:  About  25  minutes 
notes:  You  can  make  this  salsa-salad 
up  to  2  hours  ahead;  cover  and  chill. 
makes:  About  5  cups;  10  to  12  servings 
Remove  and  discard  husks  from   12 
ounces  fresh  tomatillos;  rinse  tomatil- 
los.  Rinse  and  core  12  ounces  firm- 
ripe  tomatoes.  Chop  tomatillos  and 
tomatoes  and  put  in  a  bowl.  Add  ^  cup 
chopped  onion,  '2  cup  chopped  fresh 
cilantro,  3  tablespoons  lime  juice, 
2  teaspoons  minced  garlic,  lVfc  to  2 
tablespoons  chopped  fresh  jalapeno 
chilies  (remove  seeds,  if  desired,  for 
less  heat),  and  salt  to  taste.    > 
Per  '/f  cup:  12  cal.,  15'!<>  (1.8  cal.)  from  fat; 
0.3  g  protein;  0.2  g  fat  (0  g  sat.);  2.4  g  carbo 
(0.6  g  fiber);  2.2  mg  sodium;  0  mg  chol. 

Cinnamon-scented 
Rice  Milk 

prep  time:  About  10  minutes,  plus  at 
least  24  hours  to  soak 

notes:  Horchata  is  a  traditional  Latin 
beverage  made  from  rice  softened  in 
water,  with  cinnamon  and  sugar.  To 
finely  grind  the  soaked  rice,  use  a 
blender  with  sharp  blades;  it  may  take 
several  minutes  to  blend  each  batch 

You  can  make  horchata 

(right)  from  our  recipe  or, 

if  short  on  time,  buy  it  at 

a  Latino  market. 
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until  smooth.  You  can  prepare  the 
drink  through  step  2  up  to  1  day 
ahead;  cover  and  chill. 

makes:  3  quarts;  10  to  12  servings. 

1.  In  a  bowl,  combine  2  cups  long- 
grain  white  rice  and  10  cups  water; 
cover  and  chill  until  grains  break  easily 
when  squeezed,  about  24  hours,  or  up 
to  2  days. 

2.  In  a  blender,  whirl  about  2  cups  of 
the  rice  mixture  with  1  cup  sugar,  4 
teaspoons  vanilla,  and  lVi  teaspoons 
ground  cinnamon  until  sugar  is  dis- 
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The  chop  sauce  (fresh  i 

salsa)  and  roasted-        1 
1 
poblano  cream  are 

savory  embellishments 

for  all  of  the  meats  in 

this  mixed  grill. 
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solved  and  mixture  is  smooth; 
into  a  large  bowl  or  pitcher  (at  leasl1 
qt.).  Whirl  remaining  rice  mixture  •tr- 
out seasonings,  in  batches  if  neces^r 
add  to  bowl  and  stir  until  well  blei  ie 
with  flavored  batch.  Taste,  and'ld 
more  sugar  if  desired. 
3.  Just  before  serving,  stir  mbu 
(ground  rice  will  have  settled  toit> 
torn).  Fill  glasses  with  ice  cubes,  Ie 
horchata. 

Per  serving:  182  cal.,  1%  (1.8  cal.)  from  f;| 
2.2  g  protein;  0.2  g  fat  (0.1  g  sat.);  42  g  c;lo 
(0.3  g  fiber);  1.9  mg  sodium;  0  mg  chol.  I 

Three-Milk  Cake 

PREP   AND   COOK   TIME:    About    1    f,|U! 

plus  at  least  3  hours  to  soak 
makes:  About  12  servings 

8   large  eggs 
l'/2    cups  sugar 
2    cups  all-purpose  flour 
1    tablespoon  baking  powder 
1    can  (14  oz.)  sweetened 

condensed  milk 
1    can  (12  oz.)  evaporated  mill 
1    cup  milk 

V4   cup  Kahlua  (or  strong  coffee; 
1    teaspoon  vanilla 

Lightly  sweetened  softly 

whipped  cream 

Sliced  strawberries 


F 

■iry  products  effectively 
utralize  the  heat  of  chilies. 
>ol  off  after  this  mixed  grill 
th  a  three-milk  cake. 

(tat  a  large  bowl,  with  a  mixer  on  high 
ed  (use  whip  attachment  if  avail- 
ie),  beat  eggs  and  sugar  until  thick 
d  pale  yellow,  5  to  6  minutes.  In  a 
all  bowl,  mix  flour  and  baking  pow- 
r.  With  mixer  on  medium  speed, 
dually  add  flour  mixture  in  small  in- 

■nents  and  beat  until  smooth, 
pe  batter  into  a  buttered  9-  by  13- 

ch  baking  pan. 


mixed -grill  logistics 

□  Up  to  3  days  ahead 

Soak  rice  for  rice  milk. 

□  Up  to  2  days  ahead 

Make  marinades  for  mixed  grill. 

□  Up  to  1  day  ahead 

Marinate  meats,  grill  vegetables  for 
poblano  cream,  puree  rice  mixture 
for  horchata,  and  make  cake. 

□  About  2  hours  ahead 

Make  chop  sauce. 

□  About  40  minutes  ahead 

If  using  a  charcoal  grill,  ignite  briquets. 

2.  Bake  in  a  325°  regular  or  convec- 
tion oven  until  a  toothpick  inserted  in 
the  center  comes  out  clean,  30  to  40 
minutes. 

3.  Meanwhile,  in  a  blender,  whirl  con- 
densed milk,  evaporated  milk,  regular 
milk,  Kahlua,  and  vanilla  until  well 
blended.  Pour  evenly  over  hot  cake;  let 
cool  about  15  minutes,  then  cover 
and  chill  until  cake  has  absorbed  all  the 


□  About  30  minutes  ahead 

If  using  a  gas  grill,  preheat. 

□  About  20  minutes  ahead 

Grill  chilies  and  green  onions  for  mixed 
grill.  Heat  beans. 

□  About  10  minutes  ahead 

Assemble  and  grill  quesadillas.  Finish 
poblano  cream. 

D  Just  before  serving 

Grill  meats  and  warm  tortillas. 

D  About  5  minutes  before  dessert 

Whip  cream;  cut  and  garnish  cake. 

milk  mixture,  at  least  3  hours,  or  up  to 
1  day 

4.  Cut  cake  into  squares  or  rectangles, 
lift  out  with  a  wide  spatula,  and  set 
on  plates.  Top  each  piece  of  cake  with 
a  spoonful  of  whipped  cream  and  gar- 
nish with  strawberries. 

Per  serving:  401  cal.,  2296  (88  cal.)  from  fat; 
12  g  protein;  9.8  g  fat  (5  g  sat.);  65  g  carbo 
(0.6  g  fiber);  253  mg  sodium;  166  mg  chol.  ♦ 


online  grilling  guide 

Learn  how  to  grill  the  best  steaks,  ribs,  chops,  burgers,  fish,  chicken,  and  more  on  our 
website.  Go  to  www.sunset.com/food/grill.html. 
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Which  one  says   more  about  the  wine? 

u  can  tell  a  lot  about  a  bottle  of  wine  from  looking  at  the  label.  However  there's  another 
l!-tale  sign  of  quality  inside.  The  cork.  But  what  if  you  find  an  artificial  imitation  on  the  end 

your  corkscrew  -  or  even  no  cork  at  all?  What  does  that  say  about  the  wine?  Not  as  much  as 
real  cork  does,  that's  for  sure.  So  next  time  you  open  a  bottle  make  sure  it's  a  real  cork  you're 
illing.  Then  you  can  savour  the  moment  to  the  fullest.  Find  out  more  at  www.corkmasters.com 


I  r replaceable. 


Pure,  natural  land  o  lakes®  Butter 
makes  the  moment  better. 


Room  service  is  no  matci  I 
for  a  beaming  5-year- 


and  a  tray  of  pancalj 
with  butter. 


Where  simple  goodness  begins." 
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By  Jerry  Anne  Di  Vecchio 


>alad  adventures 

(Malaysian  dish  echoes  an  old  French  favorite 

The  siren  song  of  travel  for  me  is  discovering  new  foods.  However,  the 
bre  I  roam,  the  more  I'm  amazed  by  the  similarity  of  specialties  that 
pe  emerged  with  seeming  spontaneity  continents  apart.  Take  salad 
£oise,  for  instance,  which  hails  from  the  Cote  d'Azur  in  southern  France: 
has  tuna  at  its  heart,  surrounded  by  cold  potatoes,  green  beans,  and  hard- 
)oked  eggs,  all  drenched  with  olive  oil  and  vinegar.  In  Malaysia  recently, 
>  I  munched  through  various  local  gado  gado  salads,  it  dawned  on  me 
tat,  despite  the  fact  that  the  protein  core  was  usually  chicken  or  shrimp 
istead  of  tuna,  and  the  dressing  was  a  thick,  spicy  peanut-based  sauce, 
lany  of  the  other  ingredients  on  the  plate  were  the  same  as  for  salad 
icoise.  Granted,  gado  gado  (dressing  and  salad  go  by  the  same  name) 
)unds  more  exotic  and  exciting,  but  the  adventure  of  this  dish  is  in 
veaking  familiar  ingredients  for  a  refreshing  change. 


Gado  Gado  Salad 

prep  and  cook  time:  About  1  hour  and 
20  minutes 

notes:  Buy  a  roast  chicken  from  a  deli, 
chill,  and  tear  into  strips.  Cooking  the 
potatoes  slowly  preserves  their  texture 
and  keeps  them  from  splitting;  you  can 
prepare  the  remaining  ingredients  and 
the  dressing  while  they  cook.  Or,  if  time 
is  short,  sprinkle  all  the  crisp  shallots 
over  salads  and  use  a  purchased  Asian- 
style  peanut  sauce  instead  of  the  gado 
gado  dressing;  thin,  if  desired,  with 
chicken  broth  or  coconut  milk. 

makes:  4  main-course,  8  first-course 
servings 

4    thin-skinned  potatoes  (4  oz.  each), 
scrubbed 

8    ounces  green  beans,  rinsed  and 
ends  trimmed 

1  cup  sliced  (lA  in.  thick)  English 
cucumber 

2  cups  matchstick  slivers  jicama  or 
2  cups  bean  sprouts,  rinsed 

1  cup  long,  thin  carrot  shreds 

2  hard-cooked  large  eggs,  shelled 
and  quartered  lengthwise 

2    cups  thin  strips  cooked  boned, 
skinned  chicken  (see  notes) 

2    cups  watercress  sprigs,  rinsed  and 
crisped 

Crisp  shallots  and  gado  gado 
dressing  (recipes  follow) 

2    limes  (about  3  oz.  each),  rinsed 
and  halved  or  quartered 

Salt 

1.  Put  potatoes  in  a  2-  to  3-quart  pan  and 
cover  with  about  1  inch  of  water.  Bring 
just  to  a  simmer  over  high  heat,  then 
cover,  reduce  heat  to  low,  and  cook, 
without  letting  water  bubble,  until 
potatoes  are  tender  when  pierced,  about 
50  minutes.  Drain  and  immerse  in  cold 
water  until  lukewarm,  about  5  minutes, 
or  let  stand  at  room  temperature  until 
warm,  about  20  minutes.  Cut  crosswise 
into  Vtr  to  V2-inch-thick  slices. 

2.  Meanwhile,  in  another  2-  to  3-quart 
pan  over  high  heat,  bring  about  1  quart 
water  to  a  boil.  Add  green  beans  and  cook 
until  tender  to  bite,  3  to  6  minutes.  Drain 
and  immerse  immediately  in  ice  water 
until  cool,  about  2  minutes;  drain  again. 

3.  On  dinner  plates,  arrange  equal 
portions  of  potato  slices,  green  beans, 
cucumber,  jicama,  carrot,  eggs,  chicken, 
watercress,  and  limes.  Scatter  crisp 
shallots  equally  over  salads.  Spoon  gado 
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gado  dressing  over  salads  and  add  salt 
and  juice  from  limes  to  taste. 

Per  serving:  555  cal.,  45%  (252  cal.)  from  fat; 
33  g  protein;  28  g  fat  (9.3  g  sat.);  49  g  carbo 
(8.7  g  fiber);  1,000  mg  sodium;  200  mg  chol. 

Crisp  Shallots  and  Gado  Gado 
Dressing.  In  an  8-  to  10-inch  frying  pan, 
combine  3  tablespoons  salad  oil  and  3 ^ 
cup  thinly  sliced  shallots.  Stir  frequently 
over  high  heat  until  shallots  are  well 


browned,  6  to  8  minutes;  lift  from  pan 
with  a  slotted  spoon  and  drain  on 
paper  towels.  Add  about  V3  cup 
chopped  fresh  jalapeno  chilies  (with 
seeds  for  maximum  heat),  V2  teaspoon 
coriander  seeds,  and  '/?  teaspoon 
cumin  seeds  to  pan;  stir  often  until 
chilies  are  lightly  browned,  about  5 
minutes.  Scrape  mixture  into  a  food 
processor.  Add  about  2  tablespoons 
crisp  shallots,  1  teaspoon  grated  lemon 


peel,  1  teaspoon  anchovy  pastil 
tablespoon  minced  fresh  gingel 
tablespoons  soy  sauce,  2  tablespcl 
packed  brown  sugar,  V3  cup  lime  jul 
and  2/}  cup  chunky-style  peal 
butter;  whirl  until  ingredients  are 
mixed.  Add  1  cup  canned  coco  ■ 
milk  (reduced  fat  or  regular;  stir  bej 
using)  and  whirl  until  well  blended, 
or  cover  and  chill  up  to  1  week.  M;[ 
2'/2  cups;  allow  lA  to  xh  cup  per  servi 


Just  loafing  around 

■  If  meat  loaf  means  winter  to  you,  think  again,  es- 
pecially if  you  fancy  meat  loaf  sandwiches.  This  time 
of  year,  start  with  ground  turkey  instead  of  beef,  then 
add  tropical  jerk  flavors  from  the  Caribbean,  and 
finally,  swathe  the  loaf  in  thin  slices  of  prosciutto. 
Enhanced  like  this,  with  very  little  effort,  meat  loaf 
becomes  a  classy  terrine.  And  even  though  it's  easy 
enough  for  a  family  supper,  it  also  suits  a  party 
picnic  or  garden  brunch. 

Jerk-spiced  Turkey  Picnic  Loaf 

PREP  AND  COOK  TIME:  About  IV2  hours 

notes:  Serve  the  loaf  hot,  at  room  temperature,  or 
chilled:  After  inverting,  lay  a  few  bay  leaves  on  top 
and  sprinkle  with  peppercorns;  surround  with  mari- 
nated mild  red  peppers.  Serve  slices  of  the  loaf  with 
a  sweet-hot  mustard  and  crusty  bread.  You  can  make 
the  loaf  up  to  3  days  ahead;  after  unmolding,  cover 
and  chill. 

makes:  8  servings 

8    ounces  mushrooms,  rinsed,  drained,  and  finely  chopped 

1  onion  (8  oz),  peeled  and  finely  chopped 
About  2  tablespoons  salad  oil 

V2  teaspoon  salt 

V2  teaspoon  ground  nutmeg 

xh  teaspoon  ground  allspice 

V4  teaspoon  ground  cinnamon 

V4  teaspoon  cayenne 

3  tablespoons  cider  or  distilled  white  vinegar 

2  tablespoons  molasses 

V2  cup  all-purpose  flour 

IV2    pounds  ground  turkey  (breast  or  a  combination  of 
breast  and  dark  meat) 

V2    cup  fat-skimmed  chicken  broth 

1    large  egg 

3/4    cup  drained  pickled  cocktail  onions,  each  cut  in  half 

About  6  ounces  paper-thin  slices  prosciutto 

1.  In  a  10-  to  12-inch  frying  pan  over  high  heat,  stir 
mushrooms  and  onion  in  2  tablespoons  oil  until  they 
begin  to  brown,  7  to  8  minutes. 
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2.  Add  salt,  nutmeg,  allspice,  cinnamon,  and  cayenne; 
until  fragrant,  about  2  minutes.  Add  vinegar  and  rnola* 
stir  often  until  liquid  is  evaporated.  Scrape  into  a  large  b 
Add  flour  and  mix  to  blend,  then  stir  often  until  lukew; 
about  5  minutes. 

3.  Add  turkey,  broth,  and  egg  to  bowl;  mix  well.  Gently  st 
pickled  onions. 

4.  Oil  a  5-  by  9-inch  nonstick  loaf  pan  (2  qt.).  Line 
neatly  with  a  single  layer  of  prosciutto  slices,  overlap)  1 
edges  slightly;  press  ends  of  prosciutto  against  pan  side 
to,  but  not  over,  rim.  Scrape  meat  mixture  into  pan 
gently  pat  or  spread  level.  Fold  ends  of  prosciutto  si  : 
neatly  over  meat. 

5.  Bake  turkey  loaf  in  a  350°  regular  or  convection  oven  1 

a  thermometer  inserted  in  center  of  thickest  part  rea<p 
160°  and  meat  is  no  longer  pink  (cut  to  test),  abou 
minutes;  loaf  will  begin  to  shrink  from  pan  sides. 

6.  Let  stand  at  room  temperature  for  at  least  10  mint 
Invert  a  slightly  larger,  rimmed  platter  over  pan;  hold 
and  platter  together  and  invert.  Lift  pan  off  to  release  loa 

Per  serving  made  with  turkey  breast:  253  cal.,  2896  (71  cal.)  from  f 
30  g  protein;  7.9  g  fat  (1.6  g  sat.);  15  g  carbo  (1  g  fiber);  971  mg 
sodium;  97  mg  chol.  ♦ 
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The  Wine  Guide 
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Why  can't  I  find  that  wine? 

By  Karen  MacNeil-Fife 


■  We've  all  been  there — standing  in  a 
shop  holding  a  piece  of  paper  on 
which  we've  scrawled  the  name  of  a 
wine  we've  read  is  fantastic.  But  no 
one  in  the  shop  has  ever  heard  of  the 
wine,  or  worse,  the  salesperson  scoffs 
when  we  ask  for  it — no  mere  mortal 
would  ever  be  able  to  put  his  or  her 
hands  on  that  wine. 

What's  going  on  here?  Why  does  it 
often  seem  that  the  higher  the  praise 
(or  the  score)  a  wine  receives,  the  less 
likely  it  is  we'll  ever  find  it?  And  are 
there  any  insider  techniques  for  get- 
ting ahold  of  wines  that  everyone  says 
are  impossible  to  find? 

First,  the  harsh  reality:  Unlike  cars, 
stereos,  or  even  most  foods,  wine  is  a 
finite  entity,  the  production  of  which 
cannot  be  increased  at  will.  Let's  say 
that  one  night  at  a  restaurant  you 
sprung  for  a  bottle  of  Shafer's  special 
Hillside  Select  Cabernet  Sauvignon 
and  loved  it.  The  next  day 
you  tried  to  find  it,  but  no 
luck.  Here's  why:  Shafer 
Vineyards  is  one  of  about 
280  wineries  in  the  rela- 
tively small  Napa  Valley, 
located  in  an  even  smaller 
section  known  as  the 
Stags  Leap  District,  just  3 
miles  long  and  barely  1 
mile  wide.  And  the  wine  called  Hill- 
side Select  comes  from  only  certain 
sites  on  the  estate.  The  upshot  of  it  is, 
every  year  Shafer  can  make  only 
1,800  to  2,200  cases  of  Hillside  Select 
for  the  entire  world.  (And  while  that 
isn't    very    much,    many    desirable 
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Meridian  Sauvi- 
gnon Blanc  2000 
(California),  $8. 

Fresh,  crisp,  and  mel- 
ony.  A  great  price  for  a 
very  tasty  wine  that's 
a  cinch  to  find. 


wines  are  made  in  even  smaller  quan- 
tities.) 

And  who  gets  that  wine?  First  of 
all,  top  restaurants.  A  winery  always 
prefers  to  sell  its  wine  to  restaurants 
because  of  the  exposure  it  will  get. 
Thousands  of  people  will  see  the 
wine  on  the  list,  and  over 
time,  hundreds  of  people 
will  try  it.  Even  a  single 
bottle  might  be  shared  by, 
say,  four  diners.  By  con- 
trast, in  a  retail  shop,  one 
individual  can  snap  up 
every  case  the  shop  has. 

Of  course,  most  fine 
wines  are  made  in  enough 
quantity  that  some  will  be  available 
through  wine  shops.  But,  even  then, 
you  may  not  see  it  because  wine  shops 
often  hold  aside  rare  and  hard-to-find 
wines  for  frequent,  loyal  customers. 
For  an  outsider,  it  can  be  practically 
impossible  to  break  into  this  loop. 


What  to  do 

1.  While  there  are  great  wines 
are  hard  to  find,  there  are  also  ]| 
wines  that  aren't.  Don't  be  tocj 
sessed  with  your  search. 

2.  Read  carefully.  If  a  wine  magi, 
carries  a  glowing  review,  but 
notes  that  only  200  cases  of  the 
were  made,  your  chances  of  secil 
it  are  slim.  Forget  about  it  and  rj 
on  to  something  else. 

3.  Be  a  good  customer.  Develop  a| 
port  with  a  wine  shop,  especially 
the  person  who  actually  buys  I 
wine;  let  him  or  her  know  that  yc 
interested   in  trying  special  w>| 
Every  now  and  then,  ask  whatl 
shop  might  have  "in  the  back  ronj 
Just  because  you  don't  see  the 
on  the  shelves  doesn't  mean  the  ;| 
doesn't  have  a  few  bottles  sta;i| 
away  somewhere. 

4.  Make  special  requests.  Even] 
shop  doesn't  carry  a  wine,  it  caul 
ten  order  it.  This  won't  cost  youl 
more — in  fact,  most  wine  shops] 
happy  to  do  this  as  a  way  of  ma| 
loyal  customers. 

5.  Check  the  winery's  website 
though  we  don't  have  space  her) 
go  into  the  complex  legalities 
govern  wine  distribution  and  sal<  H1 
the  United  States,  you  may  live  in  4 
of  those  states  that  allows  you  to  u 
wine  directly  from  the  winery.  If!|i 
do,  get  on  the  winery's  mailing  li 

6.  If  all  else  fails,  pick  up  the  pb  « 
Call  the  winery  and  ask  for  a  Use 
shops  and  restaurants  near  ii 
where  its  wine  is  sold.  ♦ 


DELICIO 

■  Geyser  Peak  Sauvignon  Blanc 
2000  (Sonoma  County),  $10.  Easy  to 
drink,  easy  to  pair  with  food,  and  easy  to 
afford.  Lots  of  fresh  green  flavors. 

■  Grgich  Hills  Chardonnay  1999 
(Napa  Valley),  $33.  Grgich  Hills  is  always 
dependable  and  always  available.  If  you  like 
big,  rich,  round,  well-balanced  Chardon- 
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nays,  you'll  love  this  one. 
■  Trefethen  Dry  Riesling  2000 
(Napa  Valley),  $15.  Snappy,  sassy, 
bone-dry,  and  sleek,  Trefethen 's  dry  Ries- 
ling is  one  of  the  best  in  California. 

Black  Opal  Cabernet/Merlot  1999 
(Barossa  Valley,  Australia),  $1 1 .  Sup- 
ple, dense,  and  mouth-filling,  this  combo 


CAN  FIND 

from  Oz  is  packed  with  irresistible  cherry 
flavors  and  just  the  right  bite  of  menthol. 

■  Rosemount  Estate  Diamond  Shi 
raz  1 998  (Southeast  Australia),  $1: 

This  is  the  best-selling  Australian  red  wine  | 
in  the  United  States,  and  no  wonder — sol 
and  thick  on  the  palate  and  packed  with   j 
plummy  fruit  flavors. 
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The  Low-Fat 
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Get  inspiration  for  big  flavor  with  little  fat  from  this  Hawaiian  menu 
By  Linda  Lau  Anusasananan  •  Photographs  by  James  Carrier 


•• 


Pan-roasted  fish  on  a  soybean  and  mushroom  stew  tastes  light  but  meaty. 


Easy  spa  supper 


■  A  visit  to  a  luxurious  spa  is  like  a  sojourn  in  a  cocoon:  You  emerge  relaxed, 
refreshed,  and  a  little  hungry.  After  a  green  tea  wrap,  an  aromatherapy  massage, 
or  a  caviar  facial,  your  putty-limp  muscles  can  barely  hold  you  up.  You  need  a 
light  meal  to  pamper  your  body,  just  as  the  treatment  nourished  your  soul. 

At  JW  Marriott  Ihilani  Resort  and  Spa 
at  Ko  Olina,  on  the  western  shore  of 
Oahu  in  Hawaii,  executive  chef  Randal 
Ishizu  serves  up  bright-tasting  dishes 
that  restore  guests'  energy.  Feasts  like 
the  one  that  follows  have  flavors  so 
intense  that  no  blissed-out  spagoer 
would  ever  miss  the  fat.  With  the 
make-ahead  steps  in  these  recipes,  it's 
easy  to  put  together  your  own  spa 
dinner.  Now  all  you  need  is  an  on-call 
massage  therapist  to  create  your  own 
resort  at  home. 


MENU 

From  the  Islands 

Beet  Carpaccio 
with  Ginger-Miso  Vinaigrette 

Roasted  Fish  with  Kabocha  Coulis 

Herb-infused  Spa  Water 
or  Iced  Tea 

Mango  Sorbet  with 
Litchis  and  Raspberries 


Roasted  Fish 
with  Kabocha  Coulis 

PREP  AND  COOK  TIME:  About  1  hOU 

notes:  If  you  don't  have  a  nonsticijl 
ing  pan  with  an  ovenproof  handle,  ■ 
the  browning  step  for  the  fish  and  I 
ply  bake  it  in  a  baking  pan  for  aboi  ■ 
minutes.  In  Hawaii,  the  fish  woulB 
onaga;  halibut  is  a  good  alterna  m 
Make  Kabocha  coulis  before  prep;H 
fish;  cover  and  let  stand.  While  1 
beans  cook  (step  4),  reheat  coulis  jji 
3-  to  4-quart  pan  over  low  heat,  sti  I 
occasionally,  or  in  a  microwave  ovijl 
full  power  (100%),  stirring  occasioij 
makes:  4  servings 

4   pieces  (about  1  in.  thick,  4  to 
5  oz.  each)  boned,  skinned 
halibut  or  other  firm  white- 
fleshed  fish  (see  notes) 
About  1  tablespoon  olive  oil 
Salt  and  pepper 

6   ounces  fresh  shiitake  or 
portabella  mushrooms  (or  3 
of  each) 

tablespoon  minced  garlic 

cup  fat-skimmed  chicken  brci 

cup  tomato  sauce 

cup  frozen  shelled  soybean' 

tablespoons  thinly  sliced  fres)>| 
chives  or  green  onions 
Kabocha  coulis  (recipe  folloi 
see  notes) 
2    tablespoons  chopped  fresh  b 
leaves  (optional) 

1.  Rinse  fish  and  pat  dry;  coat  pi 
with  about  2  teaspoons  olive 
Sprinkle  lightly  all  over  with  salt 
pepper.  Set  a  10-  to  12-inch  non 
frying  pan  with  ovenproof  handle 
high  heat;  when  hot,  set  fish  in 
and  cook  until  lightly  browned  or 
bottom,  2  to  3  minutes. 

2.  Transfer  pan  with   fish   to  a 
regular  or  convection  oven  and  I 
until  fish  is  barely  opaque  but 
moist-looking  in  center  of  thickest 
(cut  to  test),  7  to  9  minutes. 

3.  Meanwhile,  rinse  and  drain  m  I 
rooms;  trim  off  and  discard  stem;  X 
shiitakes  (tough  stem  ends  only  t 
portabellas).  Cut  mushrooms  inn 
inch  chunks. 

4.  In  an  8-  to  10-inch  nonstick  frying 
over  medium-high  heat,  stir  mushro 
and  garlic  in  1  teaspoon  oil  i 
mushrooms  are  limp,  about  5  mini 
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THE  WAY  BOB  DEVOURED  HiS  BUR6ER. 


Ml)  0  THINK  MO  ONE  TOLD  HiM  ITS  MEATLESS 

WITH  707.  LESS  FATJ 


nan  a  ground  beef  hamburger. 


.bocaburger.com 


OKAY,  NO  ONE  TOLD  HIM. 


THE  TASTE  WILL  CHANGE  YOU: 


Thinly  sliced 

raw  beets 

resemble  beef 

carpaccio; 

drizzled  with  a 

miso  dressing 

and  topped 

with  a  puff  of 

baby  salad 

greens,  they're 

refreshingly 

low  in  fat. 


Add  broth,  tomato  sauce,  and  soybeans; 
simmer,  uncovered,  stirring  occasion- 
ally, until  soybeans  are  tender  to  bite, 
about  5  minutes.  Stir  in  1  tablespoon 
chives.  Add  salt  and  pepper  to  taste. 
5.  Mound  a  fourth  of  the  soybean 
mixture  in  the  center  of  each  of  four 
dinner  plates.  Top  each  mound  with  a 
piece  of  fish,  pan-browned  side  up,  and 
spoon  Kabocha  coulis  equally  around 
soybean  mixture.  Gently  shake  each 
plate  to  level  coulis.  Garnish  fish  with 
remaining  tablespoon  chives  and  scatter 
chopped  basil  over  coulis  if  desired. 
Add  more  salt  and  pepper  to  taste. 

Per  serving:  471  cal.,  29"..  (135  cal.)  from  fat; 
46  g  protein;  15  g  fat  (2  g  sat.);  44  g  carbo 
(10  g  fiber);  296  mg  sodium;  36  ing  chol. 

Kabocha  Coulis 

prep  and  cook  time:  About  45  minutes 
notes:  You  can  make  the  coulis  up  to 
1  day  ahead;  cover  and  chill.  Thinned 
with  chicken  or  vegetable  broth,  it 
makes  a  delicious  soup. 
makes:  About  3  cups;  4  servings 

lVi    pounds  Kabocha  or  butternut 
squash 

1    onion  (8  oz.),  peeled  and 
chopped 

1  tablespoon  chopped  fresh  ginger 

1  teaspoon  olive  oil 

5A  teaspoon  ground  cumin 

3/4  teaspoon  curry  powder 

l3/*   to  2  cups  vegetable  or  fat- 
skimmed  chicken  broth 

Salt  and  pepper 

1.  Rinse  squash  and  cut  in  half 
lengthwise  (if  necessary,  use  a  mallet  to 
gently  pound  knife  through  squash). 
Scoop  out  seeds  and  discard;  with 
a  small,  sharp  knife,  pare  peel  and 
discard.  Cut  squash  into  1-inch  chunks; 
you  should  have  about  4  cups. 

2.  In  a  3-  to  4-quart  nonstick  pan  over 
medium-high  heat,  stir  onion  and  ginger 
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in  olive  oil  until  onion  is  very  limp,  8  to 
10  minutes.  Add  cumin  and  curry 
powder;  stir  until  fragrant,  about  30 
seconds.  Add  l3/4  cups  broth  and  the 
squash;  bring  to  a  boil,  then  cover, 
reduce  heat,  and  simmer  until  squash  is 
tender  when  pierced,  18  to  20  minutes. 
3.  In  a  blender  or  food  processor, 
holding  down  lid  with  a  towel,  whirl 
squash  mixture,  in  batches,  until 
smooth.  If  sauce  is  thicker  than  desired, 
whirl  in  a  little  more  broth.  Add  salt  and 
pepper  to  taste. 

Per  serving:  112  cal.,  13%  (14  cal.)  from  fat; 
2.5  g  protein;  1.6  g  fat  (0.2  g  sat.);  25  g  carbo 
(36  g  fiber);  40  mg  sodium;  0  mg  chol. 

Beet  Carpaccio  with 
Ginger-Miso  Vinaigrette 

prep  time:  About  35  minutes 
notes:  To  avoid  staining  your  hands 
when  preparing  beets,  wear  rubber 
gloves.  Gold-colored  shiro  miso  (the 
same  used  for  Japanese  miso  soup; 
also  called  light  or  white  soybean 
paste)  is  available  with  ethnic  foods 
in  some  supermarkets  and  in  Asian 
grocery  stores.  You  can  make  the  vinai- 
grette and  prepare  the  beets  (steps  1 
and  2)  up  to  1  day  ahead;  cover  sepa- 
rately airtight  and  chill. 
makes:  4  first-course  servings 

3A    teaspoon  dry  mustard 

4    teaspoons  lemon  juice 

4    teaspoons  honey 

4   teaspoons  shiro  miso  (see  notes) 
or  soy  sauce 

2    teaspoons  salad  oil 

3/4   teaspoon  minced  fresh  ginger 

2  beets  (2  in.  diameter,  about  6  oz. 
each) 

3  cups  salad  mix  (lV2  oz.  total), 
rinsed  and  crisped 

Salt  and  pepper 

1.  In  a  small  bowl,  mix  mustard  with  4 
teaspoons  water  until  smooth;  let  stand 


Herb-infused  Spa  Wati 

In  a  2-  to  m 


( 


quart  pitche 
combine  6 
cups  chilled 
still  spring  < 
mineral  watc 
12  thin  slice: 
cucumber; 
4  thin  slices 
lemon;  4 
sprigs  (each 
in.  long)  fres 
mint,  slightK 
crushed;  an< 
2  sprigs  (eac 
2  in.  long) 
fresh  rose- 
mary, slightl 
crushed. 
Serve,  or  co 
and  chill  at 
least  2  hours  or  up  to  8  hours.  Add  it 
cubes  just  before  serving.  Makes  ab 
1 V2  quarts;  about  4  servings. 

Mango  Sorbet  with 
Litchis  and  Raspberriej 

prep  time:  About  7  minutes 
makes:  4  servings 

Place  1  or  2  scoops  (about  V2  cup  tc 
of  mango  or  pineapple  sorbet  in  eac 
of  four  bowls  or  wineglasses.  Garnisf 
each  serving  with  3  or  4  drained  chilli  | 
canned  litchis  and  3  or  4  rinsed  fre? 
raspberries. 

Per  serving:  221  cal.,  0%  (0  cal.)  from  fat; 
0.1  g  protein;  0  g  fat;  56  g  carbo  (2  g  fiber 
23  mg  sodium;  0  mg  chol. 


5  minutes.  Whisk  in  lemon  juice,  h 
miso,  oil,  and  ginger. 

2.  Trim  and  discard  tops  and  root 
from  beets.  Scrub  beets  well,  then 
peel  with  a  vegetable  peeler 
discard.  Using  the  vegetable  p' 
or  a  mandoline,  slice  beets  p 
thin.  Arrange  slices  equally,  sli 
overlapping,  in  a  ring  on  each  of 
salad  plates. 

3.  In  a  bowl,  mix  2  tablespoons  gi  IE 
miso  vinaigrette  with  salad 
Arrange  greens  equally  in  the  cent 
beets.  Drizzle  remaining  dressing 
beets.  Add  salt  and  pepper  to  tastt 
Per  serving:  84  cal.,  30%  (25  cal.)  from  fa 
1.7  g  protein;  2.8  g  fat  (0.3  g  sat.);  14  g  c 
(1  g  fiber);  254  mg  sodium;  0  mg  chol.  4 
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Cheese  well  worth  stealing. 


Tillamook* 


Kitchen  Cabinet 

Readers'  recipes  tested  in  Sunset's  kitchens 
By  Charity  Ferreira  •  Photographs  by  James  Carrier 


A  fresh  tomato  vinaigrette  turns  grilled  salmon  into  a  dressy  summer  salad. 


K 


Grilled-Salmon  Salad 

Kathy  Mickey,  Reno 

athy  Mickey  gets  many  compli- 
.ments  on  this  salad's  great  flavor. 
You  can  make  the  tomato  vinaigrette 
up  to  3  hours  ahead;  cover  and  chill. 
prep  and  cook  time:  About  30  min- 
utes,  plus  at  least  30  minutes  to  chill 
makes:  4  servings 

1 V2    pounds  boned,  skinned  salmon 
fillet,  cut  into  4  equal  pieces 

3  tablespoons  light  brown  sugar 
1    tablespoon  ground  cumin 

1    teaspoon  chili  powder 

About  1  teaspoon  salt 

About  1  teaspoon  black  pepper 

8    ounces  salad  mix,  rinsed  and 
crisped 

Tomato  vinaigrette  (recipe 
follows) 

4  ounces  fresh  chevre  (goat) 
cheese,  crumbled 

lA    cup  minced  green  onions  (white 
and  pale  green  parts  only) 

V4   cup  pine  nuts 

1.  Rinse  salmon  and  pat  dry.  In  a  bowl, 
mix  brown  sugar,  cumin,  chili  powder, 
and  1  teaspoon  each  salt  and  pepper. 
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Place  salmon  in  bowl  and  rub  pieces  all 
over  with  spice  mixture.  Cover  and  chill 
at  least  30  minutes  or  up  to  4  hours. 

2.  Lay  salmon  on  a  barbecue  grill  over 
a  solid  bed  of  hot  coals  or  high  heat  on 
a  gas  grill  (you  can  hold  your  hand  at 
grill  level  only  2  to  3  seconds);  close 
lid  on  gas  grill.  Cook,  turning  once, 
until  a  thermometer  inserted  in  center 
of  thickest  part  reads  140°,  6  to  8 
minutes  total. 

3.  Meanwhile,  divide  salad  mix  equally 
among  four  plates.  Place  a  piece  of 
salmon  on  each  mound  of  greens. 
Drizzle  salads  equally  with  tomato 
vinaigrette  and  sprinkle  evenly  with 
goat  cheese,  green  onions,  and  pine 
nuts.  Add  salt  and  pepper  to  taste. 

Per  serving:  600  cal.,  59%  (351  cal.)  from  fat; 
44  g  protein;  39  g  fat  (11  g  sat.);  20  g  carbo 
(3  g  fiber);  1,151  mg  sodium;  123  mg  chol. 

tomato  vinaigrette.  In  a  bowl,  combine 
1  cup  diced  firm-ripe  tomatoes  (about 
8  oz.),  'A  cup  red  wine  vinegar,  2 
tablespoons  extra-virgin  olive  oil, 
1  tablespoon  minced  shallot,  V2 
teaspoon  dry  mustard,  '/2  teaspoon 
salt,  and  lA  teaspoon  black  pepper. 
Mix  well.  Makes  about  1  cup. 

Per  lA  cup:  77  cal.,  82%  (63  cal.)  from  fat; 
0.6  g  protein;  7  g  fat  (0.9  g  sat.);  3.7  g  carbo 
(0.8  g  fiber);  295  mg  sodium;  0  mg  chol. 


Spicy  Chicken  and  Vegetal! 

Tim  Rosefield,  Fair  Oaks,  CA 

Tim  Rosefield 's  love  for  Thai 
Vietnamese  food  inspired  hiil 
put  together  this  spicy  stir-fry,  whicl 
serves  over  basmati  or  long-grain  \\ 
rice.  Hot  bean  paste  is  available  irl 
at  some  well-stocked  supermarket?! 
in  Asian  markets.  If  you  can't  fin! 
you  can  substitute  1  teaspoon  [ 
sauce  and  2  additional  teaspoon;  | 
sauce  for  the  bean  paste. 
prep  and  cook  time:  About  35  mir| 
makes:  3  to  4  servings 

1  pound  boned,  skinned  chicl| 
breasts 

2  teaspoons  chili  powder 
1    teaspoon  ground  cumin 

Vi  teaspoon  ground  dried  tur 

1  tablespoon  salad  oil 

1  cup  thinly  sliced  onion  (4  oz 
l'/2  tablespoons  minced  garlic 

V2  tablespoon  minced  fresh  ginjij 

2/}  cup  fat-skimmed  chicken  brc 

2  tablespoons  rice  vinegar 
1  tablespoon  hot  bean  paste  (; 

notes) 

1    teaspoon  soy  sauce 

1    teaspoon  sugar 

1  zucchini  (about  8  oz.),  rinsec 
halved  lengthwise,  and  cut  int 
Vfe-  to  '/^-inch-thick  slices 

ounces  green  beans,  rinsed, 
and  strings  removed,  and  cut 
1-inch  lengths 


8 


1.  Rinse  chicken  and  pat  dry;  cut 
1-inch  chunks.  In  a  bowl,  combine 
powder,   cumin,   and   turmeric, 
chicken  and  mix  to  coat. 

2.  Pour  oil  into  a  12-inch  frying  pa 
14-inch  wok  over  high  heat;  when 
add  onion,  garlic,  and  ginger.  Stir 
onion  is  limp,  about  2  minutes, 
chicken  and  stir  until  white  on 
outside  but  still  slightly  pink  in 
middle  (cut  to  test),  about  3  minutt 

3.  Meanwhile,  in  a  2-cup  glass  mea; 
mix  chicken  broth,  vinegar,  bean  p 
soy  sauce,  and  sugar.  Add  to  pan  a 
with  zucchini  and  green  beans.  E 
to  a  boil  and  cook,  stirring  occasioi 
until  vegetables  are  barely  tende 
bite  and  chicken  is  no  longer 
in  the  center  (cut  to  test),  abo 
minutes.  Pour  into  a  serving  dish. 
Per  serving:  218  cal.,  23%  (50  cal.)  from  f 
30  g  protein;  5.5  g  fat  (0.8  g  sat.);  12  g  ca 
(2.2  g  fiber);  219  mg  sodium;  66  mg  chol 
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Ask  yourself 


Does  the  scent  of  sirloin  send  shivers 
of  excitement  down  your  spine? 

Does  the  warm  glow  of  charcoal 
quicken  your  pulse? 

Do  your  guests  crave  something  bold 
and  delicious  every  time  you  grill? 


cCo 


The  taste  you  trust' 


Coffee  Shouldn't  Just  Open  Your  Eyes. 
It  Should  Excite  Your  Senses. 

Safeway  SELECT  Whole  Bean  Coffee  transports  you  to  a  new  level  of  premium  coffee.  From  high  in  the  mountains  ol  Colom 

_,v-     fij^H  (,r  l',TP  '"  !'"'  plantations  ol  Sumatra    \\v  travel  the  world  over  to  locate  only  the  finest,  freshest  beans.  I  hen  roast  them 

perfection.  And  deliver  fresh  to  your  store  every  few  days.  Experience  it  yourself.  Just  open  a  bag 

and  savor  the  deep,  rich  aromas.  W  fiether  you  brew  a  fresh  pot  of  Safeway  SELECT  Estate. 

Organic  or  Flavored  Coffee,  this  is  one  coffee  thai  s  sure  to  excite  all  your  senses. 

Exclusively  At  The  Safeway  Comp/ 


ORGANIC     t 


EstatE 


(OSAFEWAY 

SELECT 


Safeway.  Vons.  Pavilions.  Dominick 
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Ichen  Cabinet 

Chard  Lasagna 

orothy  Pinson,  Borrego  Springs,  CA 

)orothy  Pinson  created  this  recipe 
to  use  the  chard  growing  abun- 
ttly  in  her  vegetable  garden.  You  can 
ke  the  lasagna  through  step  4  up  to 
ay  ahead;  cover  and  chill. 

EP  AND  COOK  TIME:  About  1 ' '2  hours 

KES:  10  to  12  servings 

1    package  (8  oz.)  dried  lasagna 

1    pound  red  or  green  chard 

1    cup  ricotta  cheese 
Salt  and  pepper 

1    onion  (about  8  oz),  peeled  and 
chopped 

1    clove  garlic,  peeled  and  pressed 
or  minced 

tablespoon  olive  oil 
cans  (l4'/2  oz.  each)  crushed 
tomatoes 

teaspoons  dried  basil 
teaspoons  dried  oregano 
cup  shredded  parmesan  cheese 

In  a  5-  to  6-quart  pan  over  high  heat, 
ing  3  quarts  water  to  a  boil.  Add 
agna  and  cook,  stirring  occasionally 
separate  noodles,  until  barely  tender 
bite,  about  10  minutes.  Drain  pasta, 
merse  in  cold  water  until  cool,  and 
Bin  again.  Cover  loosely. 
Meanwhile,  rinse  and  drain  chard. 
tm  and  discard  discolored  stem  ends. 
Inly  slice  stems  crosswise  and  coarsely 
fcp  leaves.  In  a  4-  to  6-quart  pan  over 
m  heat,  bring  about  1  cup  water  to  a 
II.  Add  chard,  reduce  heat,  and 
Imer,  stirring  occasionally,  until  stems 
I  tender-crisp  to  bite,  4  to  6  minutes, 
■in,  extracting  as  much  water  as 
Bible  with  the  back  of  a  spoon.  In  a 
wm\.  mix  chard  with  ricotta;  add  salt 
'id  pepper  to  taste. 

En  the  same  pan  over  medium-high 
■t,  stir  onion  and  garlic  in  oil  until 
tap,  about  10  minutes.  Add  tomatoes, 
asil,  and  oregano;  cover  and  simmer 
i  blend  flavors,  about  15  minutes.  Add 
dt  and  pepper  to  taste. 
•  Cover  bottom  of  a  9-  by  13-inch 
iking  dish  with  a  third  of  the  noodles, 
len  half  the  chard  mixture,  spreading 
level  to  edges  of  dish.  Spoon  a  third 
f  the  tomato  sauce  over  chard  mixture 
nd  sprinkle  with  a  third  of  the 
armesan.  Repeat  layers  of  noodles, 
hard  mixture,  sauce,  and  cheese, 
over  with  remaining  noodles,  then 
imaining  tomato  sauce  and  cheese. 
.  Bake  in  a  350°  regular  or  convection 
ven  until  hot  in  the  center  and 
ubbling  at  edges,  25  to  30  minutes, 
et  stand  10  minutes  before  serving. 


Per  serving:  194  cal.,  34%  (65  cal.)  from  fat; 
10  g  protein;  7.2  g  fat  (3-7  g  sat.);  23  g  carbo 
(2.1  g  fiber);  437  mg  sodium;  18  mg  chol. 

Lemon  Poppy  Seed  Muffins 

Karen  Fukui,  Olympia,  WA 

Karen  Fukui  improved  on  a  recipe 
to  come  up  with  this  tender,  cake- 
like muffin  with  a  tangy  glaze. 

PREP  AND  COOK  TIME:  About  1  hour 

makes:  12  muffins 

3  cups  all-purpose  flour 

'/j  cup  poppy  seeds 

1  tablespoon  baking  soda 

l/2  teaspoon  salt 

xh  cup  butter  or  margarine,  melted 

1  cup  sugar 

2  large  eggs 

2    tablespoons  grated  lemon  peel 
'/}    cup  lemon  juice 
2/3    cup  milk 

Lemon  glaze  (recipe  follows) 

1.  In  a  bowl,  mix  flour,  poppy  seeds, 
baking  soda,  and  salt. 

2.  In  another  bowl,  beat  butter  and 
sugar  until  well  blended.  Add  eggs  and 
beat  until  incorporated.  Beat  in  lemon 
peel  and  lemon  juice.  Add  half  the  flour 
mixture  and  stir  just  until  evenly 
moistened,  then  stir  in  milk  and 
remaining  flour  mixture.  Spoon  batter 
equally  into  12  paper-lined  muffin  cups. 
3-  Bake  in  a  350°  regular  or  convection 
oven  until  tops  are  browned  and  a 
wooden  skewer  inserted  in  the  center 
comes  out  clean,  15  to  18  minutes.  Let 
stand  on  a  rack  5  minutes,  then  remove 
muffins  and  let  cool  completely. 

4.  Dip  top  of  each  muffin  in  lemon 
glaze;  allow  excess  to  drip  off.  Return  to 
rack  until  glaze  is  set,  about  15  minutes. 

Per  muffin:  310  cal.,  32%  (99  cal.)  from  fat; 
5.5  g  protein;  11  g  fat  (5-5  g  sat.);  48  g  carbo 
(1.3  g  fiber);  510  mg  sodium;  58  mg  chol. 

lemon  glaze.  In  a  bowl,  mix  l/z  cup 
powdered  sugar,  2  tablespoons  lemon 
juice,  and  yh  teaspoon  vanilla  until 
smooth.  Use  immediately.  ♦ 

Sweet  lemon 
glaze  makes 
distinguished 
muffins. 


If  you  read 

Sunset 

for  the 
amazing  recipes, 

check  out 
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BestBreakra5C5 


and 


Every  issue  of  Select 
magazine  includes  deli- 
cious recipes,  quick  tips, 
and  creative  ideas  tor 
entertaining  at  home. 
• 

Every  issue  of  Select  features 
more  than  50  recipes  and 

ideas  appealing  to  a 

variety  of  cooks — from 

the  mom  preparing  dinner 

for  her  family  to  a  couple 

cooking  for  themselves. 

• 

Recipes  are  tested  for 

technique  and  flavor  to 

ensure  thev  can  be  easily 

replicated  at  home. 

• 

Select's  Weeknight  Survival 
Guide  features  valuable 
time-savings  menus  and 

tips  for  midweek  cooking. 

Pick  up  a  copy  of 

Select  the  next  time 

you're  shopping  at 

your  local  Safeway,  Vons, 

or  Dominick's  store. 
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2  cooked  chicken  breasts,  cooled  and  diced 
2  large  apples,  diced  (do  not  peel) 
2  stalks  of  celery,  chopped 
1/2  cup  walnuts,  chopped 
2/3  cup  Mountain  High  Yonaise 
( 1/3  cup  plain  yoghurt  and  1/3  cup  regular  mayon- 
naise) 

1  tbsp.  honey 

2  tbsp.  crumbled  blue  cheese  (optional) 
Salt  and  pepper  to  taste 

Mix  first  four  ingredients  in  a  large  bowl.  Set  aside. 
In  a  smaller  bowl,  stir  together  Mountain  High 
Yonaise.  honey,  and  blue  cheese  if  desired.  Pour 
over  chicken  mixture  and  mix  well.  Season  with  salt 
and  pepper  to  taste  and  garnish  with  a 
pinwheel  of  thin  apple  slices. 


MOUNTAIN  HIGH6 


The  Quick  Cook 

An  old  tradition  makes  a  great  new  weeknight  meal 
Bv  Sara  Schneider 
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MENU 

Tagine 
Supper 

Chicken  Tagine 

with  Raisins  and 

Pistachios* 

Bell  Pepper  and 

Olive  Salad  with 

Orange-Cumin 

Vinaigrette* 

Chateau  de 

Reignac  Bordeaux, 

Dry  Gewurztraminer 

from  Alsace,  or 

Viognier 

Cheese  Plate 
and  Chocolates 

■Recipe  provided 


■  Old  food  traditions  rarely  bring  to  mind  quick  meals.  Foreign-soun 
dishes,  especially,  look  like  hard  work.  Tagines,  however,  make  a  good  casti 
things  aren't  always  what  they  seem.  An  interestingly  spiced  North  Af1  %,S( 
stew — named  for  the  dish  it's  braised  in — the  tagine  has  traveled  nor'  t 
France  and  settled  into  the  culinary  fabric  there.  We  found  this  delicious  ? 
sion  in  Bordeaux  at  Chateau  de  Reignac,  where  the  Vatelots — committc 
great  food  but  more  interested  in  spending  time  making  good  wine  and  pi: 
with  their  children  than  laboring  in  the  kitchen — have  streamlined  traditic 


Chicken  Tagine 
with  Raisins  and  Pistachios 

prep  and  cook  time:  About  40  minutes 
notes:  Tangy,  salty  preserved  lemons 
are  available  in  some  upscale  super- 
markets and  specialty  food  stores. 
makes:  4  servings 

4   boned,  skinned  chicken  breast 
halves  (about  1  "2  lb.  total) 

1    tablespoon  olive  oil 

1  tablespoon  butter  or  margarine 

2  onions  (about  1  lb.  total), 
peeled  and  slivered  lengthwise 

1  tablespoon  minced  garlic 

2  teaspoons  ground  cumin 
2    teaspoons  ground  ginger 
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V2    teaspoon  ground  cinnamon 

xh    teaspoon  ground  dried  turn  ri 

V2    teaspoon  paprika 

About  l/2  teaspoon  salt 

l/f    cup  dark  raisins 

'A    cup  golden  raisins 

lA    cup  shelled  roasted, 
salted  pistachios 

2    preserved  lemons  (optional 
see  notes),  drained  and  quar((ec 

About  1  cup  fat-skimmed 
chicken  broth 

IV2   cups  couscous 

V4    cup  finely  chopped  fresh  mi 

leaves 
%   cup  finely  chopped  fresh  cila  re, 

Pepper 
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inse  chicken  and  pat  dry;  cut  into 
to  2-inch  pieces.  Pour  olive  oil 
li  a  10-  to  12-inch  frying  pan  over 
Ilium-high  heat;  when  hot,  add 
Been  and  turn  pieces  often  to 
wn  on  all  sides,  5  to  8  minutes 
I  With  a  slotted  spoon,  transfer 
oken  to  a  bowl. 

*dd  butter  to  pan;  when  melted, 
onions  and  garlic  and  stir 
ji  until  onions  are  limp  and  be- 
ning  to  brown,  5  to  7  minutes. 
Iirn  chicken  to  pan  and  spread 
.-I.  Sprinkle  cumin,  ginger,  cin- 
pon,  turmeric,  paprika,  xh  tea- 
jon  salt,  dark  and  golden  raisins, 
I  pistachios  over  chicken.  Add  pre- 
ired  lemons  if  using.  Pour  1  cup 
ph  evenly  over  all.  Cover  and  bring 
B  boil,  then  reduce  heat  and 
lmer,  stirring  occasionally,  until 
fcken  is  no  longer  pink  in  the  center 
it  to  test),  5  to  6  minutes. 

eanwhile,  in  a  3-  to  4-quart  pan 
^  high  heat,  bring  1  yh  cups  water  to 
il;  stir  in  couscous  and  return  to  a 
1.  Cover  pan,  remove  from  heat,  and 
stand  until  water  is  absorbed,  about 
■Minutes.  Fluff  couscous  with  a  fork 
d  stir  in  mint. 

■coop  couscous  equally  onto  dinner 

ates  or  into  wide  bowls.  If  chicken 
tone  is  drier  than  desired,  thin  with 
tore  broth.  Spoon  over  couscous  and 

dnkle  with  cilantro.  Add  salt  and 

:pper  to  taste. 

■erving:  668  cal.,  19%  (126  cal.)  from  fat; 
■  protein;  14  g  fat  (3.5  g  sat.);  82  g  carbo 
&g  fiber);  527  mg  sodium;  107  mg  chol. 

&.L  PEPPER  AND  OLIVE  SALAD  WITH 

■nge-cumin  vinaigrette.  In  a  large 
owl,  whisk  together  V2  cup  orange 
lice,  2  tablespoons  sherry  vinegar 
r  white  wine  vinegar,  2  tablespoons 
xtra-virgin  olive  oil,  1  tablespoon 
»ijon  mustard,  x/i  teaspoon  ground 
iimin,  xh  teaspoon  salt,  and  lA  tea- 
poon  pepper.  Add  2  quarts  rinsed 
nd  crisped  salad  mix  (about  7  oz.), 

cup  drained  pitted  calamata  or 
ither  black  olives,  1  cup  finely 
livered  red  onion  (about  5  oz.),  and 

cup  slivered  yellow  or  red  bell 
•epper  (about  7  oz).  Mix  gently  to 
oat.  Add  more  salt  and  pepper  to 
aste.  Makes  4  servings. 

6r serving:  223  cal.,  65%  (144  cal.)  from  fat; 
■8  g  protein;  16  g  fat  (2.1  g  sat.);  17  g  carbo 
2.9  g  fiber);  1,004  mg  sodium;  0  mg  chol.  ♦ 
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So  happy 

together. 


rind  a  recipe  for  Herbed 

vegetable  6c  Olive  Pizza  plus  other 

exciting  dishes  at  linasayolives.com 


Luckily  there  s  Lindsay 
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Specialty  Schools 


Specialty  Schools 


"An  enlightened  approach  "...one  of  the  nations 

and  an  exemplary  reputation..."  f     reputable  programs. ' 


Reputation  is  everything.  Aspen  programs 
have  been  assisting  families  nationwide  for 
nearly  20  years  in  rescuing  their  children 
from  self  defeating  behaviors.  We  can  help 
your  child  as  well.  That's  what  we  do  best. 
That's  our  reputation. 

For  More  Information  Call  1-888-972-7736 

Or  visit  us  on  the  web  at  www.aspeneducation.com 


aspen 

EDUCATION  GROUP 


Parent  Resources  Hotline 

■  ■■■■'                       ,„^t„  j 

Options  For  Struggling  Teens: 

*Cost  Effective  28  day  High  Impact  Program 
*90  Day  Boot  Camp 

'Renowned  Specialty  Boarding  Schools 
'Behavior  Modification  Programs 
'Treatment  Centers 

1-888-200-5061 

x^^« 

Croi 


tek  Programs 


"Not  Just  Programs,  But  A  Solution  " 


■  Residential 

•  Separate  Boy  and  Girl  Programs 

1  Therapeutic  and  Non-Therapeutic 

■  Substance  Abuse 

■  Behavior  Disorders 

•  Learning  Disabilities 

■  Youth  and  Parent  Seminars 

•  Full  Psychological  Testing  Available 

■  Academic  Loans  Available,  Based 
Upon  Credit  Criteria 


•  Fully  Accredited 

•  Junior  High  and  High  Sch 

•  Highly  Structured 

•  Year-Around 

•  Safe  Environment 

•  Non-Denominational 
High  Values 

Community  Service  &  Acti\  it ios 
Warranty  Program 


To  Speak  To  A   Representative,  Call  1-800-818-6228 

www.  crosscreekprograms.  com 
www.  crosscreekprogram.  com 
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Specialty  Schools 


Kids  In  Cru 


s 


Creating  a  lupf 
new  balan .    n 

Providing  stru,  tin  - ' 

adolescents  ;  Ss 
13-17  with  the /ol 

necessary  I 
approach  lite  tth 
greater  confic  Jce)l,u 
andsucces'i.    !■ 


Ascent 

Self  discovery  in  t  me- 


800-974-19 

cedu-ascent  in- 


Therapeutic  Boarding  Sch  »l 


*  Family  Workshops 

*  Wilderness  Adventure 

*  Emotional  Growth  Curriculuil 

*  Accredited  College  Prep  AcadeiB  tV- 

*  Academic  &  Achievement  Semi  b  I 


> 


Check  us  out  on  the  web:  www.mtb  or  » 

Mount  Bachelor  Academy 

33051  NEOchocoHwy. 

Prineville,  OR  97754 

800-462-3404 


NOT  EVERY  PROGRATs 
WILL  HELP  YOUR  TEEf- 

Your  choice  can  make  the  difference 
between  his/her  future  success  or  fai  f 

•  Mistakes  are  costly  in  dollars  and 

•  Mistakes  deepen  suffering. 
Before  m.iking  this  important  deriskM 
consider  nil  the  options. 

The  right  choice  for  your  child  dc-pen* 
many  factors. 

Virginia  Reiss  has  helped  over  5,000 
families  make  these  difficult  decisio 

Virginia  Reiss.  M.S.     (415)  «6 1-4788 
Licensed  Educational  Psychologist  #L 


A  Christian  Home  &  School  lor  Teena 


FfllTHkDME 

TEEN  RANCH 
SINCE  1920 


I 


rH 


P.O.  Box  1101 
Turlock,  CA  95381 
(800)397-5471 

http://www.cwebpages.com/faithho 


▲  athletic  program 

▲  year-around 

▲  small  classes 

▲  (arm  setting 

▲  vocational  trainir  j 

▲  individual  attentii  j 
A  non-denominatic 


Kb 
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Specialty  Schools 


Red  Rock 
Canyon  School 


11  e  for  the  future... 

A  Healing  wounds  from  the  past 

„ ;  and  Girls  12-17       •  Accredited  Academics 
Substance  Abuse 


1  ng  Therapeutic 
I  ironment 

I  Skills 
i  .-lopment 


Treatment 

•  Family  Involvement 
1  Maternity 


4sk  about  our  parent  chatroom' 

1-800-635-4441 
www.rrrtc.com 


IS  YOUR  TEEN 
JUST  BARELY 
HANGINGON? 


Big  Sky  Montana  is  a 
great  place  for  changes. 

"Finally  a  program  so  effective 
it  is  backed  by  a  warranty!" 

CALL  TODAY  FOR  DETAILS 


TOLL  FREE 

1-888-633-2697 

SPRING  CREEK  LODGE 


TURN-ABOUT  RANCH 


A  proven,  unique  program  for 

troubled,  defiant  teenagers  on 

a  self-destructive  path. 

1-800-842-1165 

http://wwwIurnaboutranch.com 
Kily  environment  •  Parent  references  nationwide 

ated  on  a  working         •  Christian  ethics/ 
Jlern  ranch  non-denominational 

(•About  Ranch.  Inc.  PO  Box  345,  Escalante.  UT 


IS  YOUR  TEEN 
^ADED  FOR  DISASTER? 


\FFORDABLE  OPTIONS 
FOR  TEENS  IN  CRISIS 

1  www.theacademyusa.com 

1-800-808-7515 
cademff 


Specialty  Schools 


eventeen  year  olds  troubled  with 
.  emotional  and  behavioral  issues 

thrive  in  the  structured  and 
nurturing  environment  of  Northwest 
Academy.  Students  complete  high  school, 
prepare  for  college,  build  vital  emotional 
and  life  skills,  and  benefit  from  the 
individualized  12-month  program. 


Nurturing 
Self  Discovery 


Northwest  Academy 
(877)  882-0980 
nwa@cedu.com 
northwestacademy.com 


Specialty  Schools 


Accepting  Differences 
Discovering  Possibilities 

At  Boulder 

Creek  Academy, 

students  struggling 

with  learning,  _  i^ 

behavioral,  or 

emotional 

challenges  are 

given  the  support 

and  structure  they 

need  to  rebuild  self-esteem  and  develop 

successful  coping  mechanisms. 

Boulder  Creek  Academy 
(877)  348-0848 

bca@cedu.com 
bouldercreekacademy.com 


Free  Catalog 

*Specialty  Schools 
*Behavioral  Programs 
Treatment  Centers 
*Short  &  Long'Term  Options 
Receive  immediately  online  at 

difficultteen.com 

or  call 

1-800-981-2876 

advisors  available 


SunHawk  Academy 

"A  life  skills  program  for  teens  that 
have  lost  sight  of  who  they  are" 

•  Crisis  Intervention  with  immediate  placement 

•  Wilderness  Trek  leaving  every  2  weeks 

•  Drug  and  Alcohol  Treatment 

•  Group,  Individual  and  Family  Therapy 

•  Emotional  Growth  Seminars 

•  Fully  Accredited  by  Northwest  Schools  &  Colleges 
for  grades  7-12 

•  Music,  Art  and  Martial  Arts 

•  Parent  Support  Groups 

•  Escort  referrals 

A  comprehensive  program  that  combines 

Wilderness,  Residential  Treatment,  Academics  and 

Emotional  Growth. 


948  N.  1300  W. 

St.  George,  Utah  84770 

(800)  214-3878 

24  hours  a  day/7days  a  week 

www.sunhawkacademy.com 


iSof: 


/-'' 


Summers  that 
change  lives... 


and  reunite  families. 

The  Achievement  Academy  has  helped  reunite 
teens  and  their  families  for  over  twelve  years. 
For  information  call  an  admissions  counselor. 

1-866-847-1108 

Or  visit  www.aspenacademy.com 


TOLL 
FREE 


To  advertise  call  1-800-222-9404 
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Exchange  Programs 


A  Summer  or  High  School 

Year  Abroad! 


American  Camping  Association 


o  Spend  an  adventurous  summer  or 
school  year  living  in  another  country. 

o  Attend  classes  while  living  with  a 
caring  host  family. 

o  Return  with  new  friendships,  language 
and  cultural  knowledge. 

o  Acquire  leadership  skills,  self- 
confidence  and  a  global  perspective. 

o  Accredited  worldwide  organization.    1 

o  Choice  of  country  in  Europe, 
Asia/Pacific,  Africa  or  the  Americas. 

o  Exchange  experience  enhances  accep-    : 
tance  at  a  university  of  your  choice. 


o  May  be  lower  cost  than  spending 
a  summer  or  year  at  home. 
(Scholarships  available) 


If  you  are  14-18  years  old  and  would  like  to  know  more 
about  becoming  an  exchange  student  in  another  country, 
please  call  us  or  visit  our  website  for  more  information. 


Call  us  for  more  info!  _  • 

1-800-733-2773  or       MfOSSS 

visit  us  at  www.asse.com. 


American  Camping  Association 


WWW.CAMPLAJOLLA.COM 


*The  Only 

Fitness 

Vacation  At 

The  Beach! 


Lose  Weight  &  Have  FUN  Too! 


1  Lose  5-50  lbs.  at  world  famous 

1  beachside  La  Jolla,  CA. 

m  Pre-teens  8-12,  Teens  13-17,  Boys  8-18, 

I |k  Young  Ladies  Program  18-29+ 

kw  For  a  Free  Brochure 

1-800-825-TRIM 

$35  Million  Fitness  Complex  •  Free  2  Year  Follow-up 
f  «  'Disneyland  •  SeaWorld  •  The  Beach  &  More! 


Me  ft  Off  and  Keep  It  Off 

tfour  Exclusive  Lades  Vocations  ages  30  " 


Where  the  fun  never  sets! 


Resident  Camp  for  boys  &  girls  6-14 

Seventy-five  miles  north 

of  San  Francisco 

A  Tradition  of  Excellence 
Since  1962 

Staff  ratio  1-4,  fully  accredited 

•  Riding  •  Water  Skiing 

•  Mountain  Biking  •  Archery  •  Sports 

tbunderb'rd  ranch 

www.campchannel.com/thunderbird 

Bruce  &  Liz  Johnson,  2nd  Generation  Owners/Directors 


9455  -S  Highway  128 
Healdsburg,  CA  95448 


Call  for  Free  video  -  Toll  Free 

1 (888) 853-8695 


Lose  Weight!  b 
IHave  Fun!  Gain 
Self- Esteem! 
at  Camp  <§Uai 


Tony  Sparber's 


Our  modern  facilities  are  nestled  in  the  Pacific 
Coast  mountains  only  minutes  from  Santa 
Barbara.  Enjoy  swimming,  sports,  arts  and 
crafts,  drama  and 
exciting  off-campus 
trips.  Ages  7-18. 
Co-ed.  2,  4  and  8 
week  sessions. 

CAMPS  ALSO  IN  IMI 

THEP0C0N0S  ACPI 

&  FLORIDA 

www.newimagecamp.com 
CALL  TOLL  FREE  1-800"365"0556 


Specialty  Camps 


camp! 


^sL 


4*     SPORTS 
7  CAMP 


WOW! 


$ 


&■ 

v*;- 


% 


Lake  Tahoe.  California 


Jet  Skiing,  Paintball,  Whitewater  Rafting,  Off-Road 
Hummer  Rides.  Skateboard  Park,  Mountain  Biking, 

Go-Kart  Racing,  Flying  Trapeze,  Glider  Rights, 

Wakeboarding,  Waterskiing,  Golf,  Horseback  Riding, 

Ice  Skating,  Ropes  Course,  Indoor  Rock  Climbing, 

Windsurfing  Lessons,  Tennis,  and  Bungee  Jumping." 

visit  800procamp.com 

or  call  1-800-PRO-CAMP       free  pick  up  from  Reno  Airport    ■ 


Western  Association  of 
Independent  Camps 


Omiimv  School 


Our  2, 4,6  &  10  week  summer 

sessions  for  boys  and  girls, 

ages  8-18,  include  academics, 

camping  trips,  study  skills,  ESL, 

and  equestrian  programs. 


(?) 


$ 


800-433-4687 
805-646-1423 
www.ovs.org 


ASTROCAMP 


1-800-645-1423 
www.astrocamp.org 

Idyllwild,  California 


Western  Association  c 
Independent  Camps 


Catalina  Sea  Caii 

1-800-645-1423  _ 

www.catalinaseacamp. 
Catalina  Island,  Calif 01  i£ 


Tali  Ship  Saili  f 

California  Channel  Islaf  ( 
1-800-645-1423    ^ 
www.catalinaseacamp.  m 


Traditional  Schools 


Oak  Creek  Ranch  I 

•  Boarding,  Co-Ed  Ages  11-19 

•  College  prep 

•  Programs  for  under- 
achievers  and  ADD/ADHD 

•  Individual  attention/small 
classes,  sports,  outdoor 
activities,  special  photogra- 
phy, computer  classes 

4  WEEK  SUMMER  SCH.  SESSIONS 

Begin  6/9,  6/23, 7/7 


Box  4329,  W.  Sedona,  AZ  86340 1 

Tel.  928.634.5571 
E-mail:  admissions@ocrs.com 
URL:  ocrs.com 


THE  DELPHIAN  SCHOOLi 

Education  that  makes  a  difference 

•  Individualized  Program  'Ages 8-17 

•  Residential  Coed  •  Coastal  Oregon 

•  visit  us  at  www.theschool.com 

•call:  800-626-6610 

Delphi  uses  the  study  methods  of  I.  Ron  Hubbard 


NAWA  Academy 

3  Academic  Programs: 

>  Traveling  School  •  On-Site  School  •  Snowboardir   fej 
•  Small  Classes  •  7-12  Grades,  Coed  •College  p 
•  Outdoor,  Rescue,  and  Fire  Training  Offere 


Summer  Camp  and  Summer  School  Alsfc  v 
1  -800-358-NAWA  (6292) 
Fully  Accredited  www.nawa-acadet  o 


THE  CAMDEN  EXPERIEI 

Discover  New  Opportunities  for  Succe 

•Boys  Boarding  -  Gr.  7-12  &  F  | 

•  College  Prep/Small  Classes 

•  Full  Athletic  Program 

•  Non-Military  Summer  School 
Visit  www.camdenmililary.co 

Camden  Military  Ac; 

Box  L,  Camden,  SC  29020  Ph  80C 


at  Lake  Tahoe  since 

**4£-JDEg^  WASC  FulJy  Accredits 

Open  Enrollment  '  Coed  grades  6-12  •  tOO%  Col 

ESL  "  SAT  Prep  •  1  to  9  Teacher  Ratio  •  Summei 

Structured  "  Clean  Air  •  Safe  "  High  Sierra  Adv 

Daily  Ski/Snowboard  •  Fall/Spring  Trips 

235  Squaw  Valley  Rd,  RO.Box  2667,  Olympic  Valley, 

www.sva.org  •  info@sva.org  ■  530-583- 


-«  \ 
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rffsuppL^ 


Shipping  and  advising  1 7  yrs. 

t.Rainbowsend.com  406  822  3621 

nd  $5  for  our  color  catalog  full  of  pond  info,  prices  and  samples 

gincy  Russ  a  northwest  Pond  Master  for  help  Small  fees  apply  to 
ee,  and  are  credited  on  future  orders.  Simple  price  sheets  faxed  at 
,  Rainbows  End,  P.O.Box  61.  Superior,  MT  59872 


IfDRANGEAS  PLUS 

RARE  AND  UNUSUAL 

f^  HYDRANGEAS 

Color  Catalogue/Reference  Manual 
$4.75  -  Refundable  With  Purchase 
503-651-2887 
P.  O.  Box  389,  Dept.  SU 
-uydrangeasplus.coni  Aurora,  OR  97002 


I  forth  Bay  Ponds  &  Water 
Napa  Valley 

Iributor  of  Enviro-Reps  Superbugs™-the 

solution  to  green  water  problems! 
Pond  Maintenance,  Repairs  &  Supplies 
Vacation  Pond  Watch  •  Quality  Koi  Food 
Large  Pond  Aeration  System  Installation 
)7-251-378l     www.nbponds.com 


\Sunset 

is  on  the  web 


Your  online  resource  for 
|festern  Living  has  lots  to  offer. 

TRAVEL 

Travel  getaways  and 
vacation  planners 

HOME 

Home  improvement  ideas 
projects  and  plans 

GARDEN 

Garden  tips  and  landscape  plans 

FOOD 

Quick  and  delicious  recipes 
and  meal  ideas 

I  Plus  information  on  subscriptions, 
books,  special  issues,  events  and 
more.  And,  as  a  Sunset  subscriber, 

Ktu  can  now  search  more  than  2000 
articles  on  Western  Living. 

www.sunset.com 

Visit  us  soon. 


REDWOOD 

GREENHOUSES 

America's  BEST  Values! 

GREENHOUSES  AND  SUNROOMS  WITH  TEMPERED  GLASS. 
PANELS  COME  READY  TO  BOLT  TOGETHER  FOR  EASY 
ASSEMBLY.   ALSO  FIBERGLASS  KITS. 


FREE  CATALOG  (800)  544-5276 

email:  robsbg@aol.com 

website:  www.sbgreenhouse.com 

SANTA  BARBARA  GREENHOUSES 

721  Richmond  Ave.-S     Oxnard,  CA  93030 


WOOD,  WATER  &  FIRE 


Hot 


Tubbing  and  NO  Power  Bills! 

Hot  Tub  anywhere  you  want. 
Beautiful  cedar  tubs  and  the 
submerged  wood  burning 
Snorkel  Stove*.  All  you  need 
is  wood,  water  and  a  match. 

Factory  Direct  Pricing  - 

Hot  tub/stove  packages  priced 
from  $1895.  The  evening  stars 
and  family  fun  are  free. 
For  brochure,  contact: 


norkel  hot  tubs 


800-962-6208 

Snorkel  Stove  Company  -  Dept.  SU025D 

4216  6th  Avenue  So.,  Seattle,  WA  98108 

www.snorkel.com 


Gr 


es 

f°r  year-round  gardening  advenf/j^/ 


Sizes:  6'x8'  to  16'x30' 
Prices  as  low  as  $869 
Do-it-yourself  assembly 
Full  line  of  accessories 


When  exercise  is  a 
pleasure,  fitness  is  easy... 

Swim  against  a  smooth  current  adjustable  to 
any  speed  or  ability.  Ideal  for  exercise,  water 
aerobics,  rehabilitation  and  fun.  Just  8'  x  15',  an 
Endless  Pool"1  is  simple  to  maintain,  econom- 
ical to  run,  and  easy  to  install  inside  or  out. 

For  Our  Free  Video  Call: 
(800)  233-0741,  Ext.  2136 


_  www.endlesspools.com/2136 

ZZZZ^t^    200  E  Dutton  Mi"  Rd 

endless  pools  Aston,  PA  I  90  i  4 


WHEN  YOU  COMING 
HOME,  DAD?" 

*"|  How  much  time  did 

you  spend  with  your 
kids  today? 

Don't  let  another  day  go 
by.   If  you'd  like  to 

spend  more  time  with 
your  kids  tomorrow,  call 

Sport  Court   today. 


It's  About  Time.. 

800-559-PLAY 
www.spQrtcrt.coi 

■  '2002  Sport  Court    is  a  registered  tiadem.n  k  of  Sport  Court.  Inc  / 
An  Aiul,  ii  .in  Snorts  Product',  Gronn.  Inc  Comwiiy 


Greenhouse  Supply 

Call  NOW  for 
FREE  88-pg  catalog 

: '.  1 1 1  dKfrPffrZiTi.^wI'iWfrrilJfS'fflTlTTM 


1 7979  State  Route  536,  Mount  Vernon,  WA  98273 


To  advertise  call  1-800-222-9404 
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INCINOLET 

electric  incinerating  toilets 


Enjoy  the  convenience  of  INCINOLET 
anywherfe  -  home,  cabjn,  houseboat  - 
eifen  when  septic  systems  fail... 

•  Stainless  steel     •  Odor-free 

•  Waterless  •  1 20  or  240  volts 
•Incinerates  waste  to  clean  ash! 


r<m 


D  Retractable 

PATIO  COVERS  &  AWNINGS 

Custom  made  SUN  PROTECTION  without  any  posts 


A. 


>£"  ? 


Thousands  of  satisfied  customers  over  25  years. 
Countless  Rot  &  Fade  Resistant  German  Acrylic  Fabrics 
We  ship  worldwide  •  We  install  anywhere  in  California 

STOCK  ITEM  SALE 
I<$2f  ROLL  SHOTTERS  fl!ZS& 


For  Free  In-Home  Consultation  or  Color  Catalog 


CALL  1  (800)  452-0452 
INTER  TRADE  K<m 


Headquarters: 
V     31 75  Fujita  Street,  Torrance,  CA  90505 
N^www-lntertradeincorporated.com 


www.incinolet.com 


800-527-5551  For  Free  Brochure 


RESEARCH  PRODUCTS/Blankenship 

2639  Andjon  •  Dallas,  Texas  75220 


Vixen  Hill  Gazebos 


Prc-assembled  for  easy  installation,  LightWise'" 
Windows  feature  real  glass  block  for  the  beauty,  dura- 
bility, privacy  and  distinctive  look  that  is  unique  to 
glass  block.  Please  call  1-888-242-4230  or  visit  us 
on  the  the  web  @ 

www.gIassblockdesigns.com. 

£  LightWise 

NOOWS  BY  <_7 PITTSBURGH  CORNING 

Glass  Block  Designs,  381  11th  St., 

San  Francisco,  CA  94103 

415-626-5770 

\  Premier  Source-  From  Pittsburgh  Corning  Glass  Block  Products 


Discover  our  wide  selection  of  modular,  cedar  Gazebos  and 
screened  GardenHouses  pre-engineered  for  easy  assembly 
by  the  non-carpenter  Cataog  $5  (Free  from  our  web  site.) 

www.VixenHill.com 

800-423-2766 

Vixen  Hill  Deot.  GD  •  Elverson.  Pa   (19520) 


1  lr\c.?.t\    Inc. 

Ar//Ei  itup.e  &egu  is 


backyard 
1  adventures 


New    KIDDIE  WORLD  GYM  SETS 

Indoor  ISON.  San  Thomas  Aquino  Rd. 

Display  Campbell,  CA 

Call  for  brochure  408-374-5007 
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SUNSET 


Termite  Control,  III  * 

Since  1972 

No  Poison  Gas- 

Electrogun  &  Microwave  Systerr  is 
Non-Chemical  Alternative  to  Finn  it 
IPM  SPECIALISTS 
(800)  281-2710 

www.northwesttermite.coi  | 


CUSTOM  TABLEi 

(vSKABOl/r 


1  -800-737-Tfc 


Statewide 
Toll  Free: 


FACTORY  DIRECT  TABLE  PAD  CO.  tak 


"pSOKZqONDOm 

Complete,  Flexible  &  Afforda  ,!  )jj 


Catalog  $15*  Video  $10*  Construction  Gu'njft.ja 
25331  Jeans  Rd.,  Veneta,  OR  97<"  /£. 


www.domes.com 


OR€GON  ^O  DOM€,  IC 


1  800  57  19 


•'JSMii 


Weather's  Great! 

Maximum's  full  line 
of  matched  instruments 
with  ()'/.'    solid  brass  cases 
make  "'real  'nils  -  for  yourse 
or  friends.  For  a  copy  of  our 
catalog,  contact  Maximum. 
Boulevard.  New  Bedford.  MA 
today:  508- 

www.max 


M/ydMuU 


U 


FACTORY  DIRECT  TO 

Enjoy  the  highest  quality  redwood  i 

furniture  at  reasonable  price 

Chairs  •  Love  Seats  •  Tables  & 

CALL  TOLL  FREE:  1-800-1 


Adirondack  Desig 


350  Cypress  Street.  Fort  Bragg,  CA  95437  ■  www.adirond;    H 


miMTMHII 


ertise  call  1-800-222-9404 


Sunset  Shopping  Directory 


[erica's  #1  Choice  for 

fWallpaper,    ^ 
inds  &  More! 

Carry  Only  First 
lily  Name  Brands 


25%-85% 

Lower 

Than  Most 
iStore  Prices! 


Take  An  Extra 

10%  OFF 


90  Days  Some  As  Cash' 

Lifetime  Lowest  Price  & 

100%  Satisfaction  Guarantee!* 

Shop  on-line  24  hours! 

American 

Blind  and  Wallpaper  Factory 

(decoratetWai/.com) 

1-800-567-2047 

Decorating  so  easy,  It's  fun! 

FAX  1-800-391-2293 

909  N  Sheldon,  Plymouth,  Ml 
credit  cards,  money  orders  &  checks  accepted 


Douglas,  Duefte,  Levolor, 
ige,""   Wollies 

•  American,  Kirsch, 
Imperial,  Louverdrape, 
Kinkade,  and  morel 


(CALL  OR  VISIT  US 
||  JUNE  FOR  A  FREE 
■j  md  Catalog 

allpaper  Catalog 
J    ea  Rug  Catalog 


TIRED 

1TEATHER-BEATEN  WOOD  that  looks 
did  animals  have  trampled  over  it?  Sick  of 
tastly  job  of  recoating  year  after  year? 
tme  to  the  New  Age  of  RHINOGUARD® 
»D  DEFENSE-  A  revolutionary  new 
went  finish,  in  colors,  for  decks  and  other 
or  wood  surfaces  that  combines 
passed  longevity  with  an  environmental ly- 
ly  patented  formula.  RHINOGUARD, 
i  you  need  a  coat  that  lasts. 

complete  details  visit  us  on  the  web 
at:  www.rhinoguard.com 
Or  Phone:  800-574-4662 


Grid's  Largest 
iventory! 


ma,  Crystal,  Silver 
tollectibles 

,d&  New 
[i5,000  Patterns 
million  Pieces 
M&  Sell 

Mr  FREE  lists. 


PLACEMENTS,  LTD 

B 26029,  Greensboro,  NC  27420  Dept.TU 


10  REPLACE  (1-800-737-5223) 


www.  replacenients.com 


Custom  Table  Pads 

Guaranteed  Quality  and  Service 

rave  -  Direct  from  America's  oldest  and  largest 
table  pad  company.  30-year  limited  warranty. 


uentrytablepad.com 


Step  up  to  a  spiral  stair  that's  right  for  you. 


Diameters 
3'6"  to  7'u" 
Kits  or  Welded 
Units 


'Diameters 
4'0"  to  6'0" 
-•All  Oak 
Construction 


I  Diameters 
4'0"  to  6'0" 
•Cast  Aluminum 
Construction 


The  best  selection,  quality,  and  prices! 

Since  1 93 1 ,  The  Iron  Shop  has  enjoyed  a  reputarion  for  outsranding  design  and  fabrication  of  spiral 
stairs.  Today,  we  utilize  computer-aided  Technology  throughout  our  production  process  successfully  mixing 
state-of-the-art  manufacturing  with  Old  World  quality.  Offering  the  largest  selection,  highest  quality,  and 
lowest  prices  in  spiral  stairs-we  make  sure  that  you  get  the  right  spiral  to  meet  your  needs,  available  in  any 
height  and  BOCA/UBC  code  models.  And  our  spirals  are  still  made  with  pride  in  the  U.S.A. 

Installation  Video  featuring 

"The  Furniture  Guys" 

included  with  all  Metal  &  Oak 

Spiral  Stair  Kits. 


Call  for  the  FREE  color  Catalog  &  Price  List: 

1-800-523-7427  Ask  ^  E*.  s 

or  visit  our  Web  Site  at  www.ThelronShop.com/S 


Main  Plant  &  Showroom:  Dept  S,  P.O.  Box  547.  400  Reed  Rd,  Broomall,  PA  19008 
Showrooms /  Warehouses: Ontario.  CA  •  Sarasota,  FL  •  Houston,  TX  •  Chicago,  IL  •  Stamford,  CT 


THE  IRON  SHOP 


The  Leading  Manufacturer  of  Spiral  Stair  Kits3 


©2001  The  Iron  Shop 


A  Great  Home  Deserves  Great  Art 

Our  hand  brush  stroked, 
exquisitely  framed  replicas 
are  unrivalled  at  capturing 
the  very  essence  of  master-  jf 

piece  Impressionists, 

portraits,  land  &  seascapes, 

florals  and  more. 

Call  toll-free  for  a  complimentary  catalog, 
1-800-222-6827,  Dept.  1413 

The  Masters'  Collection 

www.masterscollection.com 


LlNWOQD 

custom  cedar  homes 


SPECIALIZING  IN  POST  &  BEAM  CONSTRUCTION 
FREE  QUOTE  ON  CUSTOM  PLANS 

CUSTOM  DESIGN  •  CONSTRUCTION  SUPPORT  .  HIGH  QUALITY 

CONSTRUCTION  MATERIALS  •  FULL  WARRANTY  PROGRAM 

WORLDWIDE  SHIPPING  EXPERTISE 

1.888.546.9663 
www.linwoodhomes.com 

NEW  PLAN  BOOK  &  PRICE  LIST  NOW  AVAILABLE 
—  over  100  full  colour  designs  — 


MISSING  A  PIECE 
OF  YOUR  PATTERN? 


Replace  pieces  or  add  to  your  sterling  silver 
at  up  to  75%  off  retail.  We  specialize 
in  new  and  used  flatware  and 
hollowware.  Over  1,200  patterns         A/M  :':!: 
in  stock.  Call  or  write  for  a  free 
inventory  of  your  sterling  pattern.       *-. 
(We  buy  sterling  silver,  with  a  careful 
appraisal  for  maximum  value.) 

Beverly  Bremer 


SILVER  SHOP 


w 

,  1  by  Reed  &  Barton. 

404-261*4009  www.beverlybremer.com 

3164  Peachtree  Rd.  NE,  Dept  SU,  Atlanta,  GA  30305 /Mon.-Sat.  10-5 


■*   r*   ■' 


Live  Your  Dream 


America's  BEST  Smoker! 


Wood  Pellet  Grills 
Smoke,  Grill,  BBQ,  Bake 

"Taste  the  Difference" 

1-800-872-3437 

www.traegerindustries.com 
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2002  Sunset  Classifieds  rate  is  $21.15  per 
word,  10  word  minimum.  $19.15  for  3  or  more 
issue  placement.  Prepayment  by  MasterCard, 
Visa  or  check  is  required  for  all  ads.  Closing 
date  is  the  25th  of  die  3rd  month  prior  to  issue 
date,  ie.  Dec.  issue  closes  Sept.  25.  For  rates 
and  order  form,  call  MICHELLE  KAVULA 
at  MEDIA  PEOPLE,  INC.,  800-542-5585. 
860-626-8601,  ext.  221,  Fax:  860-626-8625, 
email:mkavula@mediapeople.com 

Counting  Words:  Characters  divided  by  a 
space,  plus  sign,  hyphen,  ampersand,  or  slash 
count  as  two  words.  Two  word  cities  or  states 
count  as  one  word  in  mailing  address  only. 
First  two  words  of  ad  will  be  capped  & 
bolded  for  free.  Additional  cap  &  bold  $3.00 
each.  Copy  subject  to  publisher's  approval 
and  editing  for  consistency.  Media  People.  Inc. 
and  Sunset  Magazine  are  not  responsible 
for  typographical  errors  or  response. 

ADVENTURE 

LEADVILLE,  COLORADO  SOUTHERN 
RAILROAD  wants  you  to  come 
ride.  719-486-3936.  leadville-train.com 
P.O.  Box  916,  Leadville,  Colorado  80461. 

APPAREL 

SONOMA  OUTFITTERS  Outdoor 
Clothing  and  Gear  for  fun  and  travel. 
( 800 (290- 1 920  www.sonomaoutritters.coni 

ARTS/ANTIQUES/COLLECTIBLES 

GALLE  NOUVEAU  style  and  modern  art 
glass.  Hand  blown  vases,  bowls,  glasses 
and  lamps,  www.uniqueglassworks.com 

800-669-3427.  info@uniqueglassworks.com 

BUSINESS  OPPORTUNITIES 

The  PAMPERED  CHEF®  Excellent 
income,  quality  kitchenware,  no  inventory/ 
delivery.  Naomi  Zuccaro,  Independent 
Director,  (888)601-3865. 

THEMED  PARTY  Supplies  Delivered 
to  your  door.  Work-from-home.  Call 
1 -800-382-0859  ext.7939. 

CARPETS/RUGS 

1-800-789-9784  CARPET.  Ceramic,  Tile, 
Wood,  Rugs.  5%  over  cost!  American 
Carpet  Brokers. 

AREA  RUGS  MILL  DIRECT  Shop 

online  and  save!  FREE  SHIPPING 
WWW.COOLRUGS.COM 


CARPET  BARN  -  Buy  All  Major  Brands 
at  Wholesale.  Largest  Selection  of  Berbers 
in  Stock.  1-800-345-0478. 

SIMPLE!  Save  money  on  buying 
floorcovering  direct.  MICHAELS 
CARPET  800-375-9509. 

CHINA/CRYSTAL/SILVER 

CHINA  FINDERS.  6565  44th  Street 
North.  #1005.  Pinellas  Park.  FL  33781. 
1  -888-244-6239.  www.chinafinders.com 

DISCONTINUED  AND  Preowned 
Dinnerware.  Buy  and  sell  by  the  piece. 
EDISH  1-888-757-8282,  www.edish.com 

LENOX,  SYRACUSE.  Oxford.  Gorham 
discontinued  china.  Lenox  crystal.  Buy/Sell. 
1  -800-6 1 9-6226.  www.ceeceechina.com 

SILVER  DEPOT.  Discounted  sterling 
flatware  and  tabletop.  We  also  buy! 
1-888-567-8185. 

COASTERS 

ORIGINAL  THIRSTYSTONE® 
COASTERS.  Made  from  naturally 
absorbent  western  sandstone. 
www.CreationsU.com  1  -800-543-26 1 0. 

CUPOLAS/WEATHERVANES 

WEATHERVANES  AND  CUPOLAS  - 

50%  Off  Sale!  America's  Largest 
Selection.  Free  Catalogue  1-800-724-2548. 
www.weathervaneandcupola.com 

DOWN  PRODUCTS 

ALL  ABOUT  DOWN.  Comforters  - 
Pillows.  New  -  Renovation  -  Cleaning. 
Brochure.  Toll-free  1-888-289-3696, 
www.aIlaboutdown.com 

FLOORING 

Authentic  Pine  Floors,  Inc.  Unfinished  pine 
flooring.  4"- 12"  widths.  Prefinished  Southern 
heart  pine.  4"  &  6"  widths.  800-283-6038 
www.authenticpinefloors.com 

FURNITURE 

1-800-714-4448,  FURNITURE  DIRECT 

****  Save  Up  To  60%  On  Major  Brands! 
White  Glove  Express  Delivery.  Immediate 
Quotes  www.furnitureorders.com 


FREE  INFORMATION.  Lowest  furniture 
prices.  Warren's  Interiors,  Prospect  Hill, 
North  Carolina.  (800)  743-9792. 
www.WarrensInteriors.com 

HOLTON  FURNITURE.  Great  savings 
on  brand  name  furniture  since  1927. 
Free  brochure.  Thomasville,  NC 
336-472-0400;  Fax:  336-472-0415; 
Email:  holtonfurn@aol.com 

GARDENING 

DEER  DAMAGE?  Virtually  Invisible 
Deer  Fencing.  Easy  Installation. 
1  -800-244-3337,  www.bennersgardens.com 

EDWARDS  AMBROSIA  White  Peach 
Trees,  available  now-very  sweet.  877-3 1 8-9 1 98 
or  Ambrosia@infostations.com 

www.serenityponds.com  Southern 
California  natural  waterfalls,  ponds 
and  landscape  contractor.  Complete 
capabilities  562-430-5284. 

GARDENING  TOOLS 

Armadillos:  Patented  ARM  PROTECTION 

against  pyracantha,  roses,  grasses,  etc. 
Full  length,  pull-on,  two  layer  canvas 
sleeves.  Uni-size.  $40.95  post-paid. 
1-800-753-6310;  Fax  1-505-899-3825. 

GIFTS 

NEW  GRANDKIDS? 

Timeless,  Unique,  Treasured  Gifts. 
Custom  Songs  for  ALL  Occasions.  Call: 
1  -877-233-SONG  www.songceremonies.com 

HELP  WANTED 

EASY  WORK!  EXCELLENT  PAY! 

Assemble  Products  At  Home.  Call  Toll 
Free  1-800-467-5566  Ext.  11797. 

HOME  FURNISHINGS 

THIRSTYSTONE  COASTERS  $17.95 
Plus  5,000  Western  Themed  Furnishings. 
www.sunlandhome.com  1  -888-786-8876. 

HOUSE  SIGNS 

BEAUTIFUL  CAST  METAL  SIGNS 

40  Sign  Shapes  -  400  Emblems, 
1-604-823-4141  www.mayfairsigns.com 

REAL  ESTATE 

BIG  MOUNTAIN  views  Buena  Vista. 
CO.  10  acres,  2  home  sites  $81,500. 
303-2 1 5-002 1 ,  patmerrifield2@cs.com 


BORREGO  SPRINGS  Desert 
Community.  San  Diego's  best  kep 
Road  Runner  Realty  1 -800-267-73' 


Free  Magazine!  Receive  a  He 
Land  Magazine  from  over 
communities  across  North  Ar 
Whether  you're  relocating,  reti 
seeking  a  resort  home  -  we  can  h 
high  quality  photographs  and  p 
descriptions  will  make  youi 
easier.  Call  1-800-277-7800  < 
www.homesandland.com 


IDAHO,  WASHINGTON,  MOr,  i 

small  to  large  acreages.  Owner  c 
Easy  terms.  (800)  942-5363.  RockyO 
www.rockymountainland.com 


KAILUA-KONA  Ocean  fron 
and      condos.      Affordable 
www.kali-kona.com  (831)454-051 


#1 

IRO! 
|8P1! 

it  tit 
piien: 

I  tin 

sfcact 
».' 

TAB 


1 
KINO 


;lll»rll 

mi. 


Weeks.  R.C.I.  Resort.  Asking  $3  i)^ 
Both.  602-417-0175.  I^rh 


RETIREMENT  LIVING 


■DIEGO 

t  |  .. 


FIELDSTONE  PLACE  an  Activ, 
Community   in  Lynden  Wash 
Four-Star    Golf   Course,    Frei  jyw 
Membership  Included.  Call  1-877-3 
ore-mail:  keithb@homesteadnw.c< 


3" 


VACATION  RENTAL 


AlVACATIONS.COM  —  Th<* 

of  privately-owned  vacation  i 
worldwide  destinations.  Photo 
comprehensive  details.  Select  dest 


keywords,   best   values.   Horn    v 


webpages:  $119. 


6050+  VACATION  RENTALS 

WWW.  http://cyberrentals.com     m. 
villas,   condos    direct   from   <   i 
color  photos  &  lowest  rates. 
1-800-628-0558  for  FREE  color  sa 


ADORABLE  &  HISTORIC  Loj  al 

Sleeps  8.  $1200  per  week,  $ 
night,  www.adorablelogcabin.co 
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CALIFORNIA 


1-800-378-8221  SAN  DIEGO  /  1 
area  vacation  homes.  Ocea 
developments.  Free  brc 
www.VacationBeachHomes.com 


Mass 


us, 
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SUNSET 


To  advertise  call  1-800-542-5585 


en|  cCHFRONT  SAN  DIEGO,  miles 
each,  fully  equipped  condomini- 
,  color  brochure,  800-248-5262. 
v.beachf rontsandiego.com 


STEAMBOAT  NEW  Mountain  Condo. 
2BR.  2BA,  Great  Hiking/Biking/Fishing. 
877-290-4505  or  sspirol7@hotmail.com 


ijCHFRONT  SANTA  BARBARA 

\i   CARPINTERIA   SHORES   two 
era  om/full  kitchen  condos.  800-964-8540, 

,lt  .carpinteriashores.com 


"  IMEL  Monthly  vacation  homes  close 

ops/beach.  Fouratt-Simmons  R.E. 

'  624-3829,  www.rouratt-siinmons.com 


;E     TAHOE     lakefront     condo 
*I3BA.  Spa.  amenities,  skiing,  casinos. 
J-299-3623  Robin@lightspeed.net 


TOOCINO  Coast  Beachfront  Vacation 
es,  spas,  fireplaces.  I -800-359-4649. 
unendocinovacationhomes.com 


tA  VALLEY  4000SqFt.  4BD/4BA 
shed  home  amidst  working  winery. 
I,  spa.  barbeque  (707)963-3947, 
lwinery.com 


JSIAN  RIVER  wine  country  vacation 
K.  Beautiful,  dogfriendly.  800-433-6673, 
Jjkrussianrivergetaways.com 


<  DIEGO  Panoramic  Beachfront 
tttry  Condo.  Great  Vacation  Spot. 
*)  428-3974. 


N    FRANCISCO.    B&B    in    San 

tesco.  Economy  to  Luxury  apartment 

i 

fes      w/spas.      Edward      II      Inn 

f-473-2846.  www.edwardiiinn.com 


NTA  CRUZ  County  affordable 
ary  homes  and  condos.  Available  by 
ekend  and  weeks.  800-260-2041. 
W.cheshire-rio.com 


ROE  LAKEFRONT  cabin  south 
)re.  Great  skiing.  Call  owner 
'  brochure  at  707-588-8469  or 
1415-925-0857. 

INE  COUNTRY  ST.  HELENA  - 

R/2BA,  sleeps  8.  Deck,  fireplace. 
JO/weekend.  415/931-7227. 

)SEMITE:  GREAT  location  inside 
•Semite  Park  gates.   559/642-2211 


*kdays  9-5. 


COLORADO 


OWMASS  VILLAGE  at  Aspen 
cation  homes  by  week  or  month,  3  to  6 
Horns.      SNOWMASS      HOME 
ENTALS,     INC.,     800-999-0816. 
vw.snowmasshomes.net 


HAWAII 


KAUAI,  POIPU  OCEANFRONT 

condos,  2BR  $195-$295,  1BR 
$125-$150.  Owner  800-959-1911 
www.chuckballard.com 

AMERICA'S  #1  BEACH  *****  POIPU 

BEACH,  Kauai.  Free  36-page  guide. 
Hideaway  cottages  to  luxury  resorts,  $58 
to  $580.  www.poipu-beach.org  or  call 
888-744-0888. 

HAWAII  -  BIG  ISLAND 

Mauna  Kea  Ranch  Estates  has  nine  100+ 
acre  parcels,  ocean  view.  $540k-$640k. 
Contact  Craig  Lindner  Clark  Really 
1-888-272-5662  or  www.hawaiiacres.com 

HAWAII'S  BEST  VACATION 
HOMES  Hundreds  of  properties 
on  all  islands  online  availability/ 
reservations  800-754-0905, 
www.vacationhosts.com 

HAWAII'S  MOST  ROMANTIC 
BEACH     COTTAGE     FOR     TWO 

on  most  beautiful  beach,  deluxe  features, 
total  renovation.  (800)  934-3555 
www.hawaii-beach-house.com 

Kaanapali  Alii  Resort  -  Located  on  Kaanapali 
Beach,  luxury  accommodations,  photos 
available!  REDUCED  RATES!  Maui 
Beachfront  Rentals  representing  individual 
owners.  888-661-7200.  mauibeachfront.com 

KAUAI  BY  THE  SEA  homes  &  condos 
islandwide.  $52  to  $1000  daily. 
800-767-4707.  www.prosserrealty.net 

KAUAI  FAIRWAY  HOME  - 
PRINCEVILLE.  Three  Master 
Bedrooms.  $l,600/week.  PACKAGE 
AVAILABLE.  1-800-866-2539,  website> 
http://www.vrbo.com/vrbo/393.htm 

KAUAI  North  Shore  Superb  Beachfront 
Cottages.  Condominiums,  Homes.  Details 
on  web  at  800hawaii.com  or  call 
1-800-487-9833  Hanalei  Vacation-,. 

KAUAI  OCEANFRONT  $75up. 
Sunnyside.  Away  From  Crowded  Madness. 
Waimea  Canyon  Area.  Jerry  Jones, 
800-677-5959.  www.iauak.com 


KAUAI  POIIU  2BR/2BA  spectacular, 
oceanview  condo!  Beach,  pool,  golf! 
Owner  (800)  757-9969. 

KAUAI  POIPU  KAPILI,  Spacious 
elegantly  appointed  oceanfront 
condominiums  with  incredible 
sunsets,  www.poipu-kapili.com 
1-800-443-7714. 

KAUAI  POIPU  Luxury  Oceanfront 
home.  Pool,  2BR.  2BA.  $250/night.  Owner 
808-742-1509.  www.halehoku.com 

KAUAI  POIPU  Premium  Oceanfront 
condos  call  Poipu  Connection 
800-742-2260.  www.poipuconnection.com 

MAUI     BEACHFRONT     CONDO: 

Whalewatching.  Wailea  beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002.  $80-$21O  Plush!!! 

MAUI  BEACHFRONT  Condos,  2BR/ 
2BA.  Spectacular.  $770-$  1 365  Week. 
Owner  888-757-8780,  www.mauicondo.org 

MAUI  OCEANFRONT  CONDOS  1  or  2 

bedrooms  from  $110.  Owner  Direct 
800-733-3603    www.gilvv.com 

MAUI  -  Private  luxury  5BR/5BA  estate. 
Pool,  cabana,  ocean  view.  Bali  decor. 
800-646-6574.  www.redpalms.com 

MAUI  ROMANTIC  one  bedroom 
condo  private  beachfront.  Kaanapali. 
Kapalua  1 -800-9-GOTMAUI 

www.mauicondovacation.com 

MAUI  SOUTH  COAST  1.2.3  Bedroom 
Condos.  fully  furnished,  oceanviews. 
1-800-326-5396. 

MAUI  VACATION  HOME, 
LAHAINA;  TROPICAL  GARDENS, 
POOL;  3BR2BA.  Walk  to  everything! 
(800)  707-4599.  Fabulous!! 
www.mauivacationhome.com 

MOLOKAI  VILLA  -  Tranquility,  beauty 
and  serenity  -  Five  bedrooms,  three  baths 
on  6  acres  overlooking  four  miles  of  beach 
and  golf  course.  Pool,  hottub,  barbeque, 
fax.  stereo  &  SatelliteTV.  $2500/wk.  Visit 
our  web  site  -  www.cormorantwest.com 
(858)  792-6185;  (fax)  (858)792-9285; 
wbregman@aol.com 


OAHU  /  NORTH  SHORE  Furnished 
Condos  -  Golf  •  Tennis  •  Beaches.  Estates 
Turtle  Bay  808-293-0600. 

PRINCEVILLE  KAUAI  Vacation  Homes 
&  Condos.  www.princeville-vacations.com 
800-800-3637  O'Connor  Realty. 


MONTANA 


BITTERROOT  RIVER  fishing  cabin.  Fan- 
tastic views.  Darby.  Montana.  406-821-1999 
www.MontanaFishingLodge.net 


NEW  MEXICO 


SANTA     FE     HILLTOP     ADOBE 

CASITA.  private,  spectacular  views, 
fireplaces,  hottubs.  Reasonable 
800-455-3650,  www.sfcasitas.go.ee 

SW  New  Mexico  -  Adobe  home  on 
760  acres.  At  edge  of  Gila  Nat'l  Forest, 
spectacular  views  of  mountains  and  plains. 
Very  private,  quiet  and  serene.  $1,490,000 
Broker  Owned.  (505)  772-5501  email: 
diac@gilanet.com 

TAOS,  NEW  MEXICO  Southwest  style 
cottages.  Incredible  views.  Quiet. 
505-75 1  -082 1  www.easleviewcasitas.com 


OREGON 


OCEANFRONT  OCEANSIDE 
SPECTACULAR  View.  Hot  Tub, 
Discount  for  Couples  1-503-816-0906. 

OREGON  COAST  Gorgeous!  Private 
Beachfront  Vacation  Homes.  All  Amenities 
(Spa/Fireplace).  (888)  227-1963 
www.southcoastvacationrentals.com 

SUNRIVER  OREGON  Fabulous 
executive  home  on  the  golf  course. 
$2500/month  four  month  minimum. 
(360)317-8955  www.maken.info 

TREAT  YOURSELF  to  a  country 
getaway  in  Oregon.  Lovely  secluded 
setting  by  creek  with  area  deep  enough  to 
swim.  35  minutes  from  Portland  Airport. 
Fully  equipped  kitchen.  2BR.  decorative 
woodstove  &  decks.  $89.00/night. 
1-800-818-9404. 


WASHINGTON 


OAHU,  BEACHFRONT  Historic  Lava 

rock     home.     3BR.3BA     $2100WK.  QUINAULT  RAIN  FOREST  resort. 

$5800MO.  808-261-4422,  808-261-0448.  Cozy     fireplace     cabins     on     lake. 

www.halepohaku.com  1-800-255-6936.  www.rfrv.com 
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Window  on  the  West 

By  Dale  Conour  •  Photograph  by  Larry  Geddis 


OFF      THE       BEATEN       PATH 

World's  smallest  park 


■  Some  good  can  come  of  sitting  at  your  desk,  staring  out 
the  window.  Take  Dick  Fagan,  columnist  for  the  old  Ore- 
gon Journal.  Looking  down  on  what  is  now  Naito  Parkway 
in  downtown  Portland  one  day  a  patch  of  weeds  in  the 
middle  of  the  median  strip  caught  his  eye.  The  space  was 
supposed  to  hold  a  lamppost,  but  that  never  showed  up, 
so  the  tiny  square  had  grown  into  an  eyesore.  An  Irishman 
through  and  through,  Fagan  celebrated  St.  Patricks  Day  of 
1948  by  planting  flowers  in  the  little  plot  and  christening 
it  "Mill  Ends  Park,  the  smallest  park  in  the  world."  To  the 
delight  of  readers,  he  then  populated  it  with  "a  colony  of 


leprechauns,  the  only  colony  west  of  the  Emerald  Isle"  a 
chronicled  the  comings  and  goings  within  its  modest  c<| 
fines  in  his  column,  "Mill  Ends."  Fagan  died  in  1969,  1 
the  park  lives  on.  It  was  recognized  by  the  Guinness  Bo\ 
of  World  Records  in  1971,  dedicated  as  a  city  park  in  19' 
and  has  been  rebuilt  and  replanted  many  times  over  il 
years.  So  the  next  time  you  catch  yourself  staring  out  i 
window,  look  closely:  Leprechauns  may  be  in  short  sup( 
but  Dick  Fagan  proved  that  there  are  little  bits  of  ma 
lurking  in  the  everyday.  Naito  Parkway  and  Taylor  Stre 
Portland  Parks  &  Recreation.-  (503)  823-2223.  ♦ 
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The  240-hp  Acura  MDX.  Consider  the  profound  beauty  of  saying  "no!'  Instead,  say  "yes"  to  getting  out  there.  With  an  adva 
electronic  4-wheel-drive  system  for  exceptional  on-  and  off-road  performance,  the  MDX  predicts  wheelslip  before  it  happens.  And  lei 


ii  med  seats,  room  for  seven  and  available  Acura/Bose®  Music  System  with  6-disc  CD  changer  make  it  clear:  Not  every  social  obligation 
jligatory.  Call  1-800-TO-Acura  or  visit  acura.com.  Taking  the  SUV  to  a  place  it's  never  been  before.  {{$)  /XL-  Ul  'xAK 
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Precise,  elegant  design  and  quiet  power  create 
the  ultimate  blend  of  form  and  function: 
the  Hunter  ceiling  fan,  featuring 
the  patented  AirMax®*  motor. 
Constructed  with  the  highest  quality       ^j 
materials  and  backed  by  a  lifetime 


limited  warranty,  AirMax®  is  the  quietest,  most  p  las 
motor  we've  ever  created.  There's  sii 
nothing  else  like  it. 

In  addition  to  providing  yoi| 
with  a  little  extra  peace  and  c<  ans sir 
a  Hunter  fan  can  reduce  your  m 


Rugged  Die-Cast  Aluminum  Construction 


High  Grade  Silicon  Steel  Laminations 


Heavy-Gauge  Copper  Windings 


Precision  Seated  Bearings 


Exclusive  Internal  Impeller  Self-Cooling  System 


4unter  Fan  Company 


'  Available  on  most  models.  **  Your  savings  may  vary  based  en  climate,  building  type  and  thermostat  setting.  On  average  at  lov 
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1912  Mission  Style  21978 


DIET       FAN        IS        EVEN        QUIETER 


bills  as  well.  You'll  save  up  to  40%  on  summer  cooling 

ind  10%  on  winter  heating  costs.** 

he  kind  of  performance  you  expect  from  Hunter.  After 

:'ve  been  manufacturing  the  worlds  most  dependable 

j  fans  since  1886.  Today,  Hunter  offers  fans  in  a 

<able  variety  of  styles  and  finishes.  So  no  matter  what 


your  decor,  there's  a  quiet  Hunter  fan  that's  right  for  every 
room  in  your  home. 

For  more  information  on  the  complete  line  of  over 
100  Hunter  ceiling  fans,  or  to  find 
the  dealer  nearest  you,  call 
1-800-4HUNTER  or  visit  us  online. 
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www.hunterfan.com 
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Within  each  of  us  dwells  an  adventurer,  a  poet,  an  athlete,  a  dreamer, 
an  action  hero  and  a  hopeless  romantic.  Fortunately,  separate  vacations 

are  not  required. 
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Mexican  Riviera 

FROM  | 
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7-DAY    CRUISE 

ON    STAR    PRINCESS 


Introducing  Star  Princess8  - 
the  largest  ship  cruising  the 
Mexican  Riviera. 


MORE  BALCONIES.  MORE  DINING  OPTIONS.  MORE  ENTERTAINMENT. 

Discover  the  Mexican  Riviera  aboard  the  new  Star  Princess,  the  extraordinary 
floating  resort  that  gives  you  more  of  everything,  including  unparalleled 
service.    Star   Princess   is   sailing   roundtrip   from   Los   Angeles   now. 


Call  your  travel  agent  or  1.800. PRINCESS  princess.com  AAOL  Keyword:  Princess 

"$739  fare  is  non-air,  per  person,  based  on  category  K  for  Star  Princess*  12/07/02  sailing,  double  occupancy,  subject  to  availability  and 
capacity  controlled.  Government  fees  and  taxes  of  up  to  $29,94  per  person  are  additional.  Air  add-ons  are  available  See  applicable 
Princess*  brochure  for  terms,  conditions  and  definitions  that  will  apply  to  your  booking.  Offer  available  to  residents  of  US.  and  Canada 
©2002  Princess  Cruises  Ships  of  British  and  Bermudan  registry. 
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i  want  to  cruise  with  the  newest 
Star  on  the  West  Coast. 
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GET  AWAY  FROM 


IT  ALL. 


It's  been  the  ultimate  escape  vehicle  for  over  65  years.  AndB  ,  ' 


AND  TIRES,  AND  A  LUGGAGE  CARRIER  WITH  ROLLER,  IT'S  EASY  TO 
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MNCH  WHEELS 


>u.  Chevy"  Trucks.  The  most  dependable,  longest-lasting  trucks  on  the  road: 


trations.  Exclude 


s.  ©2002  GM  Corp.  Buckle  up.  Amerp 


950-2438  OR  CHEVY.COM 
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a  small  miracle  for  parents  everywhere. 
After  all,  it's  not  just  home  improvement. 
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Time  for  something  new 

By  Katie  Tamony 

■  There's  comfort  in  sticking  to  what  works,  staying  with  the 
tried  and  true.  So  when  I  plant  my  little  vegetable  garden 
each  spring,  I  always  devote  space  to  'Sweet  100'  tomatoes, 
because  they're  sure  bets.  When  I'm  planning  a  summer 
vacation,  I  always  include  a  week  at  our  family  cabin  at 
Pinecrest  Lake — just  the  familiar  smell  of  sugar  pine  relaxes 
me.  And  when  we  invite  friends  over  for  dinner,  I  tend  to 
fall  back  on  a  disaster-proof  menu  of  grilled  pork  tenderloin 
with  a  salad  of  butter  lettuce,  mandarin  oranges,  avocado, 
and  almonds  in  a  poppy  seed  dressing.  I  just  try  not  to  serve 
it  to  the  same  guests  twice  in  a  row. 

But  as  reliable  as  these  choices  have  been  for  me,  I  also  like 
to  take  a  risk  or  two,  occasionally  planting  an  heirloom 
tomato  or  a  new  pepper,  or  using  good  friends  for  the  test 
run  of  a  new  menu.  You  just  can't  fall  into  a  rut  when  you  live 
in  the  West.  We  have  such  an  abundance  of  choices — no  other 
region  has  the  diversity  of  people,  food,  and  geography  that 
we  enjoy.  Which  is  why  trying  new  things,  be  it  a  destination, 
a  recipe,  or  a  variety  of  tomato,  is  vital  to  getting  the  most 
from  living  here. 

This  issue,  we're  introducing  a  change  to  the  magazine  that 
I  hope  you'll  use  as  inspiration  for  trying  something  new. 
In  our  expanded  Best  of  the  West  section,  you'll  get  a  banquet 
of  ideas  from  all  areas  of  the  magazine — travel,  food,  home, 
garden — plus  you'll  get  to  meet  the  interesting  people  we 
think  of  as  pioneers  in  these  areas.  In  it,  you'll  find  lists  of 
"bests"  based  on  reader  input  and  our  contributors  around 
the  West,  as  well  as  projects  and  ideas  to  try  this  weekend.  As 
always,  we  count  on  our  readers  to  lead  us  in  new  directions, 
so  please  send  us  your  ideas  for  possible  "bests"  to  Best  of  the 
West  Editor,  80  Willow  Road,  Menlo  Park,  CA  94025. 
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PS.  Looking  for  Western  Wanderings  by  Peter  Fish?  We're 
moving  his  column  to  the  last  page,  where  his  thoughtful 
exploration  of  the  West  will  be  the  fitting  end  to  each  issue. 
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'From  left  to  right:  Wooden  Baluster  Table  Lamp;  100%  Pima  Cotton  Bedding  and  Irish  Chain  Quilt;  Votives  and  Votive  Holders; 
Cotton-Rich  Blend  Sham,  shown  in  Blue  Daisies,  and  Pillowcase,  shown  in  Lemon  Ice. 


With  Martha  Stewart  Everyday*  sheets  and  bedding  accessories, 

you  can  choose  from  a  variety  of  designs  and  colors  to 

make  your  life  beautiful  morning,  noon,  and  night. 

Get  to  Kmart  and  get  comfortable. 

Available  exclusively  at  Kmart,  kmart.com,  and  through  marthastewart.com 
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OPEN    HOUSE-    LETTERS    FROM    OUR    READERS 


Perfect  popovers 

Thank  you  for  the 
great  popover  recipe 
("Foolproof  Puffs," 
February,  page  108). 
It's  the  first  successful 
recipe  we've  tried  in 
nine  years  of  chal- 
lenging baking  in 
Santa  Fe,  New  Mex- 
ico, at  an  altitude  of 
7,000  feet. 

Sherry  H.James 

Santa  Fe 


Readers  review 
remodel  diary 

"Diary  of  a  Remodel:  Part  One" 
(April,  page  120)  is  a  very  refreshing 
article.  It  is  nice  to  see  a  typical 
house  in  San  Jose.  Our  quaint  neigh- 
borhoods deserve  preservation  and 
loving,  thoughtful  remodels. 

Robbyn  Enriquez 
Campbell,  CA 

I  love  what  your  design  team  has 
done  with  the  modest  starter  home.  I 
have  a  beef,  though:  I  know  you  are 
trying  to  help  your  readers,  but  you 
have  created  a  totally  unrealistic 
timeline.  Week  one:  The  team  mem- 
bers are  interviewed,  provide  scope 
of  work  and  fee  proposals,  and 
negotiate  agreeable  terms?  Come  on! 
That's  three  weeks  or  more. 

Kay  Stewart,  Landscape  Architect 
San  Diego 

Editor's  note:  Although  the  diary 
reflects  the  experience  of  Sunset 
editors,  readers  should  consider 
the  variables  noted  in  "Countdown 
for  your  remodel"  (page  126).  The 
second  and  third  parts  of  the  diary 
are  scheduled  to  appear  in  the  July 
and  September  issues. 

A  small,  uncluttered  house 

Re:  "Little  House,  Big  Ideas"  (March, 
page  112).  I  just  wanted  to  let  you 
know  that  this  type  of  article  is  why 


food*  entertaining 

Foolproof  puffs 


I  subscribe  to  Sunset.  I  am  not  im- 
pressed when  a  designer  gives  a 
roomy  look  to  a  home  in  which  the 
closets  are  the  size  of  my  bedroom. 
But  an  uncluttered  look  in  a  1,375- 
square-foot  home — that's  an  accom- 
plishment worth  reading  about! 

Alisa  F.  Stewart 

Santa  Monica 


Another  sip  of 
Santa  Ynez  Valley 

Having  just  returned  from  Santa 
Barbara,  we  enjoyed  your  article  on 
the  Santa  Ynez  Valley  vineyards  ("A 
Sip  of  Santa  Ynez,"  April,  page  98). 
However,  we  were  disappointed  not 
to  see  Gainey  Vineyard  on  your  tour 
list.  We  found  their  wines  to  be  deli- 
cious. Our  favorites  are  Sauvignon 
Blanc  Limited  Selection  2000  and 
Chardonnay  Limited  Selection  1999. 

Judie  Barrow 
Monrovia,  CA 

Editor's  note:  Sunset's  wine  colum- 
nist Karen  MacNeil-Fife  also  found 
Gainey  Syrah  to  be  a  fine  wine.  The 
winery  is  open  daily  for  tasting  and 
tours;  call  (805)  688-0558  or  go  to 
www.gaineyvineyard.  com. 


Send  letters  to  Open  House,  Sunset  Mag- 
azine, 80  Willow  Rd.,  Menlo  Park,  CA 
94025;  fax  them  to  (650)  327-7537;  or 
e-mail  openbouse(ci sunset,  com.  Include 
your  full  name,  hometown,  and  day- 
time telephone  number. 


sunset.com 

Get  more  great  Sunset 
ideas  online 

Ice 

cream 

bliss 

Dip  into  27 

luscious  recipes 

for  homemade 

ice  cream, 

sorbets,  frozen 

yogurts,  toppings,  and  other  frosty 

desserts.  Scoop  of  Biscotti  Crunch 

Espresso,  anyone? 

sunset.com/food/icecream.html 

Stay  cool  and  save 

Get  cost-saving  lessons  from  a 
house  that's  part  dwelling,  part  power 
plant.  Plus:  the  top  five  energy  savers 
for  warmer  weather. 
sunset.com/home/energywise.html 


Sh( 


Beat  the  crowds 

These  national  parks  aren't  as 
famous  as  Grand  Canyon  or 
Yellowstone — you  won't  have  to 
stand  in  line  to  soak  in  their  marvels  | 
sunset.com/travel/parks.html 

Get  your  lawn  ready 
for  summer 

Learn  how  to  strengthen  your  turf 
now  to  keep  it  green  and  healthy 
all  season. 
sunset.com/garden/lawn.html 

SUBSCRIBE  ONLINE 

Renew  your  subscription,  give 

Sunset,  or  update  your  account. 

Go  to  sunset.com 

and  click  on 
"Subscriptions." 
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Beiersdorf  Inc  '62002 


Getting  rid  of  wrinkles 

shouldn't  be  as  irritating 

as  getting  thern. 


Eucerin 


FACE 


M 


Q  io  Anti-Wrinkle 

SENSITIVE  SKIN  10TI0N 


SPFI5 


Eucerin 


Qio  Anti-Wrinkle 

SENSITIVE  SKIN  CRIME 


_ 


Q 10  ANTI-WRINKLE 

SENSITIVE  SKIN  LINE 


Many  of  the  anti-aging  products 
with  Retinol  and  Alpha  Hydroxy  Acids 
can  be  just  as  irritating  as  the  wrinkles 
they're  supposed  to  treat.  The  active 
ingredient  in  Eucerin,  Coenzyme  Q10,  is 
already  present  in  your  skin  and  is  one  of 
the  most  natural  ways  to  fight  wrinkles. 
This  exclusive  Q10  formula  is  available  in 
a  creme  or  daily  lotion  with  SPF  15. 

Clinically  proven  to  diminish  lines 
in  less  than  5  weeks,  without  irritation. 
Eucerin,  a  trusted  name  in  skin  care,  the 
#1  dermatologist-recommended  brand. 


Eucerin 

PURESKINTHERAPY 

www.eucerin.com 


Reports  from  the  field: 

people,  places, 
and  great  ideas 


Saving 

(left  to  rigl 
atricia  Unterm; 
Traci  Des  Jardiri 
Robert  Lai 
and  Mark  Frar 


'I    f 


e  sea 


FRANCISCO'S  FINEST  CHEFS  ADD  CONSERVATION  TO  THEIR  MENUS  ■  When  Patricia 


Five  fish  that 


ot  only  because  of  economics,  she  says,  but  to  send  a  message  to  her  patrons.  "We  think  of  the 
as  a  bottomless  resource,"  says  Unterman.  "It's  not."  Other  top  Bay  Area  chefs,  such  as  Mark 
ranz  (Farallon),  Traci  Des  Jardins  (Jardiniere),  Robert  Lam  (Butterfly),  Alice  Waters  (Chez  Panisse), 
id  Thomas  Keller  (The  French  Laundry),  were  coming  to  the  same  conclusion.  Today,  70  Bay  Area 
staurants  have  taken  up  the  cause  of  the  Chilean  seabass,  with  others  in  New  York,  L.A.,  Boston, 
•d  D.C.  joining  in  as  well.  For  years,  conservation  groups  have  tried  to  tell  consumers  that  many 
/pes  of  seafood  are  succumbing  to  overfishing,  pollution,  and  loss  of  habitat.  Now  they  have 
brmidable  allies.  Chefs  are  scrutinizing  other  types  of  fish,  including  farm-raised  salmon  (reared  on 
ons  of  fish-based  food  and  a  major  polluter).  "We  hope  patrons  notice  when  a  fish  is  off  the  menu," 
,;ays  Des  Jardins.  "We're  not  asking  them  to  stop  eating  fish,  just  understand  and  play  a  role  in 
sustainability  of  our  fish  supply  and  our  planet."  To  make  smart  seafood  choices,  check  out 
.  '.mbayaq.org  and  www.audubon.org/campaign/lo/seafood/index.html.  —  Harriot  Man 


so  far 


Here  are  some  seaf„ 
choices  that  are  popular 
with  both  consumers  and 
conservation  groups. 

1 .  Albacore/Tpmbo  tuna 
from  the  Pacific 

2.  Catfish 

3.  Alaskan  halibut 

4.  Mahimaihi 

5.  Alaskan  wild  salmon 


,~*»-i^' 
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BEST     OF     THE     WEST 


SECRET 


Get  it  straight 


LODGING 


Onth 


ty    VVdLtxl 


•front 


A  NEW  SANTA  CRUZ  INN  FEATURES  MORE  SURF  THAN  TURF 

■  Check  into  the  Pleasure  Point  Inn  in  Santa  Cruz  and  you'll  understand 
how  the  area  got  its  name.  The  living  is  easy  here,  with  tasty  waves  and 
gorgeous  sunsets  providing  daily  entertainment.  The  inn's  blufftop  loca- 
tion doesn't  come  cheap — this  is  the  place  for  special  occasions  or  wealthy 
surfers  who  can  set  aside  bogus  money  worries.  The  inn's  exterior 
resembles  a  1950s  diner,  while  the  interior  is  a  hodgepodge  of  styles — 
beach  bungalow,  nautical,  and  Spanish  mission — that  somehow  adds 
up  to  more.  An  upstairs  suite  ($265  per  night)  has  the  best  views.  From 
$220.  2-3665  E.  Cliff  Dr.;  (877)  557-2567.  —  Lisa  Taggart 


ARRANGEMENT 

Flowers  under  glas 

TRY  A  NEW  WAY  TO  DISPLAY 

summer  flowers  ■  This  simple 
arrangement  only  requires  a 
handful  of  stems  and  a  few 
minutes  to  prepare.  Any  flower 
with  malleable  stems  will  work 
well;  we  liked  the  effects  created 
with  sweet  peas,  Asiatic  lilies, 
and  freesias  (shown) .  Start  with 
2  inches  of  water  in  the  vase. 
Arrange  the  stems  inside  the 
vase  one  by  one.  The  stems  can 
be  overlapped  randomly,  but  be 
sure  the  base  of  each  stem  is 
underwater.  — Jil  Peters 


HOW  TO  PAINT  PER- 
FECT LINES  ■  Anyone 
who  has  handled  a  paint- 
brush knows  the  problem. 
After  removing  the  carefully 
applied  painter's  tape  from 
the  molding,  corner,  or 
ceiling  where  one  color  end 
and  another  begins,  you're 
left  with  a  line  as  jagged  as 
a  seismograph  reading.  The 
paint  always  seeps  under 
the  tape.  Paul  Sawyer,  mas 
ter  painter  and  senior  vice 
president  of  Portland's  Milfl 
Paint  Co.,  has  this  solution 

O  Paint  the  tape  edge  with] 
a  coat  of  the  existing  color.r 
This  way,  the  edge 
becomes  sealed  and  any 
seepage  blends  in. 

0  After  the  paint  dries, 
follow  with  a  coat  of  the 
new  color. 

0  Remove  the  tape  while 
the  paint  is  still  tacky,  withii 
30  minutes. 

—  Mary  Jo  Bowlit  \ 
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Utah  alter  the  Winter  Olympics, 
/VDout  as  exciting  as  watching  snow  melt. 


:.'-V:^": 


V!^ 


And  when  the  Oreatest  Snow  on  E,arth    melts/  its  got  to  go  somewhere. 

Utah's  famous  dry  powder  turns  wet  and  wild  with  the  help  of  our  amazing  geologic 
'$         formations,  providing  some  of  the  best  whitewater  rafting  in  the  world.  Or,  if  you  prefer 
calmer  waters,  Utah's  warm  summer  sun  melts  away  winter  and  creates  some  of  the 
finest  trout  streams  and  spectacular  water  recreation  anywhere. 

f  ■ 
<re  information,  visit  utah.com  and  click  on  the  2002  Summer  Celebration  icon,  or  call  1-866-SEE-UTAH. 


utah.com 
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BEST     OF     THE     WEST 


INGREDIENT 


Sake  gets  hot 


NOW  that  YOU'RE  sipping  sake,  try  cooking  with  it  ■  Roy  Yamaguchi  serves  a 
line  of  Oregon-produced  sakes,  the  Y  Sake  collection,  at  his  international  chain  of  Roy's  restau- 
rants. To  make  this  easy,  fusion-style  scampi  appetizer,  he  simmers  shrimp  and  garlic  in  Sky,  a 
semidry,  medium-bodied  sake  (other  sakes  work  well  too).  The  perfect  companion  to  this  dish? 
A  glass  of  the  same  sake — chilled,  of  course. 


V 


RECIPE:  Shrimp  in  Sake-Garlic  Sauce.  Q  In  an  8-  to  10-inch  frying  pan  over  medium 
heat,  stir  1  teaspoon  minced  garlic  and  1  teaspoon  minced  onion  or  shallot  in  1  teaspoon  olive 
oil  until  golden  brown,  about  2  minutes.  ©  Add  8  ounces  rinsed  deveined  peeled  medium 
shrimp  (41  to  50  per  lb.)  and  V2  cup  sake.  Stir  often  until  shrimp  are  opaque  but  still  moist- 
looking  in  center  of  thickest  part  (cut  to  test),  2  to  3  minutes.  ©  Add  3  tablespoons  butter, 
1  tablespoon  soy  sauce,  and  1  teaspoon  chopped  parsley;  stir  until  butter  is  melted  and 
blended  into  sauce.  O  Spoon  into  4  small  shallow  bowls.  Serve  with  crusty  bread  or  hot  cooked 
rice.  Makes  4  appetizer  servings.  —  Linda  Lau  Anusasananan 


MUSEUM 


Chairs  with  flair 

DENVER'S  VANCE  KIRKLAND  MUSEUM  IS  GOING  TO  SURPRISE  YOU 

■  The  Vance  Kirkland  Museum's  collection  of  20th-century  decorative 
arts  is  recognized  as  one  of  America's  best.  The  chairs  alone  are  worth 
a  visit,  with  creations  by  the  likes  of  Frank  Lloyd  Wright.  Charles 
and  Ray  Eames.  and  Marcel  Breuer.  "People  are  generally  stunned 
when  they  come  here  because  they  are  able  to  compare  paintings, 
sculptures,  and  decorative  arts  from  the  same  early-  to  mid-20th- 
cenrury  period."  says  director  Hugh  Grant.  Starting  this  month,  the 
museum  shifts  from  appointment-only  status  to  regular  hours.  1-5 
Wed-FrU  free.  1311  Pearl  St.;  (303)  832-85~76.  —James  Boone 


THE    SUNSET    STRIP] 

Best  salvage 

Like  to  go  treasure  hunting?  HereJ 
are  some  of  our  favorite  places 
to  get  down  and  dirty  searching 
for  salvage  bargains  for  home 
and  garden. 


DENVER 

Architectural  Artifacts. 
Go  for:  Period  plumbing  fixtures 
grand  claw-foot  tubs,  mantel- 
pieces, doors,  and  windows. 
What  we  found:  A  2-  by  4-foot 
sheet  of  stamped  tin  reclaimed 
from  a  ceiling,  $20.  2207  Larimer 
St.;  (303)  292-6012. 

LOS  ANGELES 

Santa  Fe  Wrecking.  Go  for: 

Salvaged  building  materials  of 
every  type — claw-foot  tubs,  chan 
deliers,  gates,  doors,  and  door 
hardware.  What  we  found:  A 
turn-of-the-century  paneled  door 
of  Douglas  fir,  $45.  7600  S.  Sank 
FeAve.;  (213)  623-3119. 

PHOENIX 

Tarnished  Treasures.  Go  for 

Inexpensive  finds  with  a  sense  of 
humor — schoolroom  chalkboards 
butcher  blocks,  flowerpots,  and 
birdbaths.  What  we  found:  Tin 
sap  buckets  from  Canada,  $7.25 
each.  3060  N.  16th  St.;  (602) 
277-5251. 

SAN  FRANCISCO 

Building  Resources.  Go  for: 

Mirrors,  shutters,  lighting,  doors, 
sinks,  and  marble  and  tile  scraps 
What  we  found:  Red,  yellow, 
and  green  glass  lenses  from  old 
traffic  signals,  $10  each.  707 
Amador  St.;  (415)  285-7814. 

SEATTLE 

Boeing  Surplus  Retail  Stor< 
Go  for:  Industrial-strength 
castoffs  like  metal  office  furniture 
tools,  and  sheet  metal.  What  wi 
found:  Aluminum  tubing  for  wini 
chimes,  $1 .60  per  pound.  2065'i 
84th  Ave.  S,  Kent;  (425)  393- 
4065.  —  Abigail  Peterson 
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one  Policy  indivisibl 

FOR  all  THE   BELONGINGS  you  HOLD  DEAR. 


Your  home.  Your  minivan.  Your  computer.  | 
Your  mountain  bike.  Your  engagement  ring. 
Your  Personal  Digital  Assistant.  They're 
all  protected  with  one  unique  insurance 
policy.  The  Encompass  Universal 
Security  Policy.  End  the  tyranny  and 
inconvenience  of  separate  policies.  Ask  your 
■■en dent   Insurance  Agent  tod 


To  find  the  agent  nearest  you 

call  toll-free  1-866-760-6050 
or  visit  encompassinsurance.com/info 

(/"encompass. 

INSURANCE 


Liberty,    Justice,   a 

Really    Good    Insuran 


T        I- 


■ 


©2001  Encompass  Holdings,  LLC.  Encompass  Holdings,  LLC  is  a  subsidiary  of  Allstate  Insurance  Company,  which  is  the  exclusive  administrator  of  the  personal  auto  and 
homeowners  insurance  products  issued  through  the  insurance  subsidiaries  of  CNA  Financial  Corporation.  Home  office:  Chicago,  1L.  Subject  to  availability  and  qualifications. 


Oregon.  Yaquina  Head 
Outstanding  Natural  Area  north 
of  Newport.  (541)  574-3100. 

Washington.  Protection  Island 

near  Port  Townsend  (Port 
Townsend  Marine  Science  Center 
leads  boat  trips).  (800)  566-3932  or 
(360)  385-5582. 

—  David  Lukas 
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CRAFT 


EST     OF     THE     WEST 


NATURAL   EVENT 

Seabird 
soirees 

Fueled  by  a  massive  seasonal 
outbreak  of  marine  phytoplank- 
ton,  more  than  a  million  seabirds, 
such  as  the  colorful  tufted  puffin, 
jostle  and  fight  for  nest  sites  no 
larger  than  their  bellies  on  hun- 
dreds of  wave-battered  rocks 
and  islands  from  Washington  to 
Southern  California.  Hungry 
chicks  grow  rapidly  on  the  rich 
diets  and  soon  take  to  the  water, 
where  they  continue  to  be  fed  by 
a  ceaseless  stream  of  busy  par- 
ents. From  a  number  of  coastal 
overlooks,  viewing  opportunities 
are  nothing  short  of  overwhelm- 
ing (don't  forget  your  binoculars). 
Here's  a  sampler  of  premier 
colonies. 

California.  Castle  Rock  west  of 
Crescent  City  (one  of  the  largest 
colonies  on  the  West  Coast)  and 
Bird  Island  at  Point  Lobos  State 
Reserve  south  of  Monterey. 
(831)  624-4909. 

Hawaii.  Kilauea  Point  National 
Wildlife  Refuge  on  the  northern  tip 
of  Kauai.  (808)828-1413. 


Tufted  puffin 
is  into  nesting. 


Make  scents 


A  BAY  LAUREL  SACHET  IS  A  FUN  WAY  TO  GIVE  THE  ART  OF  WILD-CRAFTING  A  TRY  ■  H, 

Newbegin's  new  life  began  with  an  interesting  thought:  "Wouldn't  it  be  cool  if  there  was  a  soap  that 
smelled  like  hiking  on  Mt.  Tamalpais?"  The  Berkeley  resident  uses  wild-crafting — the  rediscovered  a 
of  gathering  wild  plants  and  using  them  for  medicine,  food,  or  household  items — to  make  soaps,  tee 
and  sachets.  Try  making  your  own  sachet  with  a  fragrant  plant  or  tree,  such  as  bay  laurel.  ©  Cut  a 
branch,  gently  wash  the  leaves,  and  hang  it  up  in  a  warm,  dry  place.  ©  Let  the  leaves  dry  completed 
then,  wearing  gloves  (the  oils  can  irritate  your  eyes),  crumble  them.  ©  Bundle  into  sachets.  See  Nev 
begin's  products  at  www.juniperridge.com.  —  M.J.B. 


RESTAURANT 

Dip  into  Nonya 

GO  ON  AN  ADVENTURE  IN  ASIAN  COOKING— IN 

pasadena  ■  London  restaurateur  Simon  Tong  has 
introduced  Southern  California  to  Nonya — a  spicy 
amalgam  of  Chinese,  Malaysian,  and  Indonesian 
cuisines.  Bright  flavors  characterize  dishes  like 
mangga  ikan,  a  halibut  and  mango  salad,  and 
there  are  rewards  for  the  adventurous — like  ice 
gajat,  an  ice  cream  parfait  with  layers  of  shaved 
ice,  red  beans,  and  cubes  of  herbal  jelly.  Nonya, 
61  N.  Raymond  Ave.;  (626)  583-8398. 

RECIPE:  Sambal  Sauce.  Executive  chef  Tony  Pat 
suggests  using  this  chili  sauce  with  shrimp  satay  or 
grilled  fish  and  vegetables.  Q  Soak  V4  cup  seeded  dried 
hot  red  chilies  in  1A  cup  hot  water  until  soft,  about  10 
minutes.  Whirl  mixture  in  blender  until  smooth.  ©  In  a 
10-inch  frying  pan  over  medium-high  heat,  stir  V2  cup 
minced  red  bell  pepper,  V3  cup  minced  onion,  3  table- 
spoons minced  garlic,  2  tablespoons  minced  dried 
shrimp  (or  1  teaspoon  anchovy  paste),  and  V4  cup 
minced  seeded  fresh  hot  red  chilies  in  2  teaspoons 
salad  oil  until  vegetables  are  limp,  about  3  minutes. 
©  Stir  in  dried  chili  mixture,  3  tablespoons  liquid 
tamarind  concentrate  (or  lime  juice),  V3  cup  firmly 
packed  brown  sugar,  and  V2  teaspoon  salt;  cook  2  to 
3  more  minutes.  Makes  1  cup.  —  Charity  Ferreira 


Chef  Ton 
Pat  tops 
off  har  knay 
teon — rice 
noodles  with 
beef  and  shrimp 

0> 


financial  advice  for  your  son:  $6  phone  call 


home  buying  advice  for  your  son:  $9  phone  call 


child  rearing  advice  for  your  son:  $15  phone  call 


your  son  realizing  you  do  know  what  you're  talking  about:  priceless 


MasterCard*  is  accepted  most  everywhere,  for  everything  from  do-it-yourself  books  to  long-distance  phone  calls. 

www.mastercard.com 


there  are  some  things  money  can't  buy. 


for  everything  else  there's  MasterCard."" 


BEST     OF     THE     W 


A 


BLOOM 


Loving 
lavender 

As  appealing  as  the  products 
of  a  lavender  farm  are,  noth- 
ing beats  the  source.  Go 
smell  for  yourself. 


British  Columbia.  Happy 
Valley  Lavender  &  Herb 
Farm:  10-5,  Jul  11-14,  18-20; 
Victoria;  (250)  474-5767. 

Washington.  Cedarbrook 
Herb  Farm:  9-5  daily,  late 
Jun-early  Aug;  Sequim;  (360) 
683-7733.  For  other  lavender 
farms  in  the  area,  go  to 
www.lavenderfarms.com  and 
www.purplehazelavender.com. 

Oregon.  Sawmill  Ballroom 
Lavender  Farm:  1 0-5 

Wed-Sun,  Jun  1-Aug  11; 
Eugene;  (541)  686-9999  or 
www.sawmillbailroom.com. 

California.  Matanzas  Creek 
Winery:  10-4:30  daily,  Jun; 
Santa  Rosa;  (707)  528-6464. 
Summers  Past  Farms:  9-5 

Wed-Sat,  10-5  Sun,  Jun;  Flinn 
Springs;  (619)  390-1523  or 
www.summerspastfarms.com. 

Colorado.  Fresh  Herb  Co.: 

Open  by  appointment  only; 
Longmont;  (303)  449-5994. 

New  Mexico.  Rancho  Man- 
zana:  Lavender  Festival  1 2-5 
July  20-Aug  2;  otherwise,  ac- 
cessible when  a  guest  at  this 
B&B;  Chimayo;  (888)  505- 
2227.  —  Sharon  Cohoon 
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1  Mono  Lake  rising 


Everyone's 

winging  their 

way  to  revived 

Mono  Lake. 


A  treasured  natural  landmark  bounces  back  ■  Just  25  years  ago,  Mono  Lake  was 
on  the  verge  of  environmental  collapse.  Now,  with  water  diversions  slowed  to  a  thirsty 
Southern  California  and  water  levels  inching  back  to  normal,  the  lake  has  bounced  back  wel 
enough  to  warrant  a  celebration — the  Mono  Basin  Bird  Chautauqua,  June  21  through  23- 
Festivalgoers  should  spot  a  staggering  number  of  birds — more  than  2  million  waterfowl  and 
other  species  hang  out  from  April  through  October  at  this  salty  remnant  of  an  inland  sea.  Em 
joy  talks  with  birding  experts  and  free  guided  walks  along  the  tufa  tower-trimmed  shores,  oi 
use  a  new  map  of  birding  hot  spots  along  the  Eastern  Sierra.  Near  Lee  Vining  at  the  Sierra's 
eastern  base;  (760)  647-6595  or  www.monolake.org.  — H.M. 


AN  EASY-TO-MAKE  LANTERN 
THAT  ADDS  MORE  THAN  LIGHT 
TO  YOUR  OUTDOOR  PARTY  ■ 

Draped  in  tissue  paper,  these  lanterns 
can  be  tailored  to  any  color  scheme.  If 
you're  using  a  red  tablecloth,  choose  a  | 
rosy  palette  of  tissue  paper.  Blue  hy- 
drangeas on  your  table?  Try  shades  of 
purple  and  blue. 


A  bright  idea 
that's  cheap 
and  fun — just 
pick  a  color. 


What  you'll  need:  White  glue, 
water,  scissors,  tissue  paper,  glass 
jar,  16  gauge  steel  wire,  wire  cutters, 
and  tea  light. 

O  Mix  one  part  glue  to  two  parts  water 
Don't  worry  about  getting  the  mixture 
exactly  right — the  process  is  forgiving. 

Q  Cut  the  tissue  paper  into  rectangles 
then  dip  each  rectangle  into  the  glue 
mixture. 


0  Arrange  the  rec- 
tangles on  the  sur- 
face of  the  jar,  letting 
the  second  rectangle 
overlap  the  first  and 
so  on  until  the  jar  is 
covered.  Let  dry. 


O  Wrap  one  piece  of  wire  around  the 
neck  of  the  jar  and  attach  a  U-shape 
second  piece  to  make  a  handle.  Place 
a  tea  light  inside.  —  J. P. 


U 
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makes  hamburger  out  of  other  grills. 


EVERYTHING  YOU  DO  IN  YOUR  OVEN,  YOU  CAN  DO  IN  A  WEBER6' GAS  GRILL.  BECAUSE  IT  PROVIDES  PRECISE  HEAT  CONTROL.  NOT  TO  MENTION 
IT'S  CONSTRUCTED  FROM  THE  HIGHEST-QUALITY  U.S.  STEEL  AND  BACKED  BY  A  WARRANTY  YOU'LL  PROBABLY  NEVER  NEED 

life's  not  perfect,  that's  why  we  strive  to  make  products  that  are.  genesis  gas  grill  and  outdoor  oven 

C2002  Weber-Stephen  Products  Co  The  Weber  name  logo,  vri,  and  kettle  grill  corifigutatton  W 


www.weber.com~ 
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White 
mischief 

Chardonnay  is  a  com- 
forting old  standby,  but 
sometimes  you  need 
more  than  comfort  in 
your  glass.  Here — just  in 
time  for  summer — are 
some  of  the  West's  most 
wonderful  and  avant- 
garde  white  wines. 

Bonny  Doon  Ca'  del 
Solo  Moscato  del  Solo 
2000  (Monterey),  $15. 

Refreshingly  fizzy  and 
low  in  alcohol,  with  lip- 
smacking  mandarin  or- 
ange, jasmine,  and  litchi 
flavors.  Bottom  line:  A 
fabulous  summer  after- 
noon quencher. 

Havens  Albarino  2001 
(Napa  Valley,  Carneros), 

$24.  Albarino  is  the  great 
white  grape  of  Spain,  and 
this  sensational  California 
wine  proves  why.  Bottom 
line:  An  irresistible  crisp, 
citrusy,  spicy  explosion  of 
freshness. 

Thomas  Fogarty 
Gewtirztraminer  2001 
(Monterey),  $15. 

Scrumptious,  racy 
peach  and  ginger  fla- 
vors. Bottom  line: 

Planning  something 
spicy  for  dinner? 


Trefethen  Dry 
Riesling  2000 
(Napa  Valley), 

$15.  Dry  Riesling 
from  the  West 
Coast  is  surging 
into  the  limelight. 
Bone-dry,  snappy, 
and  utterly  fresh. 
Bottom  line:  This 
one's  just  waiting 
for  a  hot  night  and 
a  cool  summer 
salad.  —  Karen 
MacNeil-Fife 


J'aime  !a  cuisine 
et  j 'adore  le 
cinema — le 
resto-cine  c'est 
sympa! 


fUtips  trip 


^  I — 


NORTHERN  CALIFORNIA  IN  JUNE 


■  INCLINE  VILLAGE,  NEVADA  Tour  Tahoe's  Thunderbird  Back  in  1936,  San  Fran- 
cisco real  estate  magnate  George  Whittell  Jr.  was  more  concerned  with  his  pet  African  lion, 
fast  boats,  and  throwing  legendary  parties  than  he  was  with  preserving  a  prime  chunk  of 
spectacular  Nevada  shoreline.  Nevertheless,  with  the  recent  opening  of  his  16,000-square- 
foot  stone  Thunderbird  Lodge  by  the  Thunderbird  Lodge  Preservation  Society,  the  focus  wil| 
be  on  this  legacy.  The  estates  architecturally  significant  lodge  (which  harbors  a  surprise  or 
two),  elaborate  and  somewhat  fanciful  landscape,  and  incomparable  setting  make  it  one  of 
the  great  contributions  to  Lake  Tahoe  conservation.  Tours  9-3  Wed-Thu;  $22  (and  worth  it)\ 
Reservations  required.  Parking  at  926  Incline  Way:  (800)  468-2463  (reservations),  (775) 
832-8750,  or  www.thunderbirdlodge.org.  ■  EL  DORADO  Eat  good  barbecue  Alter  a 
day  on  the  American  River,  veteran  Whitewater  rafters  head  to  the  Gold  Country's  Poor  Red' 
BAR-B-Q,  an  1850s  Wells  Fargo  stage  stop  serving  mesquite-grilled  ribs,  chicken,  and  steak. 
The  wait  can  be  long,  but  the  regulars  know  to  hit  the  bar  for  an  icy  Gold  Cadillac,  the 
creamy  Galliano  concoction  so  popular  that  Poor  Red's  uses  more  of  the  liqueur  than  any- 
place in  the  world.  6221  Pleasant  Valley  Rd.;  (530)  622-2901.  ■  ANGEL  ISLAND  Explore 
history  by  tram  The  Civil  War  was  more  than  a  battle  of  North  and  South — it  came  Westl 
too.  Fearing  Confederate  raiders,  Union  forces  built  Camp  Reynolds  on  Angel  Island.  It's  th<J 
oldest  wooden  fort  of  its  era  in  the  country  and  one  stop  on  a  new  weekend  TramTour  of  thlj 
island's  military  history.  12.15  p.m.  Sat-Sun;  $13. 75-  (415)  897-0715  or  www.angelisland.com\ 

■  SAN  FRANCISCO  Be  French  San  Francisco's  century-old  outpost  of  French  culture, 
the  Alliance  Francaise,  has  introduced  a  delicious  melange  of  bistro  cuisine  and  cinema.  Did 
ers  at  the  Curbside  Bistro  enjoy  a  menu  that  features  traditional  French  entrees  such  as  coq| 
au  vin  and  quiche  Lorraine,  not  to  mention  elegant  tarts  and  sorbets  for  dessert.  Then, 
Cinebistro  ticket  holders  move  to  an  adjacent  theater  for  the  screening  of  a  French  film,  ususj 
ally,  but  not  always,  with  English  subtitles.  7  p.m.  Wed,  2  p.m.  Sat;  $30  Wed,  $25  Sat.  Reserva- 
tions required.  1345  Bush  St.,  between  Polk  and  Larkin  Streets;  (415)  775-7755  or  www. 
afsf.com.  ■  TRACY  Celebrate  Juneteenth  On  June  19,  1865,  nearly  three  years  after 
Lincoln  signed  his  proclamation,  word  of  freedom  reached  Texas.  For  former  slaves,  the 
date — shortened  to  Juneteenth — became  "a  bigger  day  than  Christmas,"  according  to  one  ai  | 
count.  You'll  find  street  festival-style  celebrations  in  most  big  cities,  but  even  small  towns 
like  Tracy  are  joining  in.  "We  recognize  Juneteenth  as  a  celebration  of  freedom  not  just  for 
African  Americans  but  as  a  milestone  in  the  birth  of  our  nation,  just  like  Independence  Day, 
says  Frederick  Cole,  who's  organizing  a  day  of  gospel,  rap,  storytelling,  and  satisfying  food  i  I 
Lincoln  Park.  11-7 Jun  8;  free.  Lincoln  Park,  Eaton  Ave.  and  East  St.;  (209)  836-1407.  Go  to 
www.juneteenth.com  for  other  Juneteenth  events.  —  Tips  &  Trips  contributors:  Kris  Carber, 
Ben  Davidson,  Jeff  Phillips,  and  Chiori  Santiago  ♦ 
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NEED  A  NEW  APPLIANCE? 

WE  HAVE  THE  ONE  YOU  WANT. 

(AND  249  MORE  JUST  IN  CASE. 


Shopping  at  Lowe's  for  appliances  definitely  has  its 
advantages.  Our  team  of  experts  can  help  you  choose 
from  over  250  name  brand  appliances.  They're  in-stock 
and  ready  to  go.  So  you  get  the  appliance  you  want, 
when  you  want  it.  We'll  also  deliver  your  new  appliance 

within  24  hours.*  And  we'll  even  haul  your  old  one  away  for  free. 

Stop  by  today  or  visit  lowes.com  for  more  information. 


Lowe's 

Home  Improvement  Warehouse 


Improving  Home  Improvement 


EVERYDAY  LOW  PRICES.  GUARANTEED!* 


Dre  ror  details.  AJi  rights  reserved, 
by  Lowe's  .Lowe's  and  the 
lesign  are  registered  trademarks 
Corporation. 


TRAVEL  •  RECREATION 


High-style 
Healdsburg 


Urban  chic  meets  Sonoma 
County  bounty  in  this 
forward-thinking  town 

By  Amy  McConnell 
Photographs  by  Kristen  Loken 


■  Early  on  a  Saturday 
evening,  the  smooth 
sound  of  jazz  drifts 
from  the  terrace  of  the 
Hotel  Healdsburg.  Styl- 
ishly dressed  30-some- 
things  recline  on  Adiron- 
dack chairs,  wineglasses 
perched  on  armrests, 
reveling  in  the  last  bits  of  light  on  this  perfect 
spring  day.  Outside,  the  trees  on  the  plaza  start 
to  fade  into  twilight. 

Inside  the  lobby  people  lounge  at  the  bar 
and  sprawl  on  enormous  couches  grouped 
around  a  fireplace.  You'd  think  they  were  in 
their  own  living  room. 

That's  just  what  the  Hotel  Healdsburg  seems 
to  want  guests  to  feel — a  comfortable  informal- 
ity with  a  sophisticated  twist.  It's  as  if  the  de- 
signers stripped  everything  down  to  the  basics 
to  celebrate  a  sense  of  calm  and  spaciousness 
rarely  found  in  traditional  Wine  Country  inns. 
And  people  are  lapping  it  up,  in  droves. 

"Healdsburg  has  recently  become  a  huge 
draw,  partly  because  of  the  hotel,"  says  Chris- 
tine Hanna,  vice  president  and  general  man- 
ager of  Hanna  Winery  in  the  nearby  Alexander 
Valley.  "It's  very  cutting  edge." 

In  fact,  with  its  minimalist,  monochromatic 
design,  the  hotel  looks  more  in  keeping  with 
San  Francisco's  South  of  Market  neighbor- 
hood— or  SoHo  in  New  York  City — than  with 
an  agriculturally  oriented  town  in  Sonoma 
County.  That's  typical  of  Healdsburg,  where  city 
sophistication  blends  seamlessly  with  farm- 
town  friendliness  and  rustic  charm. 
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it  presides  a<. 
/-filled  Roshambo 
,  y.  At  left,  tree-lined 
s  and  Hotel 
sburg's  sleek  terrace 
I  the  town's  blend  of 
:y  and  cutting  edge. 
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Simply  sophisticated 

Healdsburg  has  the  good  fortune 
to  be  situated  at  the  confluence  of 
three  distinct  award-winning  wine 
regions:  the  Russian  River  and  the 
Alexander  and  Dry  Creek  Valleys. 
As  a  result,  the  town  is  a  perfect 
base  for  sampling  a  wide  range  of 
Sonoma  County  wine  styles — and 
in  the  process,  enjoying  some  of 
the  area's  most  beautiful  scenery. 

The  town's  viticultural  riches 
have  given  rise  to  a  culinary  explo- 
sion— in  the  past  four  years  alone, 
four  highly  acclaimed  restaurants 
have  opened  here.  Now,  urban-chic 
dining  spots  stand  cheek  by  jowl 
with  the  bookstores,  bakeries,  and 
tasteful  galleries  that  surround  the 
tree-filled  town  square. 

The  latest  buzz  among  foodies 
centers  around  the  Dry  Creek 
Kitchen,  which  adjoins  the  Hotel 
Healdsburg  and,  like  the  hotel, 
looks  out  on  the  square.  Though 
the  new  restaurant  is  the  brain- 
child of  Charlie  Palmer,  who  also 
owns  Aureole  in  Las  Vegas,  it's  a 
breed  of  its  own.  Here,  30-year-old 
executive  chef  Mark  Purdy,  whom 
Palmer  recruited  from  Aureole,  is 
embracing  the  challenge  of  cook- 
ing entirely  with  local  products. 
While  this  trend  is  by  no  means  a 
novelty — almost  every  successful 
Wine  Country  restaurant  swears  by 
the  Alice  Waters  tradition  these 
days — for  Purdy,  it's  a  departure. 
Instead  of  having  ingredients 
flown  in  from  all  over  the  world, 
Purdy  bases  the  menu  on  what- 
ever's  fresh  from  the  Healdsburg 
Farmer's  Market  that  day — like  the 
morel  mushrooms  and  fava  beans 
he  bakes  alongside  a  CK  lamb  loin. 

The  adherence  to  local  products 
is  equally  evident  on  the  restau- 
rant's wine  list,  which  features 
wines — no  fewer  than  600  of 
them — from  only  Sonoma  County 
vintners.  Says  Purdy,  of  his  restau- 
rant's tight  geographic  focus,  "The 
simplification  is  liberating." 
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The  sophisticated  Hotel  Healdsburg 
aims  to  make  you  feel  pampered.  The 
minimalist  aesthetic  extends  from  the 
uncluttered  lobby  to  guest  rooms  to  the 
extra-wide  hallways. 


The  new  breed  of  winerie 

The  idea  of  simplifying  is  some 
thing  local  wineries  are  gettin 
hip  to  as  well.  The  latest  trend  i 
tasting  rooms  is  to  knock  dow 
the  barriers  between  visitors  an* 
winemakers,  letting  guests  ob 
serve  the  workings  of  the  wine 
at  their  leisure,  with  a  glass  c 
wine  in  hand.  At  Stryker  Sonom; 
the  most  recent  addition  to  th 
Alexander  Valley,  the  tasting  root 
is  enclosed  on  three  sides  b 
floor-to-ceiling  glass  walls  that  It 
you  look  down  into  the  barrf 
room,  the  fermentation  area,  am 
the  crushing  pad — not  to  met 
tion  a  huge  swath  of  the  Alexai 
der  Valley  and  the  Mayacarm 
Range. 

"It's  so  restful  and  peaceful  u 
here,  and  then  you  stop  at  a  winet 
and  it's  either  dark,  or  you're  kx> 
ing  at  a  back  bar,"  says  Karen  Maldi 
one  of  the  owners.  "That's  not  whii 
we  wanted." 

Over  in  the  Russian  River  Valid* 
another  new  winery  is  capitalizin 
on  the  same  trend.  "I  want  i 
change  the  industry,"  says  Naon 
Johnson  Brilliant,  the  29-year-oi 
owner  of  Roshambo  Winery,  whit 
opened  in  March.  Roshambo  winn 
maker  Paul  Brasset,  whose  resura 
includes  Clos  du  Bois,  Fritz  Cellaiti 
and  Pezzi  King,  is  already  makir 
an  excellent  Merlot,  among  oth 
varietals. 

"Too  many  wineries  focus  c 
people  who  already  drink  wine 
says  Brilliant,  who  plans  to  reati 
out  to  a  diverse  crowd  by  hostiii 
art  shows  and  parties  featuring  1 
cal  bands. 

Naysayers  might  scorn  Roshai 
bo's  bells  and  whistles — gre 
wine,  after  all,  sells  itself.  But 
there's  any  town  where  such  ; 
unconventional  winery  could  sl 
ceed,  it's  Healdsburg.  And  w' 
not?  Says  Brilliant,  "I  just  want 
make  wine  tasting  more  fun." 

(Continued  on  page  3 
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>nly  NCL  gives  you  the  freedom  to  experience  more  of  Hawaii  from  the 
)mfort  of  your  own  ship  with  Freestyle  CruisingSM  all  year  long.  Unpack  just 
ice  and  enjoy  four  spectacular  Hawaiian  islands,  plus  the  remote  Pacific 
aradise  of  Fanning  Island.  And  only  NCL  offers  a  brand  new  ship  in  Hawaii 
sar-round.  Norwegian  Star  features  1  0  restaurants,  1  3  lounges  and  an 
credible  selection  of  recreation,  entertainment  and  activities.  So  if  you 
;ally  want  to  relax,  you'd  better  hop  to  it.  For  reservations,  see  your  travel 
'ofessional  or  for  more  information  call  1.800.327.7030  or  visit  www.ncl.com 
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Heading  to  Healdsburg 


Healdsburg  is  in  Sonoma  County,  75  miles 
north  of  San  Francisco.  From  U.S.  101 ,  take 
the  Central  Healdsburg  exit. 

June  weather  is  ideal,  with  warm  days 
(around  74°)  and  cool  nights  (to  49°).  Bring 
some  warm  clothes,  since  mornings  and 
evenings  are  often  foggy. 

For  more  information,  contact  the 
Healdsburg  Chamber  of  Commerce  & 
Visitors  Bureau  (707/433-6935  or  www. 
sonomacounty.com). 

Wineries 

With  more  than  60  wineries 
within  a  20-minute  radius  of 
Healdsburg,  deciding  where  to 
go  can  be  overwhelming.  Be- 
low are  a  few  favorites.  For 
more  on  wineries,  contact  the 
Sonoma  County  Wineries 
Association  (707/586-3795). 
Hanna  Winery.  Family  win- 
ery, founded  by  a  cardiac  sur- 
geon from  San  Francisco  and 
now  managed  by  his  daughter, 
Christine  Hanna.  Phenomenal 
views  from  the  tasting  room;  ex 
cellent  Sauvignon  Blanc.  9280 
State  128;  (707)  431-4310. 
J  Wine  Company.  Best 
known  for  its  sparkling  wine,  J 
also  produces  great  Pinot  Noir. 
At  this  elegant  new  tasting 
room,  wines  are  matched  with 
mouthwatering  appetizers.  Tasf 
ings  from  $5.  11447  Old  Red- 
wood Hwy.;  (888)  594-6326. 
Roshambo  Winery.  The 
spectacular  concrete-and-glass 
design  alone  makes  this  tasting  room  worth 
a  visit.  Closed  Tue-Wed.  3000  Westside 
Rd.;  (707)  431-2051. 
Stryker  Sonoma.  Big,  spicy  Zinfandel; 
great  views  from  the  airy  tasting  room. 
Closed  Sat-Wed.  51 10  State  128;  (707) 
433-1944. 

Dining 

Dry  Creek  Kitchen.  Don't  miss  the 
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walk-up  window  around  the  corner  from 
the  dining  room;  here  at  the  deli  you  can 
buy  gourmet  products  as  well  as  sand- 
wiches and  snacks.  37  7  Healdsburg  Ave., 
(707)431-0330. 

Manzanita.  It's  hard  to  go  wrong  at  this 
high-style  newcomer:  Try  any  of  the  daily 
changing  wood-fired  pizzas  or  the  grilled 
rabbit  stuffed  with  polenta — and  save 
room  for  dessert.  Closed  Mon-Tue.  336 
Healdsburg;  (707)  433-81 11. 


forward  but  tasty  blue  plate-style  dishes 
that  go  well  with  Zinfandel.  Closed 
Tue-Wed.  344  Center;  (707)  473-0946. 

Foodies'  favorites 

The  Cheese  Course.  Local  artisan  and 
imported  cheeses.  Ask  about  scheduled 
cheese  tastings  and  classes.  Closed  Tue. 
423  Center;  (707)  433-4998. 
Downtown  Bakery  &  Creamery.  Head 
baker  and  owner  Kathleen  Stewart  is  a 

Chez  Panisse  disciple.  308-A 
Center;  (707)  431-2719. 
Flying  Goat  Coffee.  Fondly 
referred  to  as  "the  Goat"  by  lo- 
cals. Excellent  coffee  and  pas- 
tries; hip,  modern  design.  324 
Center;  (707)  433-3599. 
Jimtown  Store.  Old- 
fashioned  country  store  with 
excellent  deli  foods.  Convenient 
stop  on  your  way  to  Alexander 
Valley  wineries.  6706  State  128; 
(707)  433-1212. 


On  any  given  morning,  count  on  finding  locals  fueling  up 
at  "the  Goat"  just  off  the  main  square. 


Ravenous.  Simple  but  delicious  seasonal 
food,  generous  portions,  and  an  intimate, 
inviting  atmosphere  make  this  the  local 
favorite,  hands  down.  The  original  eight- 
table  restaurant,  called  Ravenette,  now 
serves  lunch.  Both  closed  Mon-Tue. 
Ravenous:  420  Center  St.;  (707)  431-1302. 
Ravenette:  1 1 7  North  St. ;  (707)  431-1 770. 
Zin  Restaurant  &  Wine  Bar.  Casual 
restaurant  and  wine  bar  with  straight- 


Lodging 

Grape  Leaf  Inn.  Restored 
102 -year-old  Queen  Anne  has 
12  rooms,  5  with  fireplaces. 
An  elaborate  breakfast  is  served 
on  china  and  white  linen  table- 
cloths; there's  also  nightly  wine 
tasting.  From  $185.  539  John- 
son St.;  (707)  433-8140  or 
www.  grapeleafinn.  com. 
Hotel  Duchamp.  Witty, 
whimsical,  and  ultramodern 
art-themed  villas — you  might 
even  find  neon  lips  over  your 
fireplace.  Extras:  a  wonderful,  wholesome 
breakfast  (included)  and  a  lap  pool.  From 
$225.  421  Foss  St.;  (800)  431-9341,  (707) 
431-1300,  or  www.  duchamphotel.  com. 
Hotel  Healdsburg.  This  newcomer 
has  55  rooms;  request  one  that  faces 
the  town  plaza.  Breakfast  is  included. 
From  $205.  25  Matheson  St.;  (800) 
889-7188,  (707)  431-2800,  or  www. 
hotelhealdsburg.com.  ♦ 


Our  new  friends  will  be  amazed.  Our  old  friends,  relieved. 


The  Grand  Reopening  of  The  Broadmoor.  Anytime  you 

rebuild  a  legend,  there  is  an  imperative  to  preserve  what  is  legendary. 

At  The  Broadmoor,  we  believe  we've  struck  the  perfect  balance  between 
modern  convenience  and  traditional  elegance.  Between  timeless  artistic 
expression  and  state-of-the-art  technology.  Between  the  warmth  and  comfort 
of  a  mountainside  retreat,  and  the  impeccable  service  and  grace  which  have 
always  defined  The  Broadmoor.  It's  a  new  Broadmoor  with  exciting  new 
spaces  and  places  to  celebrate,  relax,  dine,  shop,  sleep,  work,  play  and 
dream. ..while  basking  in  our  warmth  and  tradition. 

Come  be  part  of  it  soon.  Be  relieved.  Be  amazed.  Be  our  guest. 

For  reservations  call  1-800-634-7711  or  visit  www.broadmoor.com. 


THE 


BROADMOOR 

COLORADO      SPRINGS 
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TRAVEL-    VALUE    VACATION 

San  Francisco 
for  less 

Cutting  costs  in  the  West's  most  expensive  city 

By  Lisa  Taggart  •  Photographs  by  Maren  Caruso 

This  spring  my  husband  and  I  achieved  a  small  miracle  in 
San  Francisco:  We  spent  three  days  and  two  nights  enjoy- 
ing great  meals  and  city  sights  for  less  than  it  costs  for  a 
single  weekend  night — $359,  including  tax — at  the  Ritz-Carlton. 
Some  people  said  it  couldn't  be  done,  but  we  proved  them 
wrong.  Our  money-saving  strategies:  We  walked  a  lot,  soaking 
up  the  city's  stunning  natural  beauty  and  avoiding  the  cost  and 
competition  of  parking.  We  talked  to  residents  to  ferret  out 
good  restaurant  deals.  And  we  sought  out  the  bounty  of  free, 
unique-to-San  Francisco  experiences. 


Two  nights  at 
the  San  Remo: 

$171 

$188 

REMAINING 

Exploring  the 

waterfront  and 

San  Francisco 

Maritime 

Museum: 

FREE 

$188 

REMAINING 

Marina  District 

shopping  and 

San  Francisco 

Art  Institute 

galleries: 

FREE 

$188 

REMAINING 

Ravioli  and 

soup  dinner  at 

L'Osteria 

del  Forno: 

$39 

$149 

REMAINING 
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DAY  ONE:  A  GOOD  BASE 


Our  hotel  was  the  San  Remo,  a  1906  European-style  pension  decorateCBK 
with  ferns,  flowery  comforters,  and  wood  armoires,  and  located  in  Nort 
Beach.  The  lively  neighborhood  is  packed  with  pastry  shops  and  trattoria 
an  inheritance  from  the  district's  Italian  settlers  of  a  century  ago. 


it  as 


The  San  Remo  Hotel  is  one  of  the  best  deals  in  the  city — if  you  don't  mini;  y. 
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sharing  a  bath.  At  $75  a  night,  the  inconvenience  was  worth  it;  other  Nort 
Beach  hotels  we  checked  out  ran  close  to  $200  a  night.  Two  nights,  inclu»i 
ing  14  percent  hotel  tax:  $171.  (Another  good  choice  in  North  Beach  is  th 
Hotel  Boheme;  though  rooms  are  pricier,  they  have  a  funky  Beat-era  charrmj  Ep 

On  our  first  foray,  we  jogged  northwest  up  Columbus  Avenue  to  the  Sa; 
Francisco  Maritime  Museum  (free)  for  a  peek  at  ship  artifacts  and  a  nio 
view  of  the  bay.  We  strolled  past  the  piers  and  museums  at  Fort  Mason  an 
the  St.  Francis  Yacht  Club  all  the  way  to  the  city's  wave  organ.  San  Fra  i|L, 
Cisco  Bay  plays  this  natural  musical  instrument  through  pipes  that  amplit  |Kj| 
the  waves'  sound.  We  gazed  out  at  the  water,  listening  to  the  groan  of  tf  \ 
pipes,  and  spotted  two  sea  lions  offshore  peeking  at  us. 

The  long  walk  back  covered  several  neighborhoods:  In  the  gardens  oft!  ' 
Palace  of  Fine  Arts  (free),  we  peered  up  at  the  muscular  maidens  atop  a 
chitect  Bernard  Maybeck's  columns  built  to  resemble  Roman  ruins  for  tl 
1915  Panama-Pacific  International  Exposition.  Nearby,  the  Marina  Districi 
Chestnut  Street  was  lined  with  upscale  boutiques  that  made  for  fi 
window-shopping.  After  climbing  the  Chestnut  stairs,  we  popped  into  tl 
San  Francisco  Art  Institute,  where  edgy  student  paintings  and  sculptur 
are  displayed  in  the  Spanish  mission-style  courtyard  and  works  by  intern 
tional  artists  are  exhibited  at  the  institute's  Walter  and  McBean  Gallerii' » 
(free).  Plus,  the  back  patio  has  incredible  views  of  North  Beach  and  the  b;  i 

Several  locals  had  recommended  L'Osteria  del  Forno  for  its  big  plat 
and  small  prices.  They  were  right:  The  little  Italian  eatery  in  the  middle 
North  Beach  has  delicious  homemade  ravioli  and  tasty  soup,  which  revive 
our  tired  legs.  The  tab  for  two  appetizers  and  two  entrees  (including  t 
and  tip)  was  $39.43. 


Nisei 


H 


fe; 


Why  the  California  Coast 
no  place  to  relax. 


Towering,  fog-shrouded  cliffs  carved 
from  thousands  of  years  of  pounding 
surf.  Long,  golden  beaches  fading  into 
rolling  green  hills.  Endless  vistas  of  blue 
water  broken  only  by  swaying  kelp  beds 
and  the  curious  gazes  of  sea  lions. 

It's  the  California  Coast,  but  it 
belongs  to  all  Americans. 
History  has  taught  that  if  not  for  the  vigilance  of  American  citi- 
fighting  to  save  the  California  Coast,  it  would  have  been  ruined 
ago.  Over  the  years,  we've  had  some  major  victories.  But  now  is 
he  time  to  take  it  easy. 

THE  OCEAN  IS  NOT  A  TOILET. 

In  the  1940 's,  the  Federal  Government  found  themselves  with 
Bs  of  radioactive  waste  they  needed  to  dispose  of 
'tually  they  hit  upon  the  idea  of  dumping  it  into  the 
1:  over  50,000  drums,  right  into  the  Pacific  just  outside 
'rancisco's  Golden  Gate.  They  remain  there  to  this 


Shocking,  but  just  one  example  of  how  the  ocean 
le  coast  of  California  had  been  viewed  as  a  conve- 
:  waste  disposal  system  for  everything  from  toxic 
licals  like  DDT  to  raw  human  sewage. 
The  result:  Fisheries  were  decimated.  Animals  like  the 

sea  otter  and  brown  pelican  reached  the 
brink  of  extinction.  Surfers  became  mysterious- 
ly ill  after  spending  time  in  the  water. 

Then  citizens  stepped  in.  They  worked  to  pass 
laws  to  stop  the  dumping  of  toxic  wastes  into 
the  Pacific,  and  forced  cities  to  build  modern 
sewage  treatment  plants. 

While  the  water  has  gotten  cleaner,  we  still 
can't  rest.  Many  municipal  sewage  treatment 
systems  are  inadequate  to  handle  peak  loads, 
and  are  still  releasing  raw  sewage,  pesticides 
and  industrial  wastes  directly  into  the  ocean. 

The  consequence?  The  latest  reports  show 
that  California  leads  the  nation  in  beach  closures 
because  of  polluted  water. 

Yes,  more  than  New  Jersey. 
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SOME  FRIGHTENING  DEVELOPMENTS. 

In  the  1960s,  plans  were  drawn  up  for  mas- 
sive development  projects  on  the  Marin  County 
coast.  Thankfully,  due  to  unrelenting  pressure 
from  citizens,  President  John  F.  Kennedy  and  the 
U.S.  Congress  put  a  stop  to  it. 

The  area  now  goes  by  the 
name  of  Point  Reyes  National 


—  by  Carl  Pope, 

Executive  Director,  The  Sierra  Club 


Seashore,  and  the  next  time  you  have  the  privi- 
lege of  hiking  through  it,  take  a  moment  to  reflect 
on  what  might  have  been. 

From  Crescent  City  to  the  Mexican  border, 
poorly  conceived  coastal  developments  have  been 
planned  that  destroy  the  landscape.  And  threaten 
water  quality,  beaches  and  wildlife  habitat. 

Concerned  citizens,  working  with  the 
California  Coastal  Commission,  have  managed 
to  defeat  many  of  the  most  egregious  of  these 
developments. 

But  poorly  planned  new  developments  appear  as  quickly  as  devel- 
opers can  have  them  drawn  up.  One  example:  in  Half  Moon  Bay  there 
are  currently  plans  for  a  massive  development  right  in  the  middle  of 
one  of  the  most  significant  hawk  habitats  in  the  county. 

Just  the  commercial  portion  of  the  development  alone  will  be 
three  times  the  size  of  the  existing  town  of  Half  Moon  Bay. 

DEJA  VU  ALL  OVER  AGAIN. 

In  1969,  a  leak  developed  at  a  drilling  platform  off  the 
Santa  Barbara  coast.  For  the  next  12  days,  oil  poured  into 
the  Pacific,  eventually  covering  660  square  miles  and 
killing  thousands  of  birds,  mammals  and  fish. 

In  response,  horrified  Californians  worked  for  a  decade 
to  win  a  moratorium  on  further  offshore  drilling  projects. 
But  now  the  Bush  administration  is  lending  the  oil  industry  a 
friendly  ear.  And  the  oil  industry  is  seizing  the  moment,  trying  to 
re-open  the  California  Coast  for  drilling. 

Currently,  the  Department  of  the  Interior  is  challenging 
California's  right  to  review  federal  offshore  leases.  If  they  win,  we 
will  have  lost  the  ability  to  control  what  happens  off  our  own  coast. 
Mendocino  may  end  up  looking  a  lot  like  Houston. 

TIME  FOR  YOU  TO  JUMP  IN. 

As  you've  seen,  it's  up  to  us.  If  we  get  involved  in 
protecting  the  California  Coast,  it  will     ^^ 
remain  the  glorious  place  it  is.  If  we 
relax,  it  will  be  ruined. 

That's  why  the  Sierra  Club  has  creat- 
ed The  Great  Coastal  Places  Campaign.  It's 
a  way  for  all  of  us  to  help  save  the  California 
Coast.  You  can  learn  more  by  visiting  us  at 
www.california.sierraclub.org/coastaIaction. 

Because  while  there  are  a  lot  of  threats 
that  face  the  California  Coast,  there's 
one  thing  that  can  stop  them. 

You. 


Sierra 
Club 

FOUNDED   1892 


1  l..  ■  ■;  Jue   Pete'  Figen,  ■'.'■ 


Explore,  Enjoy  and  Protect  the  Planet 


www.  California,  sierraclub.org/coastalaction 


TRAVEL 


DAY    TWO 


Hiking  Tele- 
graph Hill  for 
views  and 
murals  at 
Coit  Tower: 

FREE 

$149 

REMAINING 

Late  pain  au 
chocolat  and 

scrambled 
egg  breakfast 

at  the  San 

Francisco  Ferry 

Plaza  Farmers' 

Market: 

$7 

$142 

REMAINING 

1917  poem  by 

Guenivieve 

Taggard:  To  sit 

together  and 

drink  the  blue 

ocean/And  eat 

the  sun  like 

a  fruit: 

FREE 

$142 

REMAINING 

Opera  and  fo- 

caccia  pizzas  at 

Caffe  Trieste: 

$7 

$135 

REMAINING 

Meet  the 
Beats — poets, 
that  is — on  the 
shelves  of  City 
Lights  Book- 
store: 

FREE 

$135 

REMAINING 

Afghan  dinner 
at  Helmand, 

$41, 

followed  by 
sound  sculp- 
ture perfor- 
mance at  the 
Audium: 

$24 

$70 

REMAINING 
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Wave  FORT     AQUATIC      San  Francisco 

Orgar,^     MASON       PARK      Maritime  Museum 


DAY  TWO:  VIEWS,  MORE  VIEWS,  AND  A  NIGHT  ON  THE  TOW 

We  hit  the  streets  again  early  Saturday,  climbing  Telegraph  Hill  and  stoj 
ping  at  Coit  Tower  to  admire  the  1930s  murals  of  laborers  and  the  fat 
tastic  views  (though  we  skipped  the  $375  elevator  ride  to  the  top  of  th 
tower).  The  best  part  of  the  walk  was  passing  lovely  old  gardens  as  we  d< 
scended  the  Filbert  Street  steps.  A  hummingbird  buzzed  past  oi^ 
heads,  and  above,  in  a  magnolia  tree,  the  hill's  resident  flock  of  wild  pa 
rots  clucked  and  chattered. 

At  the  bottom  of  the  hill  is  Levi  Plaza,  where  Lawrence  Halprin's  il 
spired  landscaping  works  magic  in  the  venerable  San  Francisco  clothin 
company's  courtyard. 

Sustenance  was  close  by  at  the  San  Francisco  Ferry  Plaza  Farmer: 
Market.  We  elbowed  our  way  past  the  sporty  young  couples  sippin 
lattes  to  investigate  our  options — baked  goods,  burritos,  all  kinds  < 
fruits  and  produce,  and  grilled  sandwiches.  Several  local  restaurants  hav| 
booths  here,  serving  inexpensive  samplings  of  their  menus. 

After  agonizing  over  so  many  good  choices,  we  settled  on  a  cakelik 
pain  au  chocolat  from  Miette  Organic  Bakery  ($3)  and  scrambled  eg£J 

and  tomatoes  on  a  baguette  froi 
Hayes  Street  Grill  ($4). 

Ambling  south  along  the  wate 
front,  we  joined  the  parade  < 
seagulls  and  in-line  skaters  cruii 
ing  the  Embarcadero,  pausing  I 
read  the  historic  markers  alor 
the  route.  One  line  that  seeme 
written  just  for  our  quest  w; 
from  a  1917  poem  by  Gueniviei 
Taggard:  To  sit  together  am 
drink  the  bine  ocean/And  eat  th 
sun  like  a  fruit. 

Back  in  North  Beach,  we  stur 
bled  upon  a  great  deal:  Caffe  Trieste's  weekly  opera  performance 
The  gifted  Giotta  family  offers  rousing  musical  shows  weekly  in  their  co: 
cafe,  a  North  Beach  institution,  all  for  the  price  of  the  city's  be 
espresso — or,  in  our  case,  two  yummy  focaccia  pizzas,  $6.90. 

Gallery  and  boutique  browsing  took  up  the  rest  of  our  afternoon.  Or 
stop  we  couldn't  miss  was  City  Lights  Bookstore.  Founded  in  1953  1 
Lawrence  Ferlinghetti  and  Peter  Martin,  this  literary  landmark  is  whe 
Beat  poets  such  as  Jack  Kerouac  and  Allen  Ginsburg  gathered  to  spark 
literary  and  cultural  revolution. 

Dinner  was  another  discovery:  Down  the  semiseedy  strip  of  Broadws 
the  Helmand  is  an  elegant,  white-tablecloth  Afghan  restaurant  with  i 
outstanding  menu  and  moderate  prices.  Cost  for  homemade  pasta  wi 
ground  beef,  cardamom-spiced  rice,  a  salad,  and  appetizer  was  $41. 

Afterward,  we  took  another  long  walk  (though  in  retrospect  we'd  re 
ommend  a  cab,  about  $12)  to  see  a  quintessentially  San  Francisco  pr 
duction.  The  Audium  sound-sculpture  performance  off  Van  Ness  Aveni 
has  been  running  for  27  years,  but  the  show — an  abstract  melange 
hundreds  of  recorded  sounds  played  in  varying  rhythms,  tones,  and  vc 
umes  from  169  speakers — was  born  of  the  Beat  era.  Sitting  in  the  da 
with  a  bunch  of  strangers  was  somewhat  claustrophobic,  but  the  ton 
eventually  induced  a  dreamlike  state.  Tickets  for  two:  $24. 


You  have  an  empty  wine  bottle.  A  dime 


is  placed  inside  the  bottle  and  the  cork 


is  inserted  in  the  neck.  Your  job  is  to 


get  the  dime  out  without  removing  the 


cork  or  damaging  the  bottle. 


START  THINKING  DIFFERENTLY. 

Which  is  exactly  the  strategy  behind  the  totally  new  2003  Ford  Expedition.  Brill: 

solutions  are  easy  to  see  in  hindsight.  But  having  the  foresight  to  come  up  with  om 

something  completely  different.  Smart,  innovative  ideas  require  unconventional  thinki 

You  have  to  think  without  boundaries.  The  result-123  major  innovatic 


SHr 
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ration  >Ol/l23<  :     PowerFold™  3rd-Row  Seat 


hallenge  for  the  3rd-row  seat  was  to  design  it  so  that  it's  there  when  you  need 

nger  space  and  not  there  when  you  need  cargo  space.  By  thinking  beyond  conventional 

p^ign,  we  were  literally  able  to  let  you  have  your  cake  and  eat  it  too. 


INTRODUCING  THE  ONLY  3RD-ROW  SEAT  THAT  FOLDS 
COMPLETELY  FLAT  INTO  THE  FLOOR  AT  THE  PUSH  OF  A  BUTTON.* 


>  Folds  flat  into  the  floor    >  60/40  Split 
•w/ Independent  Operation    >  Push  Button 
Power  Control Available  for  jrd-Row  Seat 

>  Increased  Passenger  leg  and  hip  room 


2003 


INTERIOR  VERSATILITY-THIS  REVOLUTION.. 

SEAT  DESIGN  IS  ONLY  AVAILABLE  ON 

THE  TOTALLY  NEW 

D  EXPEDITION. 

IT  HAS  NO  EQUAL, 


Moiu/n/anwWi 


i- 866 -SUV-FORD    See  all  123  innovations,  www.fordvehieles.com/expedition 


"Power  assist  optional 


TRAVEL 


DAY    THREE 


Bagel  and  egg 

breakfast  at 
Caffe  la  Piazza: 

$11 

$59 

REMAINING 

Watching  pul- 
leys at  the 
Cable  Car 
Museum: 

FREE 

$59 

REMAINING 

Hopping  a 

cable  car  and 

streetcar: 

$6 

$53 

REMAINING 

City  Guides 

walking  tour 

of  Mission 

Dolores: 

FREE 

$53 

REMAINING 

Tip  for  guide: 

$15 

$38 

REMAINING 

Burger  lunch 
at  Grub: 

$22 

$T6 

REMAINING 

Cable  car, 

$4, 

to  Grace 
Cathedral; 

$3 

donation: 

$9 

REMAINING 

Souvenir  snow 
globe: 

$9 

T 

REMAINING 
CHANGE 
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$0 


DAY  THREE:  HISTORY  BY  RAIL  AND  ON  FOOT 

Sunday  breakfast  was  bagels  and  scrambled  eggs  at  nearby  Caffe  la  Piaz; 
($10.45).  Up  Mason  Street,  the  Cable  Car  Museum  (free)  is  command  ce 
tral  for  the  city's  rolling  antiques.  We  peered  through  underground  wi 
dows  to  see  the  steadily  turning  pulleys  and  wheels  that  keep  all  of  tl 
city's  cable  cars  moving  at  91/2  miles  per  hour. 

Naturally  we  boarded  one  ($4  for  two)  and  journeyed  to  Market  Stret 
where  we  hopped  on  one  of  the  city's  sleek,  historic  streetcars  ($2),  ridii 
up  Market  to  Dolores  Street  and  walking  south  to  Mission  Dolores. 

One  of  the  oldest  buildings  in  San  Francisco — the  city's  first  Catho! 
mass  was  held  in  1776 — this  is  also  where  we  scored  one  of  the  weekend 
best  bargains:  a  City  Guides  walking  tour  (free).  We  gawked  at  the  mi 
sion's  stained  glass  and  4-foot-thick  adobe  walls,  and  learned  the  structu 
was  built  of  36,000  bricks  by  Ohlone  Indians.  Though  the  tour  was  free,  v 
left  a  well-deserved  donation  ($15). 

It  was  a  bit  of  a  splurge,  but  the  nearby  restaurant  Grub  was  packed  wi 
chic  urbanites.  We  dove  into  our  burgers  and  homemade  chips,  ($22.0 
satisfied  we  were  in  the  heart  of  the  Castro's  hipness. 

One  last  trek  (cable  car:  $4)  took  us  to  Grace  Cathedral  (free,  but  we  le 
$3  donation),  a  hulking  gray  Gothic-style  Episcopalian  church  on  the  top 
Nob  Hill.  By  luck,  our  visit  coincided  with  a  Sunday  concert.  Though  ticke 
to  the  small  chamber  where  a  harpsichordist  and  soprano  performe 
Baroque  pieces  would  have  busted  our  budget,  at  $20  each,  the  haunting 
beautiful  music  followed  us  throughout  the  massive  chapel,  drifting  up  to  tit 
91-foot-high  ceiling.  We  stopped  at  a  side  gallery  and  listened  while  examii 
ing  a  Keith  Haring  triptych,  the  artist's  last  work  before  his  death  in  1990. 

Outside,  the  sun  was  beginning  to  set  and  the  soft  light  seemed  an  e 
tension  of  the  cathedral's  eerie  melodies.  I  reached  into  my  pocket  for  t| 
souvenir  snow  globe  I'd  purchased  on  our  walk  the  first  day — at  $8.65, 
was  probably  the  biggest  indulgence  of  the  trip.  In  its  little  dorm 
snowflakes  dropped  onto  the  TransAmerica  Pyramid. 

And  knowing  we  had  spent  a  weekend  in  San  Francisco  for  just  $358.* 
seemed  pretty  sublime  too.  ♦ 


San  Francisco 
travel  planner 

For  visitor  information,  contact 
the  San  Francisco  Conven- 
tion and  Visitors  Bureau: 

(41 5/283-01 77  or  www. 
sfcvb.org)  for  travel  deals. 

ATTRACTIONS 

■  Audium.  8:30  p.m.  Fri-Sat. 
1616  Bush  St.;  (415)  771- 
1616  or  www.audium.org. 

■  Grace  Cathedral.  1100 
California  St.;  (415)  749-6300 
or  www.gracecathedral.org. 

■  Mission  San  Francisco  de 
Asis.  3321  16th  St.;  (415) 
621 -8203  or  www. 
missiondolores.  org. 

■  San  Francisco  Art  Insti- 


tute. Closed  Sun-Mon.  Walter 
and  McBean  Galleries:  800 
Chestnut  St.;  (415)  749-4563 
or  www.sanfranciscoart.edu. 

■  San  Francisco  Cable  Car 
Museum  and  Car  Barn. 

1201  Mason  St.;  (415)  474- 
1887  or  www. 
cablecarmuseum.  com. 

■  San  Francisco  City 
Guides  walking  tours.  Daily 
tours  of  many  city  neighbor- 
hoods. (415)  557-4266  or 
www.  sf city  guides,  org. 

■  San  Francisco  Maritime 
Museum.  Beach  and  Polk 
Streets;  (415)  561-7100  or 
www.nps.gov/safr. 

DINING 

■  Caffe  la  Piazza.  700  Colum- 


bus Ave.;  (415)  392-9290. 
m  Caffe  Trieste.  607  Vallejo 
St.;  (415)  392-6739. 

■  Ferry  Plaza  Farmers'  Mar- 
ket. 8-7:30  Sat.  Green  St.  at 
the  Embarcadero. 

■  Grub.  Closed  Mon.  3499 
16th  St.;  (415)552-7645. 

■  The  Helmand.  430  Broad- 
way; (415)  362-0641. 

■  L'Osteria  del  Forno.  Note: 
cash  only.  Closed  Tue.  519 
Columbus;  (415)  982-1124. 


LODGING 

■  Hotel  Boheme.  From  $164.  m 
444  Columbus;  (4 15)  433-91 1 1 
or  www.hotelboheme.com. 

■  San  Remo  Hotel.  2237 
Mason  St.;  (415)  776-8688  or 
www.sanremohotel.com. 
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STAYING  PUT  HAS  NEVER  BEEN  YOUR  STRONG  SUIT. 

YOUR  WANDERING  INSTINCT  ALWAYS  PREVAILS. 

LUCKY  FOR  YOU,  THERE'S  NEVADA. 

ES  OF  SCENIC  HIGHWAYS  AND  BYWAYS  UNCOILING  ACROSS  ONE  OF  AMERICA'S  LARGEST  RESERVES  OF  PUBLIC  LAND. 

HISTORY  SNAPPING  AT  YOUR  HEELS. 
CELEBRATED  TRAILS  YIELDING  ONLY  TO  YOU,  THE  RESTLESS  RAMBLER. 


NEED  MORE  DIRECTION? 
^LL  1-800-NEVADA-8  OR  GO  ONLINE  AT  WWW.TRAVELNEVADA.COM. 


WM 
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River  Cruises 


Discover  the  most  enjoyable  and 
hassle-free  way  to  travel  through 
Europe.  See  the  best  of  Europe  from 
her  legendary  rivers,  away  from  busy 
highways.  Unpack  only  once! 
Choose  from  29  cruises,  7-14  nights. 
Sail  aboard  deluxe  ships,  maximum 
140  guests.  Enjoy  spacious  cabins  with 
picture  windows  and  elegant  one-seating 
dining.  All  shore  excursions  are  included. 
From  only  $1998  incl.  airfare. 


Russia  Cruises 

Experience  the  grandeur  of  Russia 
from  the  comfort  of  a  cruise  ship.  Visit 
Moscow  and  St.  Petersburg  and  cruise 
the  "Waterways  of  the  Czars",  the  rivers 
and  lakes  of  Old  Russia.  Sail  aboard 
the  best  ships  in  Russia.  12  and  14  nights, 
from  $2398  incl.  airfare. 


China  &  Yangtze 


Discover  the  best  value  to  China. 

Choose  from  our  expertly  designed 
deluxe  escorted  10  to  21-  day  tours. 
Stay  at  deluxe  hotels  and  cruise  on  the 
best  ships  on  the  Yangtze.  All  meals  are 
included,  plus  many  cultural  highlights. 
From  only  $1798  incl.  airfare. 


UNIW#RLD 

No.   I  for  Europe  River  Cruises, 
Russia  &  China 

See  your  travel  agent  or  call 

800-645-0794 

www.uniworld.com 
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NORTHERN    CALIFORNIA    DAY    TRIF 


Saint  Mary's  Catholic  Church  marks  the  Nicasio  town  square. 

Picture-perfect  Nicasio 

In  West  Marin,  a  rancho,  rolling  hills,  and  star  appeal 

By  Lisa  Taggart 


hi 


On  the  green  at  the  center  of 
town,  a  father  and  son  play 
catch  not  far  from  a  little 
white  clapboard  church  from  the 
19th  century.  Stragglers  hurry  across 
the  road  to  the  show  at  Rancho 
Nicasio,  but  then  relax  when  they 
hear  the  musicians  still  tuning  up.  A 
country  road  leads  off  toward  the 
blue  sky  to  the  north,  running  along 
a  sparkling  reservoir  topped  by 
rolling  green  hills. 

This  wholesome  scene  could  be  a 
movie  set,  it's  so  picture-perfect. 
And  the  road  to  movie  stardom 
isn't  as  far  as  it  might  seem — George 
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Lucas's    Skywalker    Ranch    is    in 
neighboring  canyon. 

In  fact,  Nicasio  is  far  less  remc 
than    it    feels — it's    smack    in    tit  i 
middle  of  Marin  County,  at  a  bei 
in  the  road  only  a  few  miles  fro 
Novato.  But  you  wouldn't  know 
strolling  the  town  square,  passii 
old  Saint  Mary's  Catholic  Church  ai 
the  red  one-room  schoolhouse  bu 
around   1870.   The  town  is  a  ni 
place  for  a  walk  or  bicycle  ride 
take  in  the  quiet  beauty  of  the  si 
rounding  oaks  and  fields.  Have  bui 
ers  at  Rancho  Nicasio,  the  61-ye; 
old  roadhouse  that  rocks  the  liti 
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Nicasio  planner 

where:  Nicasio  is  about  30 
miles  north  of  San  Francisco.  From 
U.S.  101  just  north  of  San  Rafael, 
take  Lucas  Valley  Rd.  about  10 
miles  northwest;  go  1  mile  north  at 
the  intersection  with  Nicasio  Valley 
Rd.  Nicasio  Reservoir  is  Vfe  mile 
north  of  town.  Point  Reyes  National 
Seashore  is  about  1 0  miles  west 
of  Nicasio  via  Sir  Francis  Drake 
Blvd.  Roy's  Redwoods  is  4  miles 
south;  park  in  pullouts  on  Nicasio 
Valley  Rd. 

when:  Rancho  Nicasio  serves 
lunch  and  dinner  daily  and  brunch 
on  weekends,  with  live  music  Fri-Sun. 
CONTACT:  Rancho  Nicasio:  (415) 
662-2219  or  www.ranchonicasio.com. 
Nicasio  Reservoir:  Marin  Municipal 
Water  District;  (41 5)  945-1 1 81 . 
Roy's  Redwoods:  Marin  County 
Open  Space  District;  (415)  499-6387. 
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town  on  weekends  with  live  blue- 
grass,  swing,  and  funky  rock  bands. 
j  Stretch  your  legs  at  Nicasio  Reser- 
il  voir,   a  mile   to  the   north,   where 
[dozens  of  short  trails  lead  to  the 
water's    edge.    If  you    have    more 
itime,    drive    west    to    Point    Reyes 
iijNational  Seashore. 

Or  just  head  to  Roy's  Redwoods, 
a  only  a  few  miles  south  of  Nicasio. 
Here,  trails  lead  up  sunny  slopes  and 
under  redwood  giants.  The  quiet  for- 
ii  est  is  where  George  Lucas  filmed 
ir  scenes  for  Return  of  the  Jedi.  As  we 
j  suspected,  this  region  is  too  pretty 
it  not  to  be  in  pictures.  ♦ 
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Serious  Sun  Protection 


Recommended  by  dermatologists, 
Solumbra®  by  Sun  Precautions  is  the 
first  line  of  clothing  to  meet  published 
medical  guidelines  for  sun  protection. 
Soft,  lightweight  and  comfortable, 
our  patented  fabric  offers  30+ 
SPF  sun  protection  and  blocks 
over  97%  of  harmful  UVA  and 
UVB  rays — more  than  a  typical 
sunscreen  or  summer  shirt.  For  a 

FREE  catalog  of  Solumbra  hats, 
shirts,  pants  and  accessories, 
call  Sun  Precautions: 
1-800-882-7860  or 
visit  our  web  page  at 
wwrw.solumbra.com 


Solumbra 

Medically  Recommended 
Sun  Protective  Clothing 


ADSU40 


Suddenly 
doing  nothing 
is  everything. 

Play.  Relax.  Discover.  Find 
yourself  in  the  Heart  and  Soul 
of  the  Great  Northwest.  With 
our  new  .f  SAGE  SPRINGS  CLUB 
AND  SPA,  featuring  indigenous 
elements  of  the  healing  high 
desert,  we  offer  new  ways  to 
unwind  in  our  distinctively 
Northwest  style.  Call  888- 
593-1653  for  Resort  package 
information  and  reservations. 


jBftim  w 
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S^unnuer,  VJreaon 
www.sunriver-resort.com 
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Ten  years  from  now  you  could  still  be  staying  with  us  for  free 


You  could  win  100  free  weekend  stays  just  for  booking  a  BounceBack  Weekend'  online  and  then  staying  with 
between  May  24  and  September  2,  2002.'  That's  fen  free  weekends  a  year  for  the  next  fen  years.  Not  on!y  that,  yoi  f 
get  a  fantastic  rale  that  includes  breakfast  and  valuable  coupons  for  some 
great  locai  attractions.  Visit  hiltongardeninn.com/bounceback  today.  Or  call 

t-800-HiLTONS  Everything.  Right  where  you  need  itr 


Hilton 

Garden  In 


•Rales,  availability,  length  ol  stay  requirements  vary.  Rates  at  city  cenler  properties  may  be  higher.  Rales  al  participating  hotels  confirmed  al  reservation,  do  not  apply  to  groups  or  to  other  oilers  and  exclude  taxes,  gratuities  and  other  charges.  Rales  subject  lo  change  alter  9/2/02.  Bre 
offer  may  vary  by  location  and  does  not  include  room  service.  Early  checkout  subject  lo  payment  of  higher  rate  or  fee.  Advance  reservations  reguired;  limited  availability,  blackout  dales  and  other  reslnctions  apply.  'No  purchase  necessary.  Void  where  prohibited  by  law.  You  musl 
years  old  and  a  legal  resident  ol  the  50  United  Slates  and  the  Districl  of  Columbia,  or  a  legal  resident  of  Canada  (excluding  Quebec)  lo  be  eligible.  The  Sweepstakes  begins  on  May  24.  2002,  and  ends  on  September  2,  2002.  The  Official  Rules  will  be  pos 
www.hillonaardeninn.com/bounceback  during  the  Sweepstakes  period  or  for  a  copy  send  a  postage-paid  return  envelope  lo  "Hilton  Garden  Inn' Adventures"  Sweepstakes,  c/o  Skycaslle  Entertainment,  "Rules',  P.O.  Box  10901 ,  Burbank,  CA  91501 .  The  Sponsor  of  this  Sweepstakes  is 
Hotels  Corporation,  9336  Civic  Center  Drive,  Beverly  Hills,  CA  90210.  Hilton  HHonors  membership,  earning  of  Poinl  8  Miles,™  and  redemption  of  points  are  subject  lo  HHonors  Terms  and  Conditions.  The  Hilton  name  and  logo  are  trademarks  owned  by  Hilton.©2002  Hilton  Hospitali 


curtain  of  stalactites  hangs  down  from  the  ceiling  of  a  chamber  deep  within  the 
iverns  of  Black  Chasm,  near  the  Sierra  foothill  town  of  Jackson. 


n 


talactite 


leaven 

fnderground  treasure  in  a 
rold  Country  cave 

y  Brian  Beffort 

For  150  years,  Black  Chasm 
cavern  was  a  secret  shared  by 
few.  The  dark  pit  in  Califor- 
ia's  Gold  Country  was  dangerous  to 
explore,  and  the  landowners  were 
ot  interested  in  developing  it.  That's 
hanging  now  as  new  owners  are 
radually — and  safely — opening  the 
(ave's  most  accessible  chambers. 

In  September  2000,  the  first  public 

3urs  in  more  than  a  century  brought 

isitors  down  steep  stairs  and  into 

Ihe  170-foot-high  Colossal  Room,  a 


dripping  gallery  of  stalactites,  stalag- 
mites, draperies,  and  columns  with  an 
underground  lake. 

After  a  winter  of  further  trail  con- 
struction, the  tour  expanded  last  sum- 
mer into  the  Landmark  Room,  home 
to  a  pristine  collection  of  rare  cave 
formations  called  helictites. 

"As  we  know  it  now,  the  cave  has 
three  large  chambers  and  three  un- 
derground lakes,"  says  cavern  man- 
ager Greg  Francek.  He  hopes  to 
extend  tours  later  this  year — into  the 
twisted  maze  of  marble  bridges  in 
the  Hall  of  Arches,  or  across  one  of 
the  lakes.  The  recently  added  Dis- 
covery Trip  is  a  physically  demand- 
ing adventure  that  goes  deep  into 
the  cavern. 

"We  really  don't  know  the  full  ex- 
tent of  this  cavern  system,"  says 
Francek.  "I'm  certain  there's  a  lot 
more  to  discover."  ♦ 


The  cave  is  located  about  15 
miles  east  of  State  49  at  Jack- 
son. Take  State  88  east  to  Pine 
Grove,  turn  north  on  Volcano- 
g  Pine  Grove  Rd.,  and  go  3 
miles;  make  a  sharp  right  turn 
onto  Pioneer- Volcano  Rd.  The 


Black  Chasm  travel  planner 


CALIFORNIA 

V     


underground  and  the  wet  cave 
has  muddy  walls.  Fifty-minute 
tours  by  cavern  naturalists  are 
offered  from  9  to  5  daily.  From 
$10.  (866)  762-2837  or  www. 
caverntours.com. 

For     area     lodging     and 


entrance  is  1 ,500  feet  farther  on  the  right.  dining  information,  contact  the  Amador 

Anyone  who  can  climb  1 50  stairs  can  do  County    Chamber    of    Commerce    & 

the  tour.  Wear  a  sweatshirt,  shoes  with  good  Visitors  Bureau  (800/649-4988  or  www. 

traction,   and   grubby  clothes — it's   chilly  amadorcountychamber.com). 


JUNE   2002       47 


A  sweepstakes  so  great, 
our  lawyers  can't  stop  talking  about  it. 

Eligibility:  No  purchase  or  contribution  or  hotel  reservation  or  stay  required  to  enter  or  win  the 
"Hilton  Garten  Inn'  Adventures"  Sweepstakes.  No  purchase  ol  Internet  access  necessary  to  enter. 
This  Sweepstakes  is  open  only  to  natural  persons  who  are,  as  ot  May  24, 2002,  age  18  or  older,  legal 
residents  of  the  50  United  Stales  (excluding  its  territories,  military  installations  and  commonwealths] 
and  the  District  ol  Columbia,  or  legal  residents  o!  Canada  (excluding  Quebec]  over  the  age  of 
majority  in  their  province  of  resident.  ("Hilton."  as  used  in  these  Officii  Rules,  means  Hiion  Hotels 
Corporation,  Hilton  Garden  Inn,  te  partnerships,  subsidiaries  and  affiliates,  and  each  ol  thar  respective 
officers,  directors,  partners,  agents  and  employees.)  Employees  ol  Hilton,  Skycastle  Entertainment,  Inc. 
('Sweepstakes  Administrator"],  including  their  immediate  families  (spouse,  chiteien,  siblings,  parents  and 
their  respective  spouses)  and  those  living  in  their  households  (whether  related  or  not),  each  ol  their 
advertising  and  promotion  agencies,  and  their  affiliates,  licensees,  subsidiaries,  those  involved  in  the 
development,  production,  implementation,  and  distnbution  of  Ihe  Sweepstakes,  and/or  any  other  persons  or 
entities  associated  with  this  Sweepstakes,  including,  but  not  limited  to  persons  aiflialed  with  Hilton,  are  not 
eligible  to  participate,  wit,  or  use  the  pnzes.  Entry:  The  Sweepstakes  begins  al  12:01  am.  Central 
Standard  Time  on  May  24, 2002,  and  ends  at  1 1 :59  pm.  Central  Standard  Time  on  September  2, 2002.  To 
enter  the  Sweepstakes  make  an  online  reservation  at  a  Bounce  Back  Vteekend  rate  for  any  Friday.  Saturday 
or  Sunday  during  Ihe  Sweepstakes  period  at  any  Hilton  Garden  Inn  in  the  U.S.  ot  Canada  (excluding 
Quebec)  through  vrwwMavjardeninn.com  or  any  other  recognized  travel  Web  site  accepting  reservations 
for  Hilton  Garden  Inns  and  you  will  be  automaticaJly  entered  into  the  Sweepstakes.  In  order  to  receive  entry 
into  the  Sweepstakes,  hotel  stay  must  be  used  within  the  Sweepstakes  period  Canceled  reservations, 
bookings  outside  ol  the  Sweepstakes  Penod,  and/a  bookings  without  the  appropriate  SUP  code  are 
ineligible.  You  may  also  enter  Ihe  Sweepstakes  by  sending  a  hand  printed  3'  x  5'  wl*  card  (no  mechanicaHy 
produced  or  reproduced  entries  permitted)  with  your  name,  complete  home  address,  home  telephone 
number  with  area  code,  and  age  in  a  postage-paid  hand-addressed  110  envelope  (4 1/8'  x  9 1/2']  to 
"Hilton  Garden  Inn'  Adventures-  Sweepstakes,  c/o  Skycastle  Entertainment,  Inc.,  P.O.  Box  6249, 
Burbank,  CA  91510  (only  one  entry  per  envelope].  By  entering  and  participating  you  fully  and 
unconditionally  accept  and  agree  to  be  bound  by  these  Official  Rules  and  Ihe  decisions  of  Hilton,  By 
entenng,  you  also  agree  to  waive  any  nght  to  claim  ambiguity  or  error  in  these  Official  Rules  or  in  the 
Sweepstakes  itself.  Limit  one  entry  per  person  regardless  ol  method  ol  entry.  Multiple  envies  by  the  same 
person  in  excess  ol  the  stated  limit  herein  will  be  disqualified.  Any  attempted  form  ol  entry  other  than  as 
descnbed  herein  is  void.  Electronic  entries  must  be  received  before  midnight  Central  Standard  Time  on 
September  2, 2002.  Mail-in  entries  must  be  postmarked  by  September  2, 2002,  and  received  by 
September  9. 2002.  Entnes  made  by  Internet  will  be  dedared  made  by  the  authorized  account  holdef  of  the 
e-mail  address  submitted  at  time  of  entry.  'Authorized  account  holder*  js  defined  as  the  natural  person  who 
is  assigned  to  an  e-mail  address  by  an  Internet  access  provider,  online  service  provider  or  other 
onjaneaton  (e.g.,  business,  educational,  institution,  etc]  that  is  responsible  lor  assigning  e-mail  addresses 
for  the  domain  associated  wth  the  submitted  e-mail  address.  If  any  potentially  winning  entry  B  an  Internet  or 
other  computer  entry,  potential  winner  must  also  provide  Hilton  with  proof  that  the  potential  winner  is  the 
authorized  account  toiler  ol  the  e-mail  address  associated  with  the  potentialy  winning  entry.  Hitton  is  not 
responsible  lor  incorrect  or  inaccurate  transcription  of  entry  information,  for  problems  related  to  any  of  Ihe 
equipment  or  programming  associated  with  or  utilized  in  the  Sweepstakes,  lor  any  technical  or  human 
error  which  may  occur  in  the  Drocessing  ol  Ihe  entnes  in  this  Sweepstakes,  lor  any  human  error,  for  any 
interruption,  deletion,  omission,  defect,  or  line  failure  of  any  telephone  network  or  electronic  transmission, 
for  problems  relating  to  computer  equipment  software,  inability  to  access  any  Web  site  or  online  service, 
for  any  other  technical  or  non-technical  error  or  malfunction,  for  lost,  late,  stolen,  illegible,  incomplete, 
garbled,  misdirected,  mutilated  or  postage  due  mat  or  other  mail  or  entnes  not  received  by  deadline  lor 
whatever  reason.  Illegible  or  incomplete  entnes  will  be  disqualified  Entnes  become  the  property  of  Hilton  and 
will  not  be  returned.  This  Sweepstakes  is  void  where  prohibited  or  restncted;  and  further  cannot  be  played 
where  commercially  sponsored  sweepstakes  or  promotions  such  as  this  Sweepstakes  are  prohibited, 
restncted  or  sub|ect  to  licensing  or  registration  (except  in  the  United  Stales)  by  any  national,  state, 
provincial,  teal  or  other  political  division  or  subdivision.  Conduct  II  lor  any  reason  the  Internet  porbdn 
ol  the  program  is  not  capable  of  running  as  planned,  including  infection  by  computer  virus,  bugs,  tampering, 
unauthorized  intervention,  fraud,  technical  corruptions  or  failures,  or  any  other  causes  beyond  the  reasonable 
control  of  Hilton  which  corrupt  or  affect  the  admmistraton.  security,  fairness,  integrity,  or  proper  condud 
ol  this  Sweepstakes,  Hilton  reserves  the  right  at  its  sole  discretion,  10  disqualify  any  individual  (and  all 
of  his  or  her  Sweepstakes  entnes)  who  tampers  with  the  entry  process,  and  io  cancel,  terminate,  modrfy 
or  suspend  the  Sweepstakes  or  the  Intemet/e-maiMectromc  forms  portion  ol  the  Sweepstakes 
and  void  such  entnes.  Should  the  Sweepstakes  or  any  portion  thereof  be  suspended  or  terminated  prior 
to  the  stated  termination  date,  notice  will  be  posted  on  Hilton's  home  page  (wwwMon.com).  In  the 
event  the  Sweepstakes  or  the  Internet  portion  of  the  Sweepstakes  s  terminated,  the  pnzes  will  be  awarded 
in  a  random  drawing,  in  the  case  ol  Sweepstakes  leiminatj  on,  from  among  all  eligible,  non-suspect  entnes 
received  by  the  termination  date  and  in  the  case  ol  only  the  termination  ol  the  Internet  portion,  from  among 
all  eligible,  non-suspect  entnes  received  for  the  duration  of  the  Sweepstakes  and  those  eligible  non- 
suspect  Internet  entnes  received  pnor  to  the  event  requiring  such  termination.  Drawing:  The  potential 
winner  will  be  selected  by  random  drawing  on  or  about  September  1 9, 2002,  by  Sweepstakes  Adminstrator, 
an  independent  judging  oroaneaton  (whose  decisions  are  final  and  binding  in  all  respects  relative  to  this 
Sweepstakes),  from  among  all  eligible  online  and  mail  entnes  received.  The  potentiaj  winner  will  be 
notified  by  phone,  registered  mat  and/or  email  within  approximately  two  (2)  weeks  of  the  drawing  date.  II 
potential  winner  cannot  be  reached  after  a  reasonable  effort  has  been  exerted,  if  he/she  is  found  to  be 
ineligible,  or  rl  he/she  cannot  a  does  rot  comply  with  these  Official  Rotes,  potential  winner  will  be  disqualified 
and  an  alternate  potential  winner  will  be  selected.  Odds  df  winning  depend  on  number  of  elgible  entries 
timely  received.  II  a  Canadian  resident  is  selected,  he/she  must  mrrectry  answer  a  mathemaM  skill-testing 
question  to  win  which  will  be  administered  by  mail  a  by  phone.  Prizes  There  is  one  Grand  Prize  as  follciws: 
Grand  Prize  winner  Mil  receive  ten  (10)  two-night  weekend  stay  certificates  (double  occupancy  in  one 
standard  room)  at  any  Hilton  Garden  inn  per  year  for  ten  (10)  years.  Stay  is  defined  as  a  consecutive 
Friday  and  Saturday  night  stay,  Winner  may  not  use  such  certfficales  at  the  same  Hilton  Garden  Inn  property 
more  than  once  a  year.  Certificates  will  be  delivered  towinneronanannual  basis.  Approximate  total  retail 
value  of  the  prize  6  $20,000.00  U.S.  DollaisSil  ,691.80  C*.  Airfare,  ground  and  other  transportation  to  and 
from  hotel  is  not  included.  Any  stale,  provincial  and  local  government  surcharges,  and  all  taxes  (sales, 
income,  airport,  value-added  and  other),  gratufe,  incidental  expenses,  tenses,  registrations,  port 
charges,  telephone  calls,  fees  or  charges  lor  changing  dales,  travel  insurance  premiums,  transportation  and 
other  costs  and  expenses  relating  to  Sweepstakes  and  use  or  acceptance  ol  these  pnzes  are  the  sole 
responsibility  ol  each  winner,  Tnp  and  travel  insurance  is  not  included.  Bbckout  dates  and  any  other 
applicable  travel  restrictions  may  apply.  Hotel  arxcrnmodatxxis  must  be  reserved  at  least  forty-five  (45)  days 
in  advance  ol  the  departure  date.  Each  annual  set  of  hotel  stay  certificates  will  be  valid  for  one  year.  No 
extensions  will  be  granted  In  the  event,  due  to  the  sate,  transfer  ol  management,  or  other  situation  wheh 
renders  Hilton  Garden  Inn  hotels  unavailable  for  ten  (10)  years,  winner  will  be  given  a  cash  equivalent  prize 
ol  $2,000.00  for  each  year  Ihe  pnze  is  unavailable  the  potential  winner  will  be  required  to  sign  an 
affidavit  of  eligibility  and  a  liability  release  and,  where  lawful,  a  publicity  release  (collectively 
"Affidayit/Retease"),  all  ol  which  must  be  sgned,  notarized  and  returned  within  seven  (7)  days  ol  date  of  each 
issuance  of  the  prize  notification  and  all  Official  Rules  must  be  complied  wth  a  pnze  will  be  forfeited  and 
an  alternate  winner  will  be  randomly  selected,  Pnzes  or  pnze  notifications  which  are  undeliverable  oi 
unclaimed  will  be  forfeited  and  awarded  to  alternate  winners.  Any  winner's  tnp  companion  must  also  sgn  and 
return  an  affidavit  ol  eligibility,  a  liabiliy  release,  and  a  public*/  release  (except  where  piohibted),  within  seven 
(7)  days  of  receipt  by  potential  winner.  Parent  or  guardian  of  any  minor  companion  must  also  sign  and  return 
such  releases.  By  returning  the  completed  Affidavit/Release,  winner  attests  to  the  authenticity  of  his/her 
winning  entry.  Once  submitted,  entnes  become  the  sole  property  of  Sponsor  and  will  nol  be  returned  Any 
information  supplied  by  entrants  will  be  used  in  accordance  with  our  pnvacy  policy  located  at 
hM/www.hi»onoardeninn.com/en/oi<inlo/onvacvsecuntv.ihlml.  except  where  prohibited  by  law.  By 
accepting  and/or  using  pnzes,  the  winners  and  tnp  companions  agree  and  consent  to  the  use  of  their 
names,  voices,  statements,  photographs,  likenesses,  and  other  personal  information  by  Hitton  and  their 
advertising  and  promotion  agencies  in  this  and  similar  promotions  for  advertising  and  publicity  purposes 
worldwide  and  in  perpetuity  in  any  and  all  forms  ol  media  now  known  or  hereafter  devised,  including 
without  limrtation  online,  without  compensation,  unless  prohibited  by  law.  By  participating,  the  entrants, 
winneis  and  tnp  companons  further  specifically  grant  Hilton  and  their  advertising  and  promotion  agextes 
the  nghl  to  use  and  publish  their  name,  city  and  stale/province  of  residence  online  and  in  pnnt,  or  any 
other  meda  worldwide  and  in  perpetuity,  in  connection  wrth  airs  Sweepstakes.  No  substitution,  transfer  or 
cash  redemption  or  substitution  of  prize  is  permitted  lexcept  by  Hilton  due  to  pnze  unavailablty,  in  whfch 
event  a  pnze  of  equal  or  greater  value  will  be  awarded].  All  federal,  slate,  provincial,  local  or  other  political 
division  or  subdivision  laws  and  regulations  apply.  Release:  By  participating  in  this  Sweepstakes,  all 
participants,  the  prize  winners,  and  then  traveling  companions  acknowledge  and  agree  that  Hitton  and  rts 
advertising  and  promotion  agencies  are  released,  discharged  and  held  harmless  from  and  are  not 
responsible  or  liable  foi  any  liability  with  respect  lo  all  aspects  ol  this  Sweepstakes  (including  without 
limitation,  any  illness,  losses,  ligation,  personal  miury,  death,  property  carnage,  and  clams  based  on 
publicity  nghts,  defamation, :  i  invasion  ol  pnvacy,  reasonable  attorney's  lees  and  court  costs)  that  may 
occur  from  participation  in  this  Sweepstakes,  the  acceptance,  possession,  use  or  misuse  of  any  pnze,  oi 
any  dispute  over  answers  to  mathematical  skill-testing  questions  in  Ihe  case  of  a  potential  Canadian 
winner.  In  the  event  that  any  dispute  arises  regarding  the  meaning  or  interpretation  of  these  Official  Rules 
participants  agree  lhat  Ihe  dispute  shall  be  rsscfved  oy  applying  the  laws  ol  the  Slate  of  California,  and 
that  it  shall  be  resolves  within  and  by  the  courts  of  that  slate.  Winner's  names  available  after  September 
25, 2002,  until  Novem'-:  1,  KD2,  oy  accessing  the  Interne!  by  tvpmg  fittpyi vvww.hiltongardeninn.com. 


NOT  THAT  YOU  WOULD.  BUT  YOU  COULD. 
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THE 


240-HP  NISSAN 


PATHFINDER 


Although  it's  unlikely  you'll  ever  embark  on  a  cross-continental  relay  race,  isn't  it  nice  to  kr 
wouldn't  be  a  problem?  The  2002  Nissan  Pathfinder.  An  all-powerful,  240-horsep 
3.5-liter  V6  engine  instantly  tames  the  most  unruly  terrain.  A  commanding  4WD  system  pro 


iiilinching  control  and  climbing  ability.  Perfect  for  when  you  encounter  those  pesky  little  Himalayas. 


ojcourse,  the  plush  leather-appointed  interior  makes  sure  you  never  break  a  sweat.  For  more  £ 


normation  about  this  major  endorphin  rush  on  wheels,  click:  NissanDriven.com  or  call  800-326-9116. 


DRIVEN. 


TRAVEL 


At  Wild  Floui 
Bread,  baker 
prepare  dout 
for  hundreds 
of  sticky  bun 
At  Bodega 
Head  (right), 
a  1-mile  loop 
shows  off 
some  of  the 
Bay  Area's 
most 

spectacular 
coastal 
scenery. 


Trail  treats  to  go 

A  good  walk  may  be  its  own  reward,  but  throw  in  a  bakery  and  you  have  hiker  heaven 

By  Amy  McConnell  •  Photographs  by  David  Weintraub 


Everything's  more  rewarding 
when  you  have  to  work  to  get 
it.  Especially  good  bread.  After 
poking  around  Dillon  Beach,  nothing 
beats  a  thick  slice  of  freshly  baked 
rosemary,  raisin,  and  rock  salt  focac- 
cia.  And  the  sticky  buns  from  Wild 
Flour  Bread  alone  would  make  the 
drive  out  to  Freestone  worthwhile, 
even  if  the  town  didn't  border  some 
of  the  most  unspoiled  beaches  in  the 
greater  Bay  Area. 

For  those  who,  like  me,  can  think 
of  no  better  way  to  spend  a  day  than 
by  hiking  and  eating  great  food,  a 
handful  of  standout  bakeries  are  just  a 
scone's  throw  from  scenic  hiking 
trails.  You  can  stock  up  on  goodies  on 
the  way,  or  if  you're  a  puritan,  hike 
first  and  reward  yourself  after.  Both 
are  great  ways  to  enjoy  the  bounty — 
natural  and  baked — of  the  Bay  Area. 

Berkeley 

Bread  Garden  Bakery.  When  David 
Morris  opened  the  Bread  Garden  Bak- 

50        SUNSET 


ery  in  1973,  the  concept  of  artisan 
bread  was  brand-new  in  the  United 
States.  These  days,  even  though  the 
name  Berkeley  is  almost  synonymous 
with  sophisticated  cuisine,  the  Bread 
Garden  still  stands  out  for  its  home- 
spun appeal.  For  a  hearty  treat,  have  a 
slice  of  the  dense  raisin  pumper- 
nickel. Other  best  sellers  include 
pastries  with  fruit  fillings  made  from 
scratch.  The  bakery  sits  in  a  brick 
courtyard  in  the  shadow  of  the  Clare- 
mont  Resort  &  Spa.  7-7  Mon-Fri,  7-6 
Sat,  8-6  Sun.  2912  Domingo  Ave.,  off 
AshbyAve.;  (510)  548-3122. 
walk  it  off:  With  more  than  1,800 
acres  of  evergreen  forest,  chaparral, 
and  grasslands.  Redwood  Regional 
Park  feels  far  from  the  urban  hubbub, 
yet  it's  just  over  the  ridge  from  down- 
town Oakland.  For  a  hike  through 
some  of  the  park's  namesake  coast 
redwoods,  start  at  the  Skyline  Gate 
Staging  Area  (off  Skyline  Boulevard) 
and  take  West  Ridge  Trail  to  French 
Trail,  which  leads  into  the  park's  inte- 


rior. For  a  7.7-mile  loop,  use  Orcha 
Trail  to  connect  with  Stream  Trail.  T 
latter  parallels  Redwood  Cree . 
where  rainbow  trout  were  first  ideri 
fied  as  a  species.  From  Claremo 
Ave.,  take  Tunnel Rd.,  which  becom 
State  13,  about  '/2  mile.  Take  the  Mi 
aga  Ave.  exit  south,  turn  left  < 
Snake  Rd.,  then  right  on  Skyline  Bit 
Park  at  the  Skyline  Gate  Staging  Art  \ 
East  Bay  Regional  Park  Distri 
(510)  562-7275  or  www.ebparks.or_  Qn 


ate 


Freestone 

Wild  Flour  Bread.  Though  it's  off  tftjef 
beaten  path,  halfway  between  Bode 
Bay  and  Sebastopol,  Wild  Flour  Bre 
draws  legions  of  loyal  fans  from  as  ^ 
away  as  San  Francisco.  The  har 
mixed,  organic  breads  are  baked  ii 
brick  oven  and  sold  onsite  only;  y 
might  find  potato-garlic-rosem; 
fougasse  studded  with  big  chur 
of  gouda  or  vegan  calypso  bre; 
made  with  ginger,  coconut,  a 
mango.  Arrive  early  if  you  want  one 
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f  you're  one  of  millions  who  suffer  from  seasonal  allergies,  even  a  championship 
natch  can  leave  you  sniffling  and  teary-eyed.  That's  why  once-daily  Allegra 
;:an  play  an  important  role  in  treating  your  allergies.  Only  Allegra  contains 
exofenadine,  an  exclusive  ingredient  that  provides  long-lasting  seasonal  allergy 
Relief  without  the  drowsiness  which  can  be  caused  by  many  antihistamines. 
So  get  back  to  the  game.  For  people  twelve  and  older.  Side  effects  are  low 

find  may  include  headache,  cold  or  back  pain. 

11 

Talk  to  your  doctor  today  about  your  allergies  and  free  Allegra  samples. 
for  more  information,  call  1-800-aIlegra  or  visit  allegra.com. 

Real  relief.  For  real  living. 

'lease  see  additional  important  information  on  next  page. 
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Brief  Summary  of  Prescribing  Information  as  of  November  2000 

ALLEGRA 

(fexofenadine  hydrochloride) 

Capsules  and  Tablets 

INDICATIONS  AND  USAGE 

Seasonal  Allergic  Rhinitis 

ALLEGRA  is  indicated  for  the  relief  of  symptoms  associated  with 
seasonal  allergic  rhinitis  in  adults  and  children  6  years  of  age  and 
older  Symptoms  treated  effectively  were  sneezing,  rhmorrhea,  itchy 
nose/palate/throat,  itchy /watery/red  eyes. 
Chronic  Idiopathic  Urticaria 

ALLEGRA  is  indicated  for  treatment  ol  uncomplicated  skin  manifes- 
tations of  chronic  idiopathic  urticaria  in  adults  and  children  6  years 
of  age  and  older  It  significantly  reduces  pruritus  and  the  number  of 
wheals 

CONTRAINDICATIONS 

ALLEGRA  is  contramdoted  in  patients  with  known  hypersensitivity 
to  any  of  its  ingredients. 
PRECAUTIONS 

Drug  Interaction  with  Erythromycin  and  Keloconazole 
Fexofenadine  hydrochloride  has  been  shown  to  exhibit  minimal  (ca. 
5%)  metabolism.  However,  co-ad  ministration  of  fexofenadine 
hydrochloride  with  ketoconazole  and  erythromycin  led  to  increased 
plasma  levels  of  fexofenadine  hydrochloride  Fexofenadine 
hydrochloride  had  no  effect  on  the  pharmacokinetics  of  erythro- 
mycin and  ketoconazole  In  two  separate  studies,  texotenadine 
hydrochloride  120  mg  twice  daily  (two  times  the  recommended 
twice  daily  dose)  was  co-administered  with  erythromycin  500  mg 
every  8  hours  or  keloconazole  400  mg  once  daily  under  steady- 
state  conditions  to  normal,  healthy  volunteers  (n=24,  each  study) 
No  differences  in  adverse  events  or  OTt  interval  were  observed 
when  patients  were  administered  fexolenadine  hydrochloride  alone 
or  in  combination  with  erythromycin  or  ketoconazole  The  findings 
of  these  studies  are  summarized  in  the  following  table 

Effects  on  steady-state  fexolenadine  hydrochloride  pharmacoki- 
netics after  7  days  ol  co- administration  with  fexofenadine 
hydrochloride  120  mg  every  12  hours  (two  times  the  recom- 
mended twice  daily  dose)  in  normal  volunteers  (n=24) 
Concomitant  Cm3xSS  MCsao-m 

Drug  (Peak  plasma     (Extent  ol  systemic 

concentration!  exposure) 

Erythromycin  +82%  +109% 

(500  mg  every  8  hrsj 

Ketoconazole  +135%  +164% 

(400  mg  once  daily) 

The  changes  in  plasma  levels  were  within  the  range  of  plasma  levels 
achieved  in  adeguate  and  well-controlled  clinical  trials. 
The  mechanism  of  these  interactions  has  been  evaluated  in  In  vitro, 
in  situ,  and  in  vivo  animal  models.  These  studies  indicate  that 
ketoconazole  or  erythromycin  co-administration  enhances  fexofe- 
nadine gastrointestinal  absorption  In  vivo  animal  studies  also 
suggest  that  in  addition  to  increasing  absorption,  ketoconazole 
decreases  fexofenadine  hydrochloride  gastrointestinal  secretion, 
while  erythromycin  may  also  decrease  biliary  excretion. 
Drug  Interactions  with  Antacids 

Administration  of  120  mg  of  fexofenadine  hydrochloride  (2  x  60  mg 
capsule)  within  15  minutes  ot  an  aluminum  and  magnesium 
containing  antacid  (Maalox  )  decreased  fexofenadine  AUC  by  41% 
and  CTO,by  43%  ALLEGRA  should  not  be  taken  closely  in  time  with 
aluminum  and  magnesium  containing  antacids 
Carcinogenesis.  Mutagenesis,  Impairment  of  Fertility 
The  carcinogenic  potential  and  reproductive  toxicity  of  fexofenadine 
hydrochloride  were  assessed  using  lerlenadine  studies  with 
adequate  fexofenadine  hydrochlonde  exposure  (based  on  plasma 
area-under-the-concentration  vs  time  [AUC]  values)  No  evidence 
ot  carcinogenicity  was  observed  in  an  1 8-month  study  in  mice  and 
in  a  24-month  study  in  rats  at  oral  doses  up  to  150  mg/kg  of  terfe- 
nadine (which  led  to  fexofenadine  exposures  that  were  respectively 
approximately  3  and  5  times  the  exposure  from  the  maximum 
recommended  daily  oral  dose  of  fexofenadine  hydrochlonde  in 
adults  and  children). 

In  in  vitro  (Bacterial  Reverse  Mutation,  CHO/HGPRT  Forward 
Mutation,  and  Raf  Lymphocyte  Chromosomal  Aberration  assays) 
and  in  vivo  (Mouse  Bone  Marrow  Micronucleus  assay)  tests, 
fexofenadine  hydrochlonde  revealed  no  evidence  of  mutagenicity 
In  raf  fertility  studies,  dose-related  reductions  in  implants  and 
increases  in  posiimplantation  losses  were  observed  at  an  oral  dose 
of  150  mg/kg  ol  terfenadine  (which  led  to  fexofenadine  hydrochlo- 
ride exposures  that  were  approximately  3  times  the  exposure  of  the 
maximum  recommended  daily  oral  dose  of  fexofenadine 
hydrochloride  in  adults). 
Pregnancy 

Teratogenic  Effects:  Category  C.  There  was  no  evidence  of  terato- 
genicity m  rats  or  rabbits  at  oral  doses  ot  lerlenadine  up  to  300 
mg/kg  (which  led  to  fexofenadine  exposures  that  were  approxi- 
mately 4  and  31  times,  respectively,  the  exposure  trom  the 
maximum  recommended  daily  oral  dose  of  lexofenadme  in  adults) 
There  are  no  adequate  and  well  controlled  studies  in  pregnant 
women  Fexofenadine  should  be  used  during  pregnancy  only  if  the 
potential  benefit  justifies  the  potential  risk  to  the  fetus 
Nonteratogenic  Eflects.  Dose-related  decreases  in  pup  weight  gam 
and  survival  were  observed  in  rats  exposed  to  an  oral  dose  of  150 
mgAg  of  terfenadine  (approximately  3  times  the  maximum  recom- 
mended daily  oral  dose  of  fexofenadine  hydrochloride  m  adults 
based  on  comparison  of  fexolenadine  hydrochlonde  AUCs) 
Nursing  Mothers 

There  are  no  adequate  and  well-controlled  studies  in  women  during 
lactation  Because  many  drugs  a'e  excreted  in  human  milk,  caution 
should  be  exercised  when  fexofenadine  hydrochloride  is  adminis- 
tered to  a  nursing  woman 
Pediatric  Use 

The  recommended  dose  in  patients  6  to  1 1  years  of  age  is  based  on 
cross-study  comparison  of  the  pharmacokinetics  of  ALLEGRA  m 
adults  and  pediatric  patients  and  on  the  safety  profile  of  fexofena- 
dine hydrochloride  in  both  adult  and  pediatric  patients  at  doses 
equal  to  or  higher  than  the  recommended  doses 
The  safety  of  ALLEGRA  tablets  at  a  dose  of  30  mg  twice  daily  has 
been  demonstrated  in  438  pediatric  patients  6  to  1 1  years  ol  age  in 
two  placebo-controlled  2-week  seasonal  allergic  rhinitis  trials  The 
safety  of  ALLEGRA  for  the  treatment  of  chronic  idiopathic  urticaria 
in  patients  6  to  1 1  years  of  age  is  based  on  cross-study  comparison 
of  the  pharmacokinetics  of  ALLEGRA  m  adult  and  pediatric  patients 
and  on  the  safety  profile  of  texotenadine  in  both  adult  and  pediatric 
patients  at  doses  equal  to  or  higher  than  the  recommended  dose, 
The  effectiveness  of  ALLEGRA  for  the  treatment  ot  seasonal  allergic 
rhinitis  in  patients  6  to  1 1  years  ol  age  was  demonstrated  in  one 
trial  (n=411)  in  which  ALLEGRA  tablets  30  mg  twice  daily  signifi- 
cantly reduced  total  symptom  scores  compared  to  placebo,  along 
with  extrapolation  ot  demonstrated  efficacy  in  patients  ages  12 
years  and  above,  and  the  pharmacokinetic  comparisons  in  adults 
and  children  The  effectiveness  of  ALLEGRA  tor  the  treatment  o! 
chronic  idiopathic  urticaria  in  patients  6  to  1 1  years  of  age  is  based 
on  an  extrapolation  of  the  demonstrated  efficacy  of  ALLEGRA  in 
adults  with  this  condition  and  the  likelihood  that  the  disease  course, 
pathophysiology  and  the  drug's  effect  are  substantially  similar  in 
children  to  that  of  adult  patients 

The  safety  and  effectiveness  of  ALLEGRA  in  pediatric  patients  under 
6  years  of  age  have  not  been  established 
Geriatric  Use 

Clinical  studies  ot  ALLEGRA  tablets  and  capsules  did  not  include 
sufficient  numbers  of  subjects  aged  65  years  and  over  to  determine 
whether  this  population  responds  differently  trom  younger  patients 
Other  reported  clinical  experience  has  not  identified  differences  in 
responses  between  the  geriatric  and  younger  patients  This  drug  is 
known  to  be  substantially  excreted  by  the  kidney,  anO  the  risk  of 
toxic  reactions  to  this  drug  may  be  greater  in  patients  with  impaired 
renal  function.  Because  elderly  patients  are  more  likely  to  have 
decreased  renal  function,  care  should  be  taken  in  dose  selection, 
and  may  be  useful  to  monitor  renal  function  (See  CLINICAL 
PHARMACOLOGY) 


ADVERSE  REACTIONS 

Seasonal  Allergic  Rhinitis 

Adults.  In  placebo-controlled  seasonal  allergic  rhinitis  clinical  trials 
in  patients  12 years  of  age  and  older,  which  included  2461  patients 
receiving  fexofenadine  hydrochlonde  capsules  at  doses  ol  20  mg  to 
240  mg  twice  daily,  adverse  events  were  similar  in  fexofenadine 
hydrochloride  and  placebo-treated  patients  All  adverse  events  that 
were  reported  by  greater  than  1%  of  patients  who  received  the 
recommended  daily  dose  of  lexofenadme  hydrochloride  (60  mg 
capsules  twice  daily),  and  that  were  more  common  with  fexofena- 
dine hydrochloride  than  placebo,  are  listed  In  Table  1 . 
In  a  placebo-controlled  clinical  study  in  the  United  States,  which 
included  570  patients  aged  12  years  and  older  receiving  fexofena- 
dine hydrochloride  tablets  at  doses  of  120  or  180  mg  once  daily, 
adverse  events  were  similar  in  fexofenadine  hydrochloride  and 
placebo-treated  patients  Table  1  also  lists  adverse  experiences  that 
were  reported  by  greater  than  2%  of  patients  treated  with  fexofena- 
dine hydrochloride  tablets  at  doses  ol  180  mg  once  daily  and  that 
were  more  common  with  fexofenadine  hydrochloride  than  placebo 
The  incidence  ot  adverse  events,  including  drowsiness,  was  not 
dose-related  and  was  similar  across  subgroups  defined  by  age, 
gender,  and  race. 

Table  1 
Adverse  experiences  in  patients  ages  12  years  and  older 
reported  in  placebo-controlled  seasonal  allergic  rhinitis 
clinical  trials  in  the  United  Stales 
Twice  daily  dosing  with  fexofenadine  capsules 
at  rates  ol  greater  than  1% 
Adverse  experience  Fexolenadine  60  mg       Placebo 

Twice  Daily  Twice  Daily 

(n=679)  (n=671) 

Viral  Infection  (cold,  flu)  2,5%  1,5% 

Nausea  1,6%  1,5% 

Dysmenorrhea  1 .5%  0.3% 

Drowsiness  1.3%  0.9% 

Dyspepsia  1.3%  0,6% 

Fatigue  1.3%  0.9% 

Once  daily  dosing  with  lexofenadme  hydrochloride  tablets 

at  rates  of  greater  than  2% 

Adverse  experience  Fexofenadine  180  mg  Placebo 

once  daily  (n=293) 
(n=283) 
Headache                               10.6%  7,5% 

Upper  Respiratory  Tract  Infection     3.2%  3.1  % 

8ack  Pain  2.8%  1.4% 

The  frequency  and  magnitude  of  laboratory  abnormalities  were 
similar  in  fexofenadine  hydrochloride  and  placebo-treated  patients 
Pediatric.  Table  2  lists  adversp  experiences  in  patients  aged  6  to  1 1 
years  of  age  which  were  reported  by  greater  than  2%  ol  patients 
treated  with  fexofenadine  hydrochloride  tablets  at  a  dose  of  30  mg 
twice  daily  m  placebo-controlled  seasonal  allergic  rhinitis  studies  in 
the  United  States  and  Canada  that  were  more  common  with  fexofe- 
nadine hydrochloride  than  placebo. 

Table  2 
Adverse  experiences  reported  in  placebo-controlled  seasonal 
allergic  rhinitis  studies  in  pediatric  patients  ages  6  to  11  in  the 

United  States  and  Canada  at  rates  ol  greater  than  2% 
Adverse  experience  Fexofenadine  30  mg     Placebo 

twice  daily  (n=229) 

(n=209) 
Headache  7.2%  6,6% 

Accidental  Injury  2.9%  1,3% 

Coughing  3.8%  1.3% 

Fever  2,4%  0.9% 

Pain  2,4%  0.4% 

Otitis  Media  2  4%  00% 

Upper  Respiratory  Tract  Infection      4,3%  1.7% 

Chronic  Idiopathic  Urticaria 

Adverse  events  reported  by  patients  12  years  ol  age  and  older  in 
placebo-controlled  chronic  idiopathic  urticaria  studies  were  similar 
to  those  reported  in  placebo-controlled  seasonal  allergic  rhinitis 
studies  In  placebo-controlled  chronic  idiopathic  urticaria  clinical 
trials,  which  included  726  patients  12  years  of  age  and  older 
receiving  fexofenadine  hydrochloride  tablets  at  doses  of  20  to  240 
mg  twice  daily,  adverse  events  were  similar  in  fexofenadine 
hydrochloride  and  placebo-treated  patients  Table  3  lists  adverse 
experiences  in  patients  aged  12  years  and  older  which*  were 
reported  by  greater  than  2%  of  patients  treated  with  fexofenadine 
hydrochloride  60  mg  tablets  twice  daily  in  controlled  clinical  studies 
in  the  United  States  and  Canada  and  that  were  more  common  with 
fexofenadine  hydrochloride  than  placebo  The  safety  of  fexofena- 
dine hydrochloride  in  the  treatment  ol  chronic  idiopathic  urticaria  in 
pediatric  padents  6  to  1 1  years  of  age  is  based  on  the  safety  profile 
of  fexofenadine  hydrochloride  tn  adults  and  adolescent  patients  at 
doses  equal  to  or  higher  than  the  recommended  dose  (see  Pediatric 
Use). 

Table  3 
Adverse  experiences  reported  in  patients  12  years  and  older  in 
placebo-controlled  chronic  idiopathic  urticaria  studies 
in  the  United  Stales  and  Canada  at  rates  ol  greater  than  2% 
Adverse  experience  Fexolenadine  60  mg      Placebo 

twice  daily  (n=178) 

(n=186) 
Back  Pain  2,2%  11% 

Sinusitis  2.2%  1,1% 

Dizziness  2.2%  0,6% 

Drowsiness  2.2%  0.0% 

Events  that  have  been  reported  during  controlled  clinical  trials 
involving  seasonal  allergic  rhinitis  and  chronic  idiopathic  urticaria 
patients  with  incidences  less  than  1%  and  similar  to  placebo  and 
have  been  rarely  reported  during  postmarketing  surveillance 
include:  insomnia,  nervousness,  and  sleep  disorders  or  paronina 
In  rare  cases,  rash,  urticaria,  pruritus  and  hypersensitivity  reactions 
with  manifestations  such  as  angioedema,  chest  tightness,  dyspnea, 
flushing  and  systemic  anaphylaxis  have  been  reported. 
OVERDOSAGE 

Reports  ol  texotenadine  hydrochloride  overdose  have  been  infre- 
quent and  contain  limited  information  However,  dizziness,  drowsi- 
ness, and  dry  mouth  have  been  reported  Single  doses  of  fexofena- 
dine hydrochloride  up  to  800  mg  (six  normal  volunteers  at  this  dose 
level),  and  doses  up  to  690  mg  twice  daily  for  1  month  (three 
normal  volunteers  at  this  dose  level)  or  240  mg  once  daily  for  1  year 
(234  normal  volunteers  at  this  dose  level)  were  administered 
without  the  development  of  clinically  significant  adverse  events  as 
compared  to  placebo. 

In  the  event  of  overdose,  consider  standard  measures  to  remove 
any  unabsorbed  drug  Symptomatic  and  supportive  treatment  is 
recommended. 

Hemodialysis  did  not  effectively  remove  fexofenadine  hydrochloride 
trom  blood  (17%  removed)  following  lerlenadine  administration. 
No  deaths  occurred  at  oral  doses  of  fexofenadine  hydrochloride  up 
to  5000  mgAg  in  mice  (110  times  the  maximum  recommended 
daily  oral  dose  in  adults  and  200  times  the  maximum  recom- 
mended daily  oral  dose  in  children  based  on  mg/m  )  and  up  to  5000 
mg/kg  in  rats  (230  times  the  maximum  recommended  daily  oral 
dose  in  adults  and  400  times  the  maximum  recommendeo  daily 
oral  dose  in  children  based  on  mg/m)  Additionally,  no  clinical 
signs  of  toxicity  or  gross  pathological  findings  were  observed  In 
dogs,  no  evidence  of  toxicity  was  observed  at  oral  doses  up  to  2000 
mg/kg  (300  times  the  maximum  recommended  daily  oral  dose  in 
adults  and  530  times  the  maximum  recommended  daily  oral  dose 
in  children  based  on  mg/m'). 

Prescribing  Information  as  ot  November  2000 

Aventis  Pharmaceuticals  Inc. 
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Everyone's  welcome  at  the 
Bread  Garden  Bakery. 
Redwood  Regional  Park's 
Stream  Trail  feels  like  a 
wilderness. 

the  enormous  sticky  buns. 
8-30-about  6 Fri-Mon.  140  Bo- 
hemian Hwy.,  Freestone.  From 
U.S.  101  North,  take  State  116 
to  Sebastopol,  then  go  west  on 
Bodega  Hwy.  about  8  miles. 
Turn  right  on  Bohemian  Hwy.; 
bakery  is  on  the  left.  (707) 
874-2938. 

walk  it  OFF:  The  rocky  headland  that  forms  the  entrant  net  at 
into  Bodega  Harbor  is  a  great  place  to  take  in  spectaculwsp 
blufftop  views  of  Tomales  Bay,  Point  Reyes,  Bodega  Bay,  an)  mmei 
maybe  a  gray  whale  or  two.  An  easy  1-mile  loop  trail  skit  \  s.  " 
the  coastline,  letting  you  peer  down  to  crashing  wave'  M/ 
From  Freestone,  take  Bodega  Hwy.  west  to  State  1,  tun  Wt 
north  to  the  town  of  Bodega  Bay.  Go  left  on  East  Shore  R\  »' 
and  right  on  Bay  Flat  Rd./Westshore  Rd,  go  uphill  on  We.  iniou 
shore  to  two  gravel  parking  lots.  Bodega  Bay  Area  Visit 
Center:  (707)  875-3866 or  www.bodegabay.com. 

Palo  Alto 

Harmony  Bakery.  Fans  of  this  beloved  bakery  breathed 
collective  sigh  of  relief  when  Harmony  reopened  last  f; 
after  losing  the  lease  at  its  former  Midtown  location.  Tl 
new  location,  off  Oregon  Expressway,  is  less  mainstreai 
but  it's  worth  seeking  out.  The  spinach-cheese  bread  h 
won  awards,  and  the  whole-wheat  croissants  are  r 
freshingly  light.  8:30-2  Tue-Sat.  2865  Park  Blvd.  (ne, 
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alifornia  Ave.);  (650)  289-9515  or 
<>ww.  harmonybakery.  com. 
'ALK  it  off:  At  the  Russian  Ridge 
•pen  Space  Preserve,  2,572-foot 
orel  Hill  is  the  highest  named  point 
1  San  Mateo  County.  From  here  you 
in  take  in  a  360°  view  of  the  Santa 
ruz  Mountains,  San  Francisco  Bay, 
|nd  red-tiled  roofs  of  Stanford  Univer- 
ity  The  short  (0.7-mile)  hike  up  to 
orel  Hill,  along  part  of  the  Bay  Area 
lidge  Trail,  takes  you  through  oak- 
overed  grasslands.  From  Borel  Hill 
ou  can  continue  along  the  Bay  Area 
idge  Trail  for  about  2  xh  miles  to  Rap- 
;y  Ranch  Rd.  From  the  bakery,  take 
age  Mill  Rd.  west  about  10  miles, 
ust  past  the  intersection  of  Page  Mill 
ind  Skyline  Blvd.,  you'll  see  the 
larking  lot  for  the  Russian  Ridge 
)pen  Space  Preserve.  Midpeninsula 
'egional  Open  Space  District:  (650) 
91-1200  or  www.openspace.org. 

[bmales 

bmales  Bakery.  On  sunny  weekends, 
ount  on  finding  a  cluster  of  spandex- 
lad  bikers  outside  this  tiny  bakery.  It's 
)ut  of  the  way,  but  the  handmade  fo- 
accia,  with  toppings  like  tangy  blue 
fheese  and  onion,  speaks  for  itself — as 
|lo  the  croissants,  which  are  every  bit 
is  good  as  the  real   Parisian  deal. 
**>wner  Cameron  Ryan,  former  pastry 
J  :hef  at  San  Francisco's  Campton  Place, 
jjases  products  from  the  Marin  County 
„  farmers'  Market  and  from  local  farm- 
ers.   7:30-"until  there's  none  left" 
fhu-Sun  (around  4  p.m.  Thu-Sat,  2  p.m. 
kin).  27000  State  1;  (707)  878-2429. 
jfVALK  it  off:  Though  there  are  few 
obvious  trails  at  Dillon  Beach,  there's 
I  enough  of  a  coastline  to  make  for  a 
lice  leg  stretcher.  Picnic  tables  are  a 
?onus.  The  short  drive  from  Tomales 
3ay  to  the  beach  is,  itself,  breathtak- 
ng.  From  Tomales  Bay,  take  Dillon 
$each  Rd.  about  5  miles.  Parking,  $5 
per  car.  For  information  contact  Dil- 
'on  's  Beach  Resort,  which  runs  a  gen- 
eral store  and  cafe  near  the  beach, 
p07)  878-2094.  ♦ 
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Charlie  Russell's  Montana 


He  was  the  West's  greatest  painter.  Now  you  can  explore  the  land  that  inspired  him 

By  Caroline  Patterson 


Drive  U.S.  87  between  Great 
Falls  and  Lewistown,  Mon- 
tana, and  you  will  see  a  land- 
scape as  unforgettable  as  any  in  the 
West:  a  cloud-flecked  bowl  of  blue  sky, 
the  wide  green  plains,  and  the  distant 
purple  mountains — the  Highwoods, 
the  Little  Belts,  and  the  Snowys. 

A  magnificent  landscape  and 
strangely  familiar,  too,  for  it  inspired 
one  of  the  greatest  artists  of  the  Amer- 
ican West:  Charles  Marion  Russell. 
Over  his  lifetime,  Russell  completed 
some  4,500  oils,  watercolors,  sculp- 
tures, sketches,  and  illustrated  letters. 
They  depicted  the  Native  American 
tribes  who  were  the  prairies'  original 
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silos,  Native  American  trails  by  high; 
ways  driven  by  "skunk  wagons"  (Rus^ 
sell's  name  for  cars).  Still,  the  land'; 
beauty  abides.  Trace  Russell's  pat! 
and  you  will  come  to  love  the  land 
scape  that  shaped  his  life  and  art. 
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inhabitants;  explorers  and  fur  trap- 
pers; and,  most  memorably,  the  cow- 
boys of  the  open-range  ranches, 
where  Russell  himself  worked. 

Today's  Montana  is  changed.  Te- 
pees have  been  replaced  by  missile 


Kid  Russell  in  Utica 

Charles  M.  Russell's  port  of  entr 
into  cowboy  life  was  Utica,  Montana 
situated  in  the  lush  Judith  Basin.  Ii 
the  1880s,  Utica  was  headquarter; 
for  cowboys  working  the  basin' 
huge  herds  of  open-range  cattle. 

The  tenderfoot  was  in  his  earl; 
teens;  after  a  short,  dismal  schooling 
he  left  his  well-off  family  in  St.  Loui 


For  the  more  timid,  we 
also  carry  pink  flamingos. 


We  give  you  the  gargoyle.  He's  mighty 
fierce  looking  for  a  guy  who  started  out  as  a 
common  downspout.  The  ancient  Greeks 
adorned  important  buildings  with  gargoyles  to 
throw  water  away  from  the  foundations.  In  fact, 
the  name  comes  from  the  Old 
French  gargouille,  meaning  throat 
or  pipe.  Soon,  like  characters  in  a  bad 
horror  movie,  they  began  to  take 
on  a  life  of  their  own. 

By   the   Middle  Ages,   no 
cathedral,  guildhall  or  town  hall 
was   complete   without   a   virtual 
battalion    of   these    charmingly 
grotesque   little    guys.   And   the 
popular  notion  was,  they  brought 
health  and  happiness  to  all  and 
sundry  by  warding  off  misfortune. 
So  much  time  and  attention  was 
lavished  on  designing  and  carving 
gargoyles  that   Saint  Bernard   of 
Clairvaux  was  moved  to  ask,  "If  we 
do  not  blush  for  such  absurdities,  we  should  at 
least  regret  what  we  have  spent  on  them." 

Now,  at  Orchard,  we  really  hate  to  have  to 
disagree  with  any  of  the  leading  thinkers  of  the 
12th  century,  but  we  think  Saint  Bernard  was 
missing  the  point  on  this  one.  First,  they  don't 
cost  much  at  all.  More  importantly,  their  absurdity 
is  their  purpose.  Having  a  bit  of  imagination,  a  bit 
of  whimsy  is  key  to  getting  the  full  measure  of 
enjoyment  out  of  your  home.  Especially  when  it 
comes  to  your  yard.  Hey,  the  gargoyle  is  fun.  He's 


a  conversation  piece.  And  if  he  happens  to  scare 
the  bejabbers  out  of  the  occasional  malevolent 
spirit  (or  even  a  crow),  well,  that's  just  gravy. 

At  OSH®  you'll  find  a  full  range  of  things  to 
turn  your  garden  or  yard  into  the  most  fun  part 
of  your  home  life.  From  an  array  of 
statuary    and   fountains   that   rivals 
Rome    (or    at    least    its    hardware 
stores)  to  everything  you  need  for 
your  very  own  luau  nights.  The 
grill,  the  tikis,  the  works.  And 
more  gargoyles,  anthropomor- 
phized   animals,    fairies    and 
gnomes    than   you'll   find   in 
Shakespeare's    collected   works. 
Why?  Because  we  think  if  a  man's 
home  is  his  castle,  the  yard  is  where 
you  get  to  act  like  a  jester. 

Right  now  many  of  you  are 
shaking  your  heads  at  the 
notion  of  hiring  a  gargoyle. 
You  say,  "I've  never  seen  any  imps, 
sprites  or  goblins  in  this  whole  neighborhood!" 
To  that,  we  say,  "See?  He's  working  already." 

For  over  70  years,  OSH  has  been  helping 
Californians  take  care  of  their  homes  and  gardens. 
And  doing  it  with  this  simple  philosophy:  legendary 
customer  service  means  having  the  things  people 
need  and  offering  them  the  help  they  want.  There  are 
over  45,000  items  inside  every  OSH  and  the  people 
who  know  how  to  use  them 
all.  Come  see  us  in  person 
or  log  on  to  www.osh.com. 
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for  a  Western  adventure.  He 
wintered  for  two  years  with 
mountain  man  Jake  Hoover, 
then  worked  wrangling  cattle. 

It  was  here  that  Russell  be- 
came an  artist.  During  the  ter- 
rible winter  of  1886-87,  when 
snow  and  cold  killed  nearly 
90  percent  of  the  herds,  Rus- 
sell sent  a  postcard-size  paint- 
ing to  Helena  ranch  owners 
depicting  the  carnage.  Titled 
Watting  for  a  Chinook,  the 
painting  featured  a  single 
starving  steer  with  wolves 
lurking  in  the  background.  It 
circulated  widely  in  Helena,  helping 
to  establish  Russell's  reputation. 

Today's  Utica  is  a  sleepy  town,  but 
there  are  places  that  draw  your  atten- 
tion. The  Utica  Museum  details  lives 
of  famous  residents,  including  Rus- 
sell and  Calamity  Jane,  and  shows 
relics  of  Utica's  cowboy  past. 

On  a  gravel  road  13  miles  south  of 
town,  the  Circle  Bar  Guest  Ranch  fea- 
tures 60  quarter  horses,  hiking,  and 
fishing.  Come  September,  true  Rus- 
sell fans  willing  to  pony  up  $1,700 
can  join  the  annual  guided  historical 
Russell  Trail  Ride.  "There's  some- 
thing special  about  covering  the  same 
ground  that  Russell  did  over  a  hun- 
dred years  ago,"  says  Sarah  Steven- 
son, owner  of  the  Circle  Bar.  it's  like 
actually  riding  into  the  canvas." 

Lewistown  and  Great  Falls 

Head  northeast  from  Utica  on  U.S.  87 
and  you'll  be  following  part  of  Mon- 
tana's CM.  Russell  Auto  Tour,  which 
matches  Russell's  paintings  with 
towns  and  landmarks  in  the  Judith 
Basin.  Soon  you'll  reach  Lewistown, 
nestled  along  Big  Spring  Creek. 

For  Kid  Russell,  as  he  was  called, 
Lewistown  was  the  place  he  came  to 
kick  up  his  heels,  and,  it  is  said,  ex- 
change sketches  for  drinks  in  local 
saloons.  It's  still  one  of  the  most  au- 
thentic towns  in  Montana.  Downtown 
appears  much  as  it  did  in  the  early 


Guests  at  Utica's  Circle  Bar 
Guest  Ranch  begin  a  ride. 
Charlie  Russell's  studio 
(right  and  below)  in  Great 
Falls  is  open  to  visitors. 


1900s,  and  along  Main  Street  you'll 
find  jewelry  stores  that  carry  the 
locally  mined  brilliant  blue  yogo 
sapphires.  The  Charlie  Russell  Chew- 
Choo  offers  S^-hour  round-trip  rides 
to  the  small  town  of  Denton  and  back. 

From  Lewistown,  head  back  north- 
west on  U.S.  87  to  Great  Falls,  which 
was,  in  some  ways,  for  Russell  what 
Paris  was  to  Picasso.  Here  he  gained  a 
wide  audience  for  his  work  and 
became  a  striking  public  figure  with 
his  blond  hair,  buckskin  shirt,  and 
characteristic  red  sash. 

Russell  moved  to  Great  Falls  in 
1897  with  his  wife  and  lifetime  man- 
ager, Nancy  Cooper  Russell,  a  house- 
keeper from  Cascade,  Montana.  "She 
is  the  business  end  and  I  am  the 


creative,"  Russell  said  ofij 
his  partnership.  "She  lives* 
for  tomorrow  and  I  live  for  | 
yesterday." 

The  Russells  built  on  the  I 
"good"   side  of  town,   att| 
1219  Fourth  Avenue  North. 
Russell  worked  mornings>| 
in  his  studio,  built  of  tele- 
phone  poles.   After  that, 
he'd    lunch   with    Nancy;] 
then,  legend  has  it,  he'd  ride  off  to 
one  of  his  favorite  saloons,  Nancy 
standing  at  the  door,  two  fingers  held] 
in  the  air  to  say,  Two  drinks,  Charlie. 

Today  the  house  and  the  studio  are) 
part  of  the  CM.   Russell  Museum, 
which  offers  docent-led  tours  of  its] 
galleries   of  Russell  works   and   ot 
Russell's    home    and    studio.    New 
galleries — the  result  of  a  recent  $5.7 
million  expansion — display  photogra- 
phy, contemporary  Western  art,  and  | 
outdoor  sculpture. 

As  Russell's  art  triumphed  in  exhi- 
bitions  in   1911   in  New  York  andl 
Rome,  his  work  commanded  highei 
prices — a  painting  sold  for  $1,000— | 
and  his  social  circle  widened  to  in 
elude  author  Will  James  and  actor  Wil 
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DISCOVER. NEW  CALIFORNIA  VACATIONS 

FEATURING  THE  TRAVEL  EDITORS  OF  SUHSCt  MAGAZINE 


Join  Sunset  in  celebrating  the  joys  of  travel 
in  California.  From  romantic  getaways  to 
family  vacations  and  the  best  in  outdoor 
adventures. .  .California  has  it  all. 


We  hope  you'll  join  us  for  a  new  TV  series, 
The  Best  of  California,  which  will  take  you 
to  the  best  and  brightest  places  and  activi- 
ties and  help  you  plan  that  special  vacation. 


A  new  episode  will  run  each  Saturday  or 
Sunday  through  the  end  of  June. 
Visit  sunset.com  for  specific  show 
descriptions. 
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Sacramento 

KCRA 

Saturdays,  7:00  p.m. 

L* 

iL  Ik ; 

San  Francisco/San  Jose 

KICU 

Sundays,  6:30  p.m. 

*;\ 

f'A 

m  hn 

Fresno 

KSEE 

Saturdays,  5:00  p.m. 

i/Jk 

y\ 

Los  Angeles 

KCAL 

Saturdays,  7:30  p.m. 

fr 
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■.  "^o 

San  Diego 

KFMB 

Saturdays,  3:30  p.m. 
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Major  funding  for  this  series  provided  by  BP®  and  its  1,200  California  ARCO®  stations. 


...play  Best  Western's 

SLEEP&WIN 

Instant  Win  Game  anywhere  in  North  America. 

You  could  win  One  of  5  Jaguars! 

or  One  of  1 0  Ford  Explorers! 

or  One  of  1 00  free  Shell  gas  for  a  year  prizes! 

or  One  of  thousands  of  $10  Shell  gift  cards! 

Just  pick  up  a  Sleep  &  Win  Instant  Win  game  card  at  any  of  the 

nearly  400  Best  Westerns  in  Arizona,  California,  Nevada,  Hawaii, 

or  at  any  other  Best  Western  in  the  U.S.  and  Canada. 

You  could  win  one  of  thousands  of  great 

prizes!  Instantly!  Sleep  &  Win  game 

available  June  24  -  August  25,  2002. 

At  Best  Western,  winning  is  so  easy 

you  can  do  it  in  your  sleep. 

For  reservations  call  or 

visit  us  on  the  Web. 

THE  WORLD'S  LARGEST 
HOTEL  CHAIN" 

1-800-896-5947 

travelbestwestern.com  •  bestwesternarizona.com 

No  Purchase  Necessary.  Void  where  prohibited.  For  a  free  game  card  &  official  rules,  send  a  SASE  postmarked  by  8/25/2002 
to:  SLEEP  &  WIN  REQUEST,  P.O.  Box  7091 ,  Melville,  NY  1 1 775-7091 .  Open  to  legal  residents  of  the  U.S.  &  Canada,  18  years 
&  older.  Residents  of  NJ,  VA  &  states  that  don't  have  Shell  stations  will  be  awarded  American  Express®  Gift  Cheques  in  lieu 
of  gas  prizes.  Each  Best  Western  hotel  is  independently  owned  and  operated.  ©2002  Best  Western  International  Inc. 
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Russell  and  friend  are  captured  ii 
bronze  in  downtown  Great  Falls. 

Gateway  to  Montana's  Russell 
Country  is  Great  Falls,  which 
served  by  Alaska,  Delta,  and 
Northwest  Airlines.  June  weather  shoi 
be  excellent,  with  daytime  highs  in  the; 
70s  and  nighttime  lows  in  the  high  40; 
Later  in  the  summer,  temperatures 


Rogers.  By  the  1920s,  Russell  and 
wife  spent  winters  in  California.  T 
built  a  home  in  Pasadena,  althou 
Russell  would  not  live  to  see  its  ct 
pletion.  On  a  Christmas  card  writi 
weeks  before  his  death,  he  wrc 
"Heres  hoping  the  worst  end  of  y 
trail  is  behind  you  /  That  Dad  Time 
your  friend  from  here  to  the  end  1 1 
sickness  nor  sorrow  dont  find  you 

Russell  died  on  October  24,  IS? 
Three    days    later,    a    horse-dra1 
hearse  bore  him  along  the  street: 
Great  Falls,  followed  by  a  rider! 
horse  wearing  Russell's  saddle  ; 
bridle.  Schoolchildren,  cowboys, 
tive  Americans,  and  other  Great  F 
citizens  lined  the  streets  to  say  tl 
good-byes  to  the  Cowboy  Artist. 

Still,  Russell's  legend  lives  on 
his  paintings,  in  the  way  he  shaj 
Westerners'  visions  of  their  past.  " 
man  that  can  make  a  living  dc 
what  he  likes  is  lucky,  and  I'm  th 
Russell  wrote.  "Any  time  I  cast 
now,  I  win."  ♦ 
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increase;  you  can  expect  dramatic  after- 
noon thunderstorms. 

For  a  general  guide  to  the  region,  contact 
the  Russell  Country  tourism  office 
(800/527-5348  or  www.russell.visitmt.com). 

The  self-guided  CM.  Russell  Auto  Tour 
highlights  Russell  paintings  and  history 
along  the  108  miles  from  Great  Falls  to 
Lewistown  on  U.S.  87.  Call  the  Russell 
Country  tourism  office  for  a  free  copy. 

Great  Falls 

attraction  CM.  Russell  Museum. 

$6.  400  13th  St.  N;  (406)  727-8787  or 
www.  cmrussell.  org. 

dining  Borrie's  Restaurant.  This  1938 
supper  club  serves  up  heaps  of  Italian  pasta 
and  steaks.  1800  Smelter  Ave.,  Black  Ea- 
gle, MT;  (406)  761-0300.  Dante's  Creative 
Cuisine.  Quite  elegant:  Choices  include 
pecan  chicken  with  wild  rice,  and  tiramisu 
r  for  dessert.  1325  Eighth  Ave.  N;  (406)  453- 
9599.  Snyder  Drug.  Sip  a  cherry  phos- 
phate at  the  82-year-old  fountain.  2575 
Sixth  Ave.  N;  (406)  452-6461. 


lodging  Charlie  Russell  Manor.  This 
1916  brick  mansion  features  rooms  themat- 
ically  based  on  the  Lewis  and  Clark  expedi- 
tion and  an  English  ballroom.  6  rooms  from 
$75.  825  Fourth  Ave.  N;  (877)  207-6131  or 
(406)  455-1400.  Collins  Mansion.  A  Queen 
Anne  with  parquet  floors  and  a  covered 
porte  cochere.  5  rooms  from  $85.  1003 
Second  Ave.  NW;  (877)  452-6798. 

Lewistown 

attractions  Central  Montana  Histori- 
cal Association.  Displays  on  yogo  sapphire 
mining  and  Montana  homesteaders.  408 
N.E.  Main  St.  Charlie  Russell  Chew-Choo. 

Train  from  north  of  Lewistown  to  Denton  in- 
cludes dinner  and  staged  holdup,  with  out- 
laws galloping  alongside,  then  boarding.  On 
Sat,  Jun-Sep;  $85,  $50  ages  12  and  under. 
(406)  538-2527. 

dining  Bon  Ton.  Confection  perfection: 
handmade  chocolates  and  caramels,  and  a 
1 909  marble  soda  fountain.  Closed  Sun.  312 
W.  Main;  (406)  538-9650.  Mint  Bar  &  Grill. 
This  restored  1914  watering  hole  features 


portabella  sandwiches  and  salmon.  Closed 
Sun.  1 13  Fourth  Ave.  S;  (406)  538-9925. 
lodging  Pheasant  Tales  Bed  &  Bistro. 
The  inn  offers  dinners  (try  the  veal  saltim- 
bocca)  and  helps  arrange  fishing  and  hunt- 
ing outings.  6  rooms  from  $75.  4V2  miles 
south  of  Lewistown  off  Upper  Spring  Creek 
Rd.  on  Timberline  Fid.;  (406)  538-7880. 
SymmesA/vlcks  House  Bed  and  Break- 
fast. Beautifully  restored  bungalow.  Three 
rooms  from  $65.  220  West;  (406)  538-9068. 
Yogo  Inn.  In  downtown  Lewistown,  the  inn 
occupies  the  1913  train  station.  122  rooms 
from  $60.  211  E  Main;  (800)  860-9646  or 
(406)538-8721. 

Utica 

attraction  Utica  Museum.  Closed 
Mon-Fri.  Main  St.;  (406)  423-5208. 
lodging  Circle  Bar  Guest  Ranch. 

Guest  ranch  with  riding,  hiking,  and  fishing. 
Also  sponsors  the  guided  Russell  Trail  Ride. 
10  cabins  and  4  suites  from  $1,600  a  week. 
(888)  570-0227,  (406)  423-5454,  or  www. 
circlebarranch.  com. 
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Sunset 

California 

Remodel 


Come  tour  Sunset's  first  ever,  complete 
home  remodeling  project,  which  is  the 
subject  of  our  editorial  series  "Diary  of  a 
Remodel".  See  what  our  design  team  has 
done  to  transform  a  typical  cookie-cutter 
1940s  bungalow  located  in  San  Jose, 
California,  to  a  two-story  adobe  house 
with  balconies,  french  doors,  and  a  dining 
terrace  for  casual  indoor-outdoor  living. 

San  Jose  is  located  50  miles  south  of  San 
Francisco  in  Northern  California.  Silicon 
Valley  Habitat  for  Humanity  will  receive  a 
portion  of  the  proceeds.  Call  Sunset's 
Event  Hotline  at  800-786-7375  or  visit 
www.sunset.com  for  more  information 
and  confirmation  of  hours  and  dates. 


SPONSORS 

Ace  Hardware  Corporation 

DuPont  Stainmaster 

DuPont  Tyvek  Weatherization  System 

GE  Monogram 

James  Hardie  Siding  Products 

KraftMaid  Cabinetry 

Kuhn  Rikon  Corp. 

Lennox  Industries  Inc. 

Marvin  Windows  and  Doors 

Monrovia 

Norwalk-The  Furniture  Idea 

Supersoil 

Washington  Mutual 


le  Keyword:  sunset 


Open  to  the  public 


Dates 


Hours 


Location 


Pri 


ice 


July  12  through  August  18,  2002 
Open  Friday-Sunday 
Closed  Monday-Thursday 

Fridays:  9  am  to  8  pm 
Saturdays:  9  am  to  6  pm 
Sundays:  11  am  to  6  pm 

San  Jose,  California,  in  the  Willow  Glen 
neighborhood.  Call  800-786-7375  for  details 
on  parking. 

$10  General  Admission 


Remodel  Team 


\ 


Builder 

De  Mattei  Construction 

Architect 

Terry  Martin  Associates 


Interior  Design 
McDonald  &  Moore  Ltd. 

Landscape  Design 
Tamura  Iwanaga,  Inc. 


"There's  nothing  to  buy.  Clean  your  home 
I     for  a  month  on  me.  Then  you  decide!" 

Introducing  my  new  Oreck  XL  with  the  Violet  Blue  Dirt  Finder:  It's  hotel 
strong,  still  only  8  lbs,  with  an  incredible  10-year  housing  warranty! 

To  prove  to  you  that  my  new,  40th  Anniversary  8-lb.  Oreck  XL2  is  one  of  the  best 
investments  you  can  make  in  home  care  appliances  today — Take  the  Oreck  Challenge.™  Try 

my  Oreck  XL2  in  your  home  for  a  full  month,  without  obligation  and  I'll  give  you  my  Oreck  Cord 
Free  Speed  Iron™  as  a  gift.  Imagine  ironing  without  a  cord.  You'll  cut  ironing  time  in  half.  That's 
right,  this  $100  Cord  Free  Iron  is  free  whether  you  keep  my  Oreck  XL2  or  not. 

Hi,  I'm  David  Oreck.  I  never  put  my  name  on  anything  that  isn't  the  best.  And  my  40th 
Anniversary  Oreck  XL2,  with  new  24-bar  technology,  is  incredibly  powerful  with  twice  the  motor 
life  of  my  previous  models.  And  my  previous  models  have  lasted  20,  even  30  years. 

But  the  best  part  is  the  beautiful  job  it  does  on  carpets  and  bare  floors.  The 

Oreck  XL-  has  high-speed  roller  brushes  which  whirl  at  6,500  rpm  to  not  only  remove 

deeply  embedded  dirt,  but  restore  the  life  and  luster  to  your  carpets  the  first  time  you  use 

it.  I  guarantee  it.  The  Oreck  XL-  glides  from  room  to  room  and  up  and  down  stairs,  under 

and  around  beds  and  furniture  with  little  effort.  Go  from  thick  carpets  to  bare  floors 

without  manual  adjustments.  Pick  up  sand  from  tile  and  marble.  It's  hypo- allergenic, 

trapping  99.7%  of  all  particles  as  small  as  l/100th  the  width  of  a 

human  hair,  including  mold  spores,  pollen,  pet  dander  and  dust  mites. 

And  the  Oreck  XL-  now  features  wraparound  ultra-bright  headlights. 

When  you  buy  my  Oreck  XL2  you  get  a  complete 

system.  Because  I'll  give  you  my  Super  Compact  Canister  Vac, 

with  8  attachments,  absolutely  free  with  purchase.  It's  a 

$165  value.  Strong  Enough  To  Pick  Up  A  16-lb. 

Bowling  Ball.™  It's  the  perfect  above 

the-floor  vacuum.  Call  now.  Clean 

your  home  for  30  days  on  me. 

Then  you  decide. 


BONUS 
vGIFTy 


My  $165  Super  Compact  Canister 
Vac  is  FREE  with  the  purchase  of    V 
an  Oreck  XL2 !  And  my  $100  Cord 
Free  Speed  Iron  is  yours  FREE  just      [ 
for  trying  this  remarkable  vacuum! 

l'80O3884065ext.BP445 

or  visit  oreck.com 

Or  Mail  In  This  Coupon  Today  BP445  I 

□  Yes,  please  call  me  to  arrange  a  free  30-day  home  trial  of  the  new 
Oreck  XL2  and  send  me  a  $100  Oreck  Cord  Free  Speed  Iron™  just 
to  Take  the  Oreck  Challenge.™  I  understand  I  will  receive  the 
Super  Compact  Canister  free  with  purchase  of  the  Oreck  XL2. 

D  Send  me  a  free  information  kit  on  the  amazing  8  lb.  Oreck  XL2. 

□  Include  details  of  Oreck's  12  month  Interest  Free  Payment  Plan. 

Name 

Address 


City 
Tel( 


_State_ 

e  m 


-ZiP- 


TBC5R 


Nothing  gets  by  an  Oreck. 

L Oreck  Direct,  LLC  100  Plantation  Road.  New  Orleans,  LA  70123 
i   hhi   ^n   ^n   ^H   ^h   am   bmks   «■§   mm   an   hb   hb! 
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The  river 
wild 

Rafting,  fishing,  and 
roaming  Northern 
California's  Trinity  River 

By  Lora  J.  Finnegan 
Photographs  by  Sean  Arbabi 


Of  California's  rivers, 
the  Trinity  is  among 
the  wildest,  the  most 
remote,  and  the  most  beauti- 
ful. Flowing  out  of  Northern 
California's  primeval  Trinity 
Alps  west  of  Redding, 
the     Trinity     River 
winds  and  twists  its 
way  into  a  narrow 
gorge  before  flowing 
through     mountain 
valleys  and  emptying 
into     the     Klamath 
River. 

In  The  Klamath 
Knot,  David  Rains 
Wallace  describes 
this  country  as  a  kind  of  mythic 
wilderness,  one  that  did  not  yield  its 
secrets  easily.  "Early  explorers  were 
stymied  by  these  canyons,"  Wallace 
writes  of  the  Klamath  and  Trinity 
Rivers.  "In  1828,  Jedediah  Smith  and 
his  party  of  fur  trappers  gave  up  in  de- 
spair. . . .  The  terrain  was  too  rugged 
even  for  these  mountain  men." 

Exploration  of  the  Trinity  is  much 
easier  today.  Even  so,  it  is  a  journey 
into  a  place  whose  wildness  will  en- 
ergize you  and  linger  in  your  mind. 

The  river  canyon  by  car 

Car  travelers  can  reach  Trinity  coun- 
try easily  by  following  alongside  the 
river  canyon  on  State  299,  the  130- 
mile-long  Trinity  Scenic  Byway, 
which  winds  from  Redding  to  Areata 
along  the  southern  border  of  the 
Trinity  Alps,  through  Shasta-Trinity 


and  Six  Rivers  National  Forests.  The 
historic  mining  and  logging  town 
of  Weaverville  makes  a  good  base. 
From  here,  you  head  west  on  the 
prettiest  part  of  State  299,  the  50- 
mile  stretch  west  of  Weaverville  that 
winds  through  the  river  canyon; 
you'll  enter  terrain  still  primitive 
enough  to  shelter  river  otters  and 
golden  eagles.  On  the  way,  you'll  hnd 
pullouts  where  you  can  hike,  fish,  or 
access  campsites.  Anglers  can  find 
brown  trout  here,  but  the  Trinity  is 
best  known  for  king  salmon  and 
steelhead;  king  salmon  runs  peak 
from  May  through  October. 

Still,  nice  as  the  drive  is,  if  you 
want  to  really  plunge  into  the  Trinity 
region,  you  need  to  go  on  the  river 
itself,  by  joining  one  of  the  half-  or 
full-day  rafting  trips  that  run  from 
now  into  October. 


A  lone  kayaker  paddles  a  calm 
stretch  of  the  Trinity  River. 

Trinity  basics 

June  mornings  and  evenings  are  crisp, 
with  midday  temperatures  in  the  80s. 
Pick  up  a  free  brochure  with  a  map 
to  the  Trinity  Scenic  Byway/State  299 
at  any  U.S.  Forest  Service  office. 
For  more  information,  contact  the 
Shasta  Cascade  Wonderland  Asso- 
ciation (800/474-2782  or  www. 
shastacascade.com)  or  the  Trinity 
County  Chamber  of  Commerce 
(800/421-7259,  530/623-6101 ,  or 
www.trinitycounty.com). 


We  took  a  trip  with  Bigfoot  Raftin 
based  in  Big  Flat,  about  20  miles  we 
of  Weaverville,  and  run  by  Marc  Ro> 
ley,  his  son,  Kyle,  and  his  father,  Ma 
"My  family  has  lived  in  Trinity  count 
for  five  generations,  and  we  kno 
this  river,"  says  Max,  a  fit  74-year-ok  | 

On  a  cool  summer's  day,  passe 
gers  are  helping  one  of  Bigfooil 
guides  muscle  a  yellow  raft  into  tl 
water.  Bank  swallows  dart  overhea 
and  the  piercing  kree  of  an  ospn 
echoes  in  the  distance.  Then, 
sweeter  call.  "That's  a  western  ta 
ager,"  notes  Max,  a  former  forest 
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alley  Vineyard,  Wine  Country 
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LET  YOUR  PALETTE  BE  YOUR  GUIDE  to  Washington  wine  country.  Don't  worry. 

Your  guide  book  will  still  get  plenty  of  use  on  our  volcanoes,  waterfalls, 

deserts,  mountains,  gorges,  an  ocean  and  the  only  rain  forest  in  the  lower  48. 
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and  avid  outdoorsman.  "Hear 
him  singing?" 

Way  down  the  river,  experi- 
enced boaters  can  find  class  V 
rapids,  but  this  mornings  trip 
is  rated  class  II  (moderate 
rapids)  and  is  reminiscent  of 
rafting  the  South  Fork  Ameri- 
can River — minus  most  of  that 
river's  traffic.  Floating  around 
a  bend,  our  rafts  startle  a  herd 
of  western  pond  turtles,  who 
slide  off  their  log  in  successive 
plunks.  "This  is  still  the  same  wild, 
beautiful  river  I  knew  as  a  boy,"  Max 
says.  "Except  with  less  water,  because 
of  the  dam  diversions."  As  boatman 
Kyle  maneuvers  carefully  through  a 
field  of  boulders,  the  senior  Rowley 
tells  of  the  river's  history  and  the 
current  issues  confronting  it. 

"I  remember  when  the  river  was 
smaller  and  the  water  warmed  up  to 
70°  and  there  was  algae,"  he  says.  He's 
talking  about  the  years  after  the  big 
dams — Trinity  and  Lewiston — were 
built,  and  the  Trinity  was  cut  to  10 
percent  of  its  natural  flow.  But  today, 
water  flows  have  been  increased  to 
aid  the  salmon  fishery,  and  the  river 
is  now  at  25  percent  of  its  natural 
flow  at  Lewiston  Dam.  So  there's  fine 
rafting  all  summer  and,  in  the  Trinity 
below  Lewiston  Lake,  good  fishing. 

"But  it  still  needs  more  water,"  Max 
contends.  Federal  officials  hope  to 
boost  flows  to  further  aid  fisheries, 
but  action  is  snagged  in  the  courts. 

From  our  raft,  all  we  see  is  water 
and  trees.  We  float  on,  behind  a  family 
of  common  mergansers  (diving 
ducks)  and  into  heart-pumping  rapids 
and  peaceful  pools.  The  forest — red- 
dish ponderosa  pine,  Douglas  fir,  live 
oak — enfolds  the  river,  crowding  right 
down  to  the  water's  edge. 

As  it  cuts  through  the  lean,  wrin- 
kled ridges  of  the  Coast  Range,  the 
river  turns  malachite  green.  By  jour- 
ney's end,  misty  clouds  are  clinging  to 
the  ridgetops.  As  we  pack  up  the  raft, 
Marc  meets  us  to  add  his  reflections. 
"We're  now  seeing  some  wildlife  we 


Welter  of  signs 
points  the  way 
to  attractions — 
past  and 
present — near 
Lewiston. 


Trinity  travel  planner 

Attractions 

Weaverville.  This  is  one  of  the  West's 
most  charming  gold  towns.  Wander  Main 
Street,  with  its  balconied  storefronts,  and 
stop  in  at  the  150-year-old  Weaverville 
Drug  Store  (530/623-4343),  said  to  be  Cal- 
ifornia's oldest  pharmacy.  Tune  in  to  Gold 
Rush  and  logging  history  at  the  J.J.  Jack- 
son Memorial  Museum  (530/623-521 1) 
and  the  Chinese  temple  at  Joss  House 
State  Historic  Park  (530/623-5284). 
Shasta-Trinity  National  Forest.  There's 
picnicking,  fishing,  hiking,  and  camping. 
Weaverville  Ranger  Station,  210  Main  St., 
Weaverville;  (530)  623-2121. 

Rafting 

Rafting  season  runs  March  through  Octo- 
ber, peaking  in  July  and  August.  A  class  II 
half-day  guided  trip  runs  about  $50  per 
person.  The  three  biggest  outfitters  on  the 
river  are  Aurora  River  Adventures  (800/ 
562-8475),  Bigfoot  Rafting  (800/722-2223 
or  www.bigfootrafting.com),  and  Trinity 
River  Rafting  (800/307-4837  or  www. 
trinityriverrafting.com). 

Fishing 

In  Weaverville,  buy  licenses  (ask  for  a 
salmon  punch  card)  and  tackle  at  shops  like 


never  saw  before — ring-tailed  cats, 
green  herons,  beaver.  And  we've  seen 
a  kind  of  a  rebirth  of  the  river  as  the 
rafting  has  grown.  But  there  are  other 
things  we  don't  see — like  zillions  of 
salmon — that  we  can  only  hope  for." 


Longs  Drugs  or  Ben  Franklin.  Outfitters  offer 
guided  drift  boat,  raft,  and  walk-in  fishing 
trips  for  salmon,  steelhead,  and  trout  along 
the  river  and  elsewhere.  Try  God's  Country 
Fishing  Guide  Service  (530/384-1790), 
the  Trinity  Fly  Shop  (530/623-6757  or 
www.trinityflyshop.com),  or  Trinity  River 
Guide  Service  (530/623-6088). 

Dining 

La  Grange  Cafe.  In  renovated  brick 
buildings,  the  cafe  serves  surprisingly 
sophisticated  pasta,  game,  and  seafood. 
226  Main,  Weaverville;  (530)  623-5325. 
Miller's  Drive-In.  If  you've  never  experi- 
enced carhop  service,  stop  here  to  savor 
the  juicy  cheeseburgers  and  thick  malts. 
900  Main,  Weaverville;  (530)  623-4585. 
Strawhouse.  This  charming  riverside 
coffeehouse  serves  baked  goods  and 
roasts  its  own  coffee.  Sit  at  tables  along 
the  river  and  bird-watch.  On  State  299, 
Big  Flat;  (530)  623-1990. 

Lodging 

Best  Western  Weaverville 
Victorian  Inn.  With  the  most  rooms  in 
town,  this  neat  and  convenient  motel  is 
nice  for  families.  From  $71.  1 709  Main, 
Weaverville;  (530)  623-4432. 


But  the  Trinity  has  a  way  of  fulfillin  j 
hopes.  Who  would  have  thought  si 
wild  a  river  could  still  exist  in  Califo  i  | 
nia?  And  yet  here  it  flows,  reborn,  r<  n 
vitalized — as  you  may  be,  should  yo 
decide  to  explore  it.  ♦ 
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from  ford.  It's  legal  for  driving  on  streets  with  posted  speed  limits  of  up  to  35  mph. 

And  it  comes  in  a  sport  model  featuring  three-point  safety  belts,  signal  lights, 

windshield,  and  cargo  space  for  shopping  bags,  beach  bags  and  the  occasional  golf  bag. 

The  fun,  affordable,  zero-emissions  TH!NK  neighbor.  To  experience  it,  call 

1-866-24-THINK  or  plug  into  thinkmobility.com  today.  Availability  is  limited. 


Sunset 

Palo  Alto  Idea  House 

Recalling  and  reinterpreting  San  Francisco  Bay  Area  bungalows,  this  100-year-old  historic 
Craftsman  home  has  been  completely  renovated  for  contemporary  western  living.  The 
Idea  House  is  in  a  beautiful,  historic  neighborhood  in  downtown  Palo  Alto,  California, 
near  Stanford  University.  Come  see  hundreds  of  innovative  ideas  and  products  for 
home  and  garden. 

Call  1-800-786-7375  or  visit  our  website  at  www.sunset.com  for  more  information, 
details  on  parking,  and  confirmation  of  hours  and  dates. 


Open  to  the  public 

Dates  July  5  through  September  29,  2002 

Open  Fridays-Sundays 
Closed  Mondays-Thursdays 

H  O  U  rs  Fridays :  9  am-8  pm 

Saturdays:  9  am-6  pm 
Sundays:  11  am-6  pm 

Location     Palo  Alto,  California 

(30  miles  south  of  San  Francisco) 

Price  $10.00  General  Admission 

The  Elizabeth  F.  Gamble  Garden  will 
receive  a  donation  from  the  proceeds. 


2002  idea  House  Team 

Architects 

C.  David  Robinson  Architects 
Dahlin  Group  (Consultant) 

Builder  &  Owner 

SummerHill  Homes 

Development 

University  Park 
Palo  Alto,  California 


Interior  Design 

Pamela  Pennington  Studios  -I 


Sunset  would  like 
to  extend  a  special 
thanks  to  the  City 

of  Palo  Alto  for 

hosting  our  2002 

Idea  House. 
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Alpha  Granite  &  Marble 

CertainTeed  Roofing 

Fieldcrest 

GMC 

Karastan 

Kelly-Moore  Paint 


HOUSE     SPONSORS 


KitchenAid 

Lennox  Industries 

Monrovia 

Orchard  Supply  Hardware 

Pella  Windows  &  Doors 


The  Sentricon  System 
Timberlake  Cabinet  Company 
Trex  Decking  and  Railing 
Vieluxe  Grills 
Whirlpool 


Arkansas 


Beats  the  heck 

out  of  a 

gold  watch. 


Whatever  they  do  for  your 
retirement  is  nice.  But  it  can't 
compare  with  living  in  The 
Natural  State.  Get  your  FREE 
Arkansas  Retirement/Relocation 
Guide.  Call  1-888-NATURAL  or 
visit  arkansas.com/retirement. 

Arkansas 


THE    NATURAL   STATE 


California 


Come    Out 
and    Play! 

Book  by  June  28  and  take  advantage 

of  great  weekend  summer  rates! 

(Sonoma  *  Napa  Valley  •  San  Francisco  •  Silicon  Valley 

^Monterey  •  Santa  Barbara  •  Los  Angeles  •  Beach  Cities 

Orange  County  •  Palm  Springs  •  San  Diego 

Full  Service  Hotel   $TQ     $QQ 
Special  rates  from      *J  ^s  ""    O  *S 


Destination/Resorts  from 


$129 


can  800-688-7182 

1 1        book  online 
www.gowestmarriott.com/play 

Ask  for  Rate  Code  WSBA 


Harriott 

HOltts  resoki1.  si:m-> 


aated  booking  from  June  I  •  28  for  stays  between  June  7,  2002 
gi  September  2,  2002.  Rates  after  June  28"  will  be  higher. 
\WBmt-fti  room,  per  night  based  on  availability.  Some  blackout 
I  ates  do  apply.  Rates  are  not  applicable  to  groups  of  ten  or  more. 


Southern  Arizona 
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Southern  Arizona 


SEE    OUR   VERSION    OF 
THE    SISTINE    CHAPEL 


MISSION    SAN   XAVIER    DEL  BAC   NEAR  TUCSON 


THANKS    TO    A    RECENT    $1.5 
MILLION  RESTORATION    BY  THE 
SAME   TEAM    THAT   RESTORED 
THE    SISTINE    CHAPEL.    THE   ART- 
WORKS  OF  THE   200-YEAR-OLD 
MISSION    CAN    BE   VIEWED    MORE 
CLEARLY  THAN    THEY   HAVE    FOR 
THE    PAST    1  DO    YEARS.    SEE   WHAT 
OTHER    MARVELS    AWAIT   YOU. 

CALL   l-BQO-990-7767 

FOR   YOUR    FREE   TRAVEL   GUIDE. 

WWW.SaUTHERN-ARIZONA.COM 

TUCSON  &SOUTHEPK  ARIZONA 

WILD  AT  HEART.  CLOSE  AT  HAND 


Arizona 


Dude  Ranches 


"The  Best  Hotel  in  Sedona." 

Travel  &  Leisure  Magazine  World's  Best  Survey— 2001 


l!A.uber$e  de  Sedona" 

301 L'Auberge  Lane  •  P.O.  Box  B  •  Sedona,  AZ  86336 

For  reservations:  1-800/272-6777  or  928/282-1661 
www.lauberge.com 


mmh 


Greenhorn  Creek 

[  An  unforgettable,  adventure- 
filled  week  in  the  Sierra  Nevada 
Mountains  of  California. 
p   Rustic  Cabins 
Family  Activities 
Children 's  Activities 
Hot  Tub  &  Swimming 
Horseback  Riding 
1  Lessons 
i  Dining 

j  Fishing  y- 


To  advertise  call  1-800-222-9404 
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Northern  Arizona 


Northern  Arizona 


Gilroy 


Gardens 


Theme  Park,. 


Hiking,  stargazing,  biking,  fishing,  boating, 
camping,  horseback  riding,  four  wheeling  ., 

Not  to  mention  scenic  beauty,  historic  and  cultural 

attractions,  Route  66,  Indian  nations,  and  arts  and 

festivals.  Northern  Arizona  will  take  your  breath  away 


FOR  YOUR   FREE  40-PAGE  GUIDE  TO 
NORTHERN  ARIZONA,    CALL  1-B8S-  52D-342B 
OR  VISIT  WWW.NORTHERN-ARIZONA.COM 


NORTHERN  ARIZONA 


Catalina  Island 


Gataliria/  S/s/and 

NOT  JUST  AN  ISLAND,  ANOTHER  WORLD. 
www.catalina.com 


P| 


West;Coast's 

'      '-Ml",      j*|°ST' 

^'B^UTIFUL4 

H:i    T^TstAND 


mL 


FOR  A  FREE  VISITORS  GUIDE  CALL 
the  Catalina  Island  Visitors  Bureau 

310-510-1520 


www.SiCico.com 


&  Pavilion  Lodge  - 1 4  steps  from     ' 

the  beach.  From  $145  to  $305 

PP/DO  plus  tax.  Some  restrictions.      6/14  to  9/21/2002 
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)M(F©iaHATril©[NI 

Free!  The  new  Consumer  Information 

Catalog  of  over  200  helpful  Federal  publications 

Write:  CONSUMER  INFORMATION  CENTER, 

DEPT.  E„  PUEBLO,  COLORADO  81009 


Use  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


High  Sierra 


«-  «j  'i 


Stay  In  A  Historic 

getaway. 

Stay  with  us  at  the  Feather  River  Inn, 
ocated  in  Graeagle,  California,  and 
jnjoy  one  of  our  26  beautiful  new 
rooms  and  suites  in  our  historic  lodge. 

•  Golf  our  NCGA  rated  9-hole  course 

•  Dine  in  our  dining  room 

•  Play  several  area  championship  courses 

•  Enjoy  abundant  outdoor  activities 

•  Conferences,  retreats  &  weddings 

(530)  836-2623. 

Feathtr^verhn 


www.featherriverlnn.com 


High  Sierra 


sh  alpine  lakes 
and  streams? 
like  and  bike 


mountain  trails,  explore 

•  hot  springs,  ghost  towns  and 

Yosemite  National  Park.  Natural 

wonders  and  wild  adventures  await 

along  scenic  US  395  in  California's 

Eastern  Sierra. 


Call  or  click  for  free  maps  &  info: 
monocounty.org 


00 

VI 
I 
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Costa  Mesa 


Costa  Mesa 


FOR  THE  COMMON  HEAT. 

Burning  to  get  away?  Then  visit  Costa  Mesa,  where  the  mercury  hovers 

at  78°,  and  the  fun  never  ends.  World-class  shopping.  Tempting  cuisine. 

Award-winning  theatre.  And  endless  miles  of  breathtaking  beaches,  all 

calling  your  name.  To  plan  your  escape,  visit  us  at  www.costamesa-ca.com 

or  call  1.800.399.5499.  Costa  Mesa.  The  Best  Of  Southern  California. 


GostaMesa 

The  Best  Of  Southern  California. 


COSTA  MESA  MARRIOTT  SUITES   714.957.1100 
COUNTRY  INN  &  SUITES  BY  AYRES   714.549.0300 
HILTON  COSTA  MESA  714.540.7000 
HOLIDAY  INN  COSTA  MESA   714.557.3000 
RESIDENCE  INN  BY  MARRIOTT   714.241.8800 
THE  WESTIN  SOUTH  COAST  PLAZA  714.540.2500 
WYNDHAM  HOTEL  714.751.5100 


Lake  Tahoe/Reno  Area 


Lake  Tahoe/Reno  Area 


SOUTH  LAKE  TAHOE 

Vacation  Rentals 

Lakefront  •  Condos  •  Cabins 

Call  for  $50  off  yoih  rental 

Some  restrictions  apply 
MCKINNEY  &  ASSOC,  INC.       To  Preview  Vacation  Homes  see 
www.stayintahoe.com 

or  call  for  Free  Video 


PJ.'I.IIIWII 


BANK<2RQ 


800-748-6857 


SKI  WfcST  Tahoe  Dormer  •  Truckee 

^C/VTTON  RENT^     Mountain  Chalets  •  Cabins 
\Mi.\  *\M-*>-  Homes  and  Condominiums 

Luxury  to  Economy  Units 
Hot  Tubs  •  Fireplaces 
SPRING  &  SUMMER  RENTALS 
Firewood  •  Includes  Cleaning 
Call  Us  Today  to  Book  Your  Vacation  Getaway!! 

(800)  339-5535  www.skiwestvacations.com 


Tahoe  Timberline  Properties 

Vacation  Rentals  on  Tahoe's  North  &  West  Shores 

:E!S.T22Es         (800)443-0183 

♦  LAKE  FOREST  GLEN         (530)581-0183 

www.tahoetimberline.com 


♦  PRIVATE  HOMES 

♦  COZY  CABINS 


P.  O.  Box  5848,  TAHOE  CITY,  CA  96145 


To  advertise  call  1-800-222-9404 


Homes 

Condos 

Lake  "7  CHALETS 

Tahof 

Accommodations  VIEW  &  BOOK  ON  LINE 

WBBMMBEKMk  www.TahoeAccommodations.com 

■Jf.if.lilg  800-544-3234 
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Lake  Tahoe/Reno  Area 


Rooms 
starting 


PER 
NIGH 


Junk  1 
D.  L.  Hug. 

Junk  21-: 

Peter 

Framptc 

July  12-1 

Kenny  Ro. 


For  reservations,  call  1-866-866-9226 


VA«>A 


Lake  Tahoe/Reno  Area 


WW 

Incline  at 
Tahoe  Realty 

Vacation  Rentals 

Homes,  Condos,  Chalets 

888-MTft-LAKE 

(888-686-525.1i 
www.inclineattahoe.com 

incline  village 
North  Lake  Tahoe 

Coldwell  Banker 


1-800-655-0608 
www.stayinlaketahoe.com 


North  Lake  Tahoe  Vacation  Rentals 


Napa  County 


FiiidAy  4  PM   9  PM  •  MAy  -  SEpTEivibER 

Sponsored  by  (§^ffS£t  ' 

VOTED  BEST  FRIDAY  NITE  ENTERTAINMENT 
707.253.9282 
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*Plus  tax,  per  night.  Offer  valid  through  December  19,  2002.  Sunday  through 

Thursday  arrival.  Limited  to  rooms  available  at  this  rate.  Not  valid  to  groups. 

Blackout  dates  and  restrictions  apply.  Caes-irs  reserves  all  rights. 


1275  McKinstry  Street,  Napa,  CA  94559 


JAZZ  CONCERT  DINNER 

Vintners  Luncheon 

APPELLATION  DINNER 
Murder  Mystery  Dinner 


Use  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


Lake  Tahoe/Reno  Area 


Ready  to  reacquaint  yourself  with 
something  friendly,  familiar  and 
very  attractive?  Something  close 
and  affordable?  Then  call 
888.898.2463  or  log  on  to 
www.mytahoevacation.com/sunset 
today. 


North  Lake  Tahoc 


te  norttisfcar  at  tahoe 

■ + — 

Lake  Tahoe's  Premier 
Family  Resort 


om  a  cozy  room  in  the  Village  to  a  spacious 
('    mountain  home  along  the  golf  course, 
rorthstar  has  accommodations  for  everyone. 
All  lodging  guests  receive  complimentary 
ccess  to  Northstar's  Swim  &  Racquet  Club. 

)lf,  Tennis,  Mountain  Biking,  Hiking,  Adventure 
Park,  FREE  Child  Care*  and  on-site  dining 
'some  restrictions  apply 

Golf  &  Bike  packages  ate  available. 

ww.northstarattahoe.com/sunset 

1.800. GO. NORTH 


Mendocino  Coas* 


goMendo.com 


Cross  slopes  and  valleys  where 

Italian  immigrants  began  Mendocino's 

wine  heritage  1 50  years  ago. 

For  maps,  facts  &  events  visit  the 
Wine,  Brew  &  Brandy  link  at  www.gomendo.com 


^ehtkcino 


Mendocino  Countv  A"iance 


••^a  A/TENDOCINr^ 

J.  V  JL  Coast  Reservations  \~S 
Vacation  Home  Rentals 

www.mendocinovacations.com 
(707)-937-5033  •  (800)-262-7801 

Email:  mcr@mendocinovacations.com 
Homes  •  B&Bs  •  Spas  -Views  •  Fireplaces 


Ask  about  our  free  nights  and  videos. 


Seafoam  Lodge 

Ocean  Views        Beach  Access 

TV,  VCR  and  Hot  Tubs 

Children  &  Pets  Welcome 

www.seafoamlodge.com 

(707)  937-1827       (800)  606-1827 

P.O.  Box  68,    MENDOCINO,  CA  95460 


IRISH  BEACH  RENTAL  HOMES 

1-4  bedroom  homes,  fireplace,  hot  tubs,  ocean 
front  to  forest,  4  mi.  sand  beach  with  lighthouse, 
trout  pond,  near  redwoods.  Starting  from  $120  per 
day.  No.  California  only  800-882-8007  or  707-882- 
2467,  9-5.  Brochure-Rental  Agency,  Box  337, 
Manchester,  CA  95459  www.irishbeach.com 


Relax  In 

Mendocino's 

most  Romantic  Luxury  Vacation  Home. 

Very  Private  •  Ocean  Front  •  Hot  Tub 
3  bedroom-2  bath  -  First  Class 

www.PointLiberty.com  •  707-272-8932 


To  advertise  call  1-800-222-9404 


Sunset  Travel  Directory 


Sacramento  Area 

It's  Never  Been  Easier 

to  Discover  Gold 
in  Sacramento 

A     More  than  20  hotels 
offering  special  packages 
through  Sept.  2 

A     Each  hotel  package 

includes  2-for-l  admission 
at  nearly  30  attractions 

A     Hotel  packages  start  at 
only  $50  per  room 

t  ffiiT            t«        i  ■ 
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Toll-free  800-292-2334 
www.discovergold.org 


Discover  Lodi! 

WINE   &  VISITOR  CENTER 


California's  Premier 
Wine  Experience! 

Wine  tasting  room,  interactive  wine 
experience,  fascinating  viticulture  displays, 
unique  wine  programs,  wine  related  gifts, 
as  well  as  travel  and  visitor  information. 
Discover  Lodi. ..life  the  way  it  should  be. 


^ — *- 


•y 


Jrr 


2545  West  Turner  Road 

Lodi,  CA  95242 

(800)  798-1810 

www.  visitlodi.com 


Gold  Rush  Ambiance 

124  shops,  restaurants, 

museums,  &  one  big  river 

See  Reader  Service  Cad  or  Call  for  FREE  BROCHURE 


916-442-7644  •  www.oldsacramento.com 
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Monterey  Peninsula 


Monterey  Peninsula 


Local  stunning  vistas 


at  every  turn. 


What's  it  like  in  your  neighborhood? 


To  learn  more,  visit  montereyinfo.org  or  call 
toll  free  877-Monterey  for  a  free  Travel  Planner. 


Monterey  Peninsula 


You  just  have  to  experience  it  for  yourself. 


Northern  California 


Special  Inns  at 
Affordable  Rates 
$59 -$139 

Sun-Thun  •  Expires  6/30/02 

Deer  Haven  Inn 

&  Suites 
Sea  Breeze  Inn 
FeatherBed  Inn 
Sunset  Inn 
Pacific  Grove  Motel 

(800)  525-3373 

PACIFIC  GROVE,  CA 


WALK  TO  BEACHES 

Aquarium  Tickets  Available 
Continental  Breakfast 
Fireplaces  &  Spa  Available 


www.montereyinns.com 


WHALE  WATCHING 


HUMPBACK  &  BLUE  WHALES/DOLPHINS 
All  trips  led  by  Marine  Biologist 

6  hour  trips  May  thru  Nov. 
(also:  Gray  Whales/Dolphins  Dec-Apr.) 

83 1 -375-4658 

www.gowhales.com 


Shasta  Sunset  Dinner  Train  •  Open  air  Excursions 

1-800-733-2141 


www.mctrain.com 


Monterey  Peninsula 


A  Garden  Retreat  in  the  Heart  of  Mont 

All  the  comforts  of  a  country  inn  with  i 
convenience  of  a  full-service  hotel.. 

(800)  222-2558,  or  in  Calif.  (800)  222-24 

700  Munras  Avenue,  Monterey,  California  93"! 
www.casamunras-hotel.com 


SUPPORT  TEAMS  FOR 
INDEPENDENCE  .  .  . 

providers  of  assistance  dogs  to 

persons  with  disabilities^ 

other  than  blindness. 

Service  dogs  can  pull  a 

manual  wheelchair,  turn 

light  switches  on  and  off, 

retrieve  objects,  open  doors,  push  eleva 

buttons,  among  other  tasks.    STI  provlc  | 

these  dogs  absolutely  free. 

For  more  information  on  Joining  our 
becoming  a  member  or  sponsor,  or  app!  I 
for  a  dog  for  yourself  or  someone  you  ki 
write  or  call: 

SUPPORT  TEAMS  FOR 
INDEPENDENCE,  INC. 
Providers  of  Assistance  Dogs 
Box  1329,   Perris,  Calif.  92572-1 
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Northern  California 


Northern  California 


Northern  California 


&m 


l2oi!  1 


o  Shasta  Luke 


fust  minutes  from  Shasta  Lake  and  some  of 
California's  most  spectacular  outdoor  attrac- 
tions, Redding  offers  city  pleasures  surrounded 
by  nature's  treasures.  2500  hotel  rooms,  bed  & 
breakfast  inns,  RV  parks,  great  eateries, 
shopping,  museums  and  entertainment.  Make 
Redding  the  center  of  your  next  vacation! 


sven  Crown  Resorts 
Houseboat  Getaways.. .at  Bridge  Bay  Resort 
The  best  of  both  worlds  for  your  vacation  - 
the  comforts  of  home  and  the  beauty  of 
cure.  Houseboats,  ski  boats,  fishing 
ats,  personal  watercraft  and  lodging. 
1 .800.752.9669,  www5evenffown.com 


Turtle  Bay 
Bcpforofion  Pork 

Largest  museum 
north  of 
Sacramento! 
Win  River 
Gaming  Center 
California's 
newest  and 
Northern  California's 


Redding! 


Exploration^ 


Shasta  Marina  Resort 

Luxury  houseboating  vacations,  including 
ski  boats,  patio  boats,  fishing  boats,  wake- 
boards,  water  skis,  and  kneeboards.  Full- 
service  marina  and  easy  access  from  1-5. 
1 .800.959.3359  www.shastalake.net 
web  cam:  www.snastalake.tv 


Jones  Valley  Resort  •  Sugarloaf  Resort  •  Lakeview  Resort 
Explore  magnificent  Shasta  Lake  in  luxury 
&  comfort  aboard  a  spacious,  contemporary, 
houseboat  featuring  a  state-of-the-art  enter- 
tainment  system  with  satellite,  waterslide, 
upper  deck  hot  tub. 
1.877.4  SHASTA,  www.jonesvalley.com  ^ 

(1. 877.474.2782)  »^ 


&U& 


Holiday  Harbor 

Houseboating:  The  ultimate  outdoor 
getaway.  Come  to  relax  or  make  a 
splash!  Nothing  beats  a  houseboat 
vacation  on  Shasta  Lake  with  Holiday 
Harbor  Resort  &  Marina 

1 .800.776.2628,  www.lakeshasta.com 


•    oome  out  and  experience  nature's  playground  in  Northeastern  California!  For  houseboating;  rafting, 
'    and  a  variety  of  other  great  outdoor  getaways,  consider  the  Shasta  Cascade  region  for  ycmr  next  vacation. 

Region      por  a  FREE,  64-page,  color  Visitors  Guide,  call  1 .800.474.2782,  or  visit  www.shastacascade.com. 


To  advertise  call  1-800-222-9404 
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Redondo  Beach 


Yosemite/Mariposa  County 


Yosemite  Area 


Redondo  Beach 


so  easy! 


Enjoy  the  best  of  Southern  California. 
Uncrowded,  unhurried  and  accessible 

.  Call  for  your  free  Visitors  Guide 
1-800-282-0333 

uuwuu.visitredondo.com 


San  Diego  Area 


Me  It  Off  and  Keep  It  Off! 
^ampLaJoUa 


Rooms 

available 

all  year 

long ! 


Call  for  a  FREE 
44  page 
Vacation 
Planner 


The  only  "Exclusive  Ladies  and  Mothers  Fitness  Vacations"  at  the  beach 
in  La  Jolla,  California.  Limited  enrollment.  Separate  children's  camps  too! 

www.camplajolla.com  1.800-825-TRIM 


UNLIMITED  ACTIVITIES  •  NUTRITION  •  FITNESS*  FUN! 


San  Francisco/Bay  Area 


MARIPOSA  COUNTY 


1  -866-half  dome 

Mww.homeofyosemitexoin 


Mariposa  County  Visitors  Bureau 


(lasuns  iibj  ijEjasJOH) 


Santa  Cruz  County 


StefeB 


THRU  THE  REDWOODS 
In  Felton,  Santa  Cruz  County 

(83 1)  335-4484  •  wwwjaaiingcamp.com 
Save  10%  with  this  ad  Sun-Fri,  up  to  6  tickets. 


irRTcS 

FT!!?; 

Lakefront  Chalets  and 
Luxury  Suites  near  Yosemite 


1-800-350-746 


www.basslake.com 


RESORT 

Win  ONKERI  Ni   i       I 


Santa  Cruz  County, 


no 

mo 

inli 


^iim.hii.u^ 


ft 


Enjoy  sun,  surf  and  ( 
the  Monterey  Bay.  Li 
selection  of  propertif 

Bailey  Property  Manai    Ho 

www.baileyproperties 

1-800-347-683   144 


Sunset 

is  on  the  web 

\bur  online  resource  for 
Western  Living  has  lots  to  offeJ 


TRAVEL 

Travel  getaways  and 
vacation  planners 

HOME 

Home  improvement  ideas, 
projects  and  plans 

GARDEN 

Garden  tips  and  landscape  plans 

FOOD 

Quick  and  delicious  recipes 
and  meal  ideas 

Plus  information  on  subscriptions 

books,  special  issues,  events  and 

more.  And,  as  a  Sunset  subscribe) 

you  can  now  search  more  than  201 

articles  on  Western  Living. 


m 


' 


lie 


leu 
lc< 

K 


www.sunset.corr 


Visit  us  soon. 
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British  Columbia,  Canada 


ESCAPE 

to  British  Columbia 


r  Vacations  offers  a  variety  of 
ur  packages  to  experience  picturesque 
nd  popular  destinations  such  as: 
jsmopolitan  Seattle  or  Vancouver, 
jaint  English  Victoria,  the  peaceful  San 

Ijan  Islands,  the  hub  of  Portland, 
Oregon,  and  the  beauty  of  the  Canadian 

'ockies,    and    Vancouver    Island. 

tail  for  a  brochure. 
00.888.2535 
106.448.5000 


seafoods 


www.clippervacations.com 


Island  of  Hawaii 


When  we  need  to  escape 
from  the  outside  world  and 

phones,  tvs,  and  radios. 

we  go  to  our  special  place. 

We  share  the  beach 

with  huge  sea  turtles. 

hear  the  cadence  of  the  ocean, 

and  comtemplate  the  wonder  of  a 

starlight  night. 

KonaWageM 

RESORT  Q        NnJL^' 
www.konaviUage.com  has  all  the  details  or 
1-800  367-5290  or  Your  Travel  Agent 


dren's  programs  &  special  rates  are  not  offered  in 
ay  &  from  Labor  Day  to  the  end  of  September. 


':.-::--'-'i  ■';:]■■■-■«>    &*l  :-*>*     ,":■:"■  i^:\. '::■'.■    \S 


Island  of  Hawaii 


nAPHjnjfi*   K£f\   RESORT 


Two  luxury  hotels, 
one  legendary  resort 


Sunset  Travel  Directory 


The  ultimate  on  the  Kohala  Coast.  Two  splendid  hotels. 

Two  world-class  golf  courses.  Two  of  Hawaii's  best 
beaches.  Experience  the  best  of  the  Big  Island  with  our 

new  Room  &  Car  Package  starting  at  just  $265.* 

For  more  information  and  reservations,  call  your 

travel  agent,  visit  PrinceResortsHawaii.com, 

or  call  toll  free  1-866-PR1NCE-6.  gdscooe:  pj 

*Some  restrictions  and  blackout  dates  apply. 
Valid  4/15 -7/31/02. 


maunakea 
Beach  hotel 

ISLAND  OF  HAWAII 


®PW£E  HOTELS 


Hapuna  Beach 
Prince  Hotel 

ISLAND  OF  HAWAII 


jrM0c& 


Island  of  Kauai 


Kauai  Studio/car 
from  $113  a  night* 
Car/condo  from  $  130 

Enjoy  the  best  of  sunny  Poipu  Beach  on 
Kauai.  Now  in  third  decade  of  providing 
quality  and  value  in  our  beautifully 
maintained  1-5  bedroom  beach  resort 
condos  and  villas.  Air,  golf  and  activity 
packages  also  available  to  guests.  Call  us  on 
Kauai  toll  free  for  more  information. 

•Based  on  5  night  stay  in  value  season,  double  occupancy. 
Discounts  increase  with  length  of  stay. 


SUITE  PARADISE 

800-367-8020 

808-742-7400    www.suite-paradise.com 


To  advertise  call  1-800-222-9404 


island  of  Kauai 


Relax... 
and  Unwind! 


The  Radisson  Kauai  Beach  Resort,  Kauai's  most 
beautiful  beachfront  property.  Enjoy  the  nightly 
manager's  Happy  Hour  and  FREE  Thrifty  compact 
car  rental,  join  Gold  Rewards.  Free  Nights. 
Global  Rewards. 


acfiAtfitx 


KAUAI  BEACH 

Radisson  Kauai  Beach  Resort 

433 1  Kauai  Beach  Drive 

Lihue,  HI  96766  •  808-245-1955 

Visit  www.radisson.com/kauai 
1-800-333-3333  or  contact  a  travel  pro 

'Poolview  Rotes  are  per  peison,  per  night,  based  on  double  occupancy,  plus  tax. 
effective  through  December  20, 2002  Certain  restrictions  may  apply. 


Island  of  Oahu 


Everything  shines  a  little  brighter  at  the 
Renaissance  Waikiki.  With  our  new 
$27  million  renovation,  you'll  enjoy  an 
expanded  open-air  lobby,  a  beautiful  new 
pool  deck  and  completely  refurbished 
guest  rooms,  many  with  sparkling 
new  kitchens.  Starting 
from  just  $149  per  night. 

Call  1-800-245-4524 

RENAISSANCE' 

Rate  is  plus  taxes  and     IUKA1  WA1KIKI  hotel 
subject  to  change  and  Honolulu,  Hawaii 

availability.  renaissancehotels.com 


I  ■  :. 
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Island  of  Kauai 


Island  of  Kauai 


Island  of  Maui 


-/^<&UI- 

t|S^  FreeJSth  Night! 
Plus  Free  Luau  &  Discounts. 


Island  of  Maui 


Island  of  Maui 


300  Villas  And  90  Holes 

Of  Golf  In  The  Middle 

Of  Paradise 


ASTON  AT  THE  MAUI  BANYAN 

Perfect  for  families.  Our  spacious  l-,2-,  and  3- 
bedroom  suites  sleep  up  to  8!  With  full  kitchens, 
daily  maid  sen-ice,  and  other  hotel  amenities.  Just 
steps  to  beach,  exciting  activities,  dining,  &  shopping. 

From  $140  per  night  for  standard  1-bedroom  suite  during 
value  season.  4th  night  free  effectively  lowers  rate  to 
$105  per  night.  Valid  thru  12/22/02.  Some  restrictions    I 

apply,  a 

V-^«'H  A  W  A  I  I 

ResortQuest 

A  Vacation  Well  Spent."" 

CALL  YOUR  TRAVEL  AGENT  OR  80O922-7866 
Ask  for  "Astonishing  Free  Deals" 

ASTONMAUI.COM 


Discover  Our  Slice  of  Heaven 
On  Maui's  "SUN-COAST" 

Spacious  air-conditioned  luxury  vacation 
condominiums  nestled  among  pristine  white  sand 

beaches  or  overlook  the  magnificent  fairways 

in  prestigious  Wailea  and  Makena  golf  and  tennis 

resorts.  Relax  and  enjoy  daily  housekeeping 

and  concierge  service. 

Ask  about  the  FREE  NIGHT  SPECIALS,  CAR- 

CONDO  PACKAGE,  AND  TRIPLE  PLAY  GOLF. 

DESTINATION  RESORTS  HAWAII 


Wailea  Resort,  Maui 
Toll  Free  U.S.  &  Canada 

1-800-367-5246 

(808)  891-6200 
www.drhmaui.com 


rHsn\\UO';«]<.nRJ-. 


Island  of  Oahu 


Island  of  Oahu 


W*<NftWfc^ 


a  #    Mana  Kai  Maui  i_ 

flfl        I     1-bedroom 

I  |U  %0 1     BEACHFRONT  COS 

1-800-367-524 

jj|  www.crhmaui.com/sunsi 

T  Condominium  Rentals  Haul 


KAHANA  VILLAGE,  MAH 


Oceanfront,  low-i 

luxury  1 ,  2  &  3  bedroom  condo's.  Private  lanais  I 

view  of  nieghbor  isles.  Heated  Pool  &  Jacuzzi 

(800)  824-3065 www.kahanavillage.c 


Island  of  Oahu 


PARADISE  ON  THE  BEACH 

LUXURY  VACATION  HOME,  8  bedroom,  sleeps  up  to 
famous  Kailua  Beach.  Surfing,  swimming,  sailing  j 
Just  minutes  from  shopping,  Waikiki  and  Honolulu  Ai  I 
Swimming  Pool  &  BBQ.  2  Bdrm.  Guest  House  also  aw 
Call  for  color  brochure. 
V.Wong  (808)595-3168 
15  Homelani  Place,  Honolulu,  HI  96817 
Web  Site:  http://www.808.com/hp/kailua/topmost.ht  I 


Sacramento  to  Honolulu.  Ontario  to  Honolulu.  Non-stop.  Daily. 

This  June  7,  Hawaiian  Airlines  begins  to  service  two  new  California  cities  on  widebody  jets.  Once  here,  our  new  fleet  of  Boeing  717s  can 
take  you  to  your  favorite  Island.  Call  your  travel  agent  or  us  at  800-367-5320.  Surf's  up  at  hawaiianair.com 
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Hotels 


'hy  pay  full  price  for  a  hotel  room? 


Ihotels.co 


THE  BEST  PRICES  AT  THE  BEST  PLACES.  GUARANTEED. 

IwYork     Orlando   San  Francisco  Las  Vegas 

"  om  from  from  from 

195  s39.95  $49.95  s29.95 


300-2-HOTELS 


hotels.com  lowest  price  guarantee  does  not  apply  to  all  dates 
or  properties.  See  www.hotels.com  for  further  details. 


Houseboats 


Houseboat! 
Vacations 


9 


1800-752-9669 

Afww.sevencrown.com/suns 


Authorized concessioner  oMie  NrBional-Parti  Semiatf^H 
nd  the  U.S.  Forest  Service  in  The  Shasta-Trinity  National  Forest. 


Houseboats 


You  don't  have  to 
be  a  millionaire  to 
be  treated  like  one! 


Houseboats 


Lake    HVteOI 


houseboats.com 

87  7 -HOUSEBOAT 


New    Melones    Laki 

Montana 


0 
> 

P 
2. 

h 
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Houseboat 
Rentals- 
An  Affordable 
Luxury 


The  Delta,  CA  •  Lake  Don  Pedro,  CA 
Trinity  Lake,  CA  -Lake  of  the  Ozarks,  MO 
..Table  Rock  Lake,  MO  •  Lake  Amistad,  TX 

800-255-5561  •  www.foreverresorts.com 

Authorized  concessioner  of  the  National  Park  Service  and  U.S.  Forest  Service  in  the  Shasta' 
Trinity  National  Forest.  Forever  Resorts  is  a  committed  equal  opportunity  service  provider. 


mountain  inn 


Your  third  night  is  free 

all  summer  long  at 

Big  Sky's  newest  slopeside  hotel 

877-995-7858ext.9  ■  www.themountaininn.com 


New  Mexico 


California's  Best  Kept  Secret 

167  MILES  OF  SCENIC  SHORELINE 

Central  California  (70  miles  north  of  Sacramento) 

DeLuxe  Houseboats  at  Competitive  Rates 

(800)637-1767         (503)589-3152 

www.GoBidwell.com 


REAL  ESTATE  INFO?  JUST  ASK! 


International  Travel 


AMERICA'S    #1    CHOICE    FOR 

CHINA'S  YANGTZE 
RIVER  CRUISE 

Visit  the  imperial  splendors  of  China  and  h 
see  the  grandeur  and  fabled  gorges  of  the  (| 
Yangtze  River  on  a  deluxe  cruise.  l| 

Shore  excursions  introduce        ^  * 
ancient  towns  &  historic  sites. 

See  your  travel  agent  or  " 

800-221-7179 
www.PacificDelightTours.com 

@H  PACIFIC  DELIGHT  TOURS  M\ 


To  advertise  call  1-800-222-9404 


Oregon 


Discover  Oregon's 
t     spectaco/ar 

►  ^ofiiue  River  CanMot 


First-class 

Lodge  &  Camp 

Rafting 

Adventures 


*-2»     / 


www.whitewaterwarehouse.com  800-214-0579 


^NR^    SUNRIVER,  OR. 

In  Every  Season,  We  Are  Your  Family 

Vacation  Rental  Specialists 

For  Homes  and  Condominiums 

•  18  miles  from  ML  Bachelor 

1-800-531-1130 

We  Play  All  Year  wMw.sunrayinc.com 
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Oregon 


Oregon 


:vv. 


It's  Clackamas  County  —  Oregon  —  and  you  are  invited  to  visit.  Come 
and  dig  into  the  secrets  of  our  colorful  past,  or  discover  our  art-filled 
present.  Breathe  air  scented  by  lush,  vibrant  gardens.  Play  in  the 
greatest  parks  that  nature  ever  conceived.  f\  ■> 

Come  explore  the  worlds  next  door.  f^i    a  or/njAr' 

Start  by  calling  for  our  free  travel  guide.         Vw«L/\v^fiicr\lVl/\j 

bounty 

800.647.384  3    •    www.clackamas-oregon.com 


HHMMBHHH 


Washington  Coast 


GRAYS         HARBO 


Getaway  to 
the  Coast 

From  country  roads  to  miles  of  unspoiled  ocean  beac  I 
For  whale  watching  and  deep-sea  fishing  or  the  splenc  I 
of  the  rain  forest  and  some  of  the  World's  biggest  tree 

We'rejust  off  1-5  on  the  only  four-lane  highway 
to  the  Pacific  north  of  San  Francisco. ..or  up  the  coast  i 
picturesque  101.  Once  you're  here,  you're  never  mor 
than  an  hour  from  everywhere. 


' 


1-800-621-9625 

WWW.GRAYSHARBOR.COM 


Southern  Oregon 


Special  Cruises 


liffi 


irai 


DTE  L    BE  LLWETH  E 

ON         BELLINGHAM         BAY 

A  Romantic  European  Retreat 

Reservations  &  information  (877)  41 1-1200 

Website:  wvwv.hotelbellwether.com 

©  A  Peter  Paulsen  Company  DevelopmenI 


Great  Oregon  Trout  Fishing 

Hiking  •  Sailing  •  Outdoor  Living  at  it's  Finest 

RV  Park  with  Hookups  •  Tent  Camping  •  Unique  Lodgings,  too1 

Mid  April  thru  October  at  a  mountain  lake  amid  tall 

pines  and  firs.  Clean  &  orderly  Campgrounds.  Marina 

with  boats  for  rent.  Restaurant.  Store.  Fuel.  Licenses. 

22  miles  E.  of  Ashland  &  1-5 

It's  one  o/  those  rare  places! 

Write  for  free  brochure  with  rates  to 

HOWARD  PRAIRIE  LAKE  RESORT 

P.O.  Box  4709.  Medford.  Oregon  97501 
Tele:  (541)  482-1979  •  773-3619 


Special  Cruises 


Cwiui  Sail' 

Explore  the  Caribbean 
aboard  a  tall  ship.  Small 
intimate  groups  of  barefoot 
shipmates.  6-day  Cruise 
from  $700.  Call  for 
your  free  Great 
Adventure  brochure. 


800-327-2601 

www.windjammer.com 


* 


'.TflttO  J 


P.O.  Box  190120,  Dept  33, 
UI — '  ■--- h,  FL.  33119 


Discover 

scenic  southern 


Uta 


San  Juan  Islands,  Washington 


.  .  .am 

remarkable  adventure..; 


Gateway  to  Utah's  National  Parks 
.ony  Award  Winning  Utah  Shakespearean  Feci 
Brian  Head  Ski  and  Summer  Resort 


For  Free  Information  Call 
1-800-354-4849  or  visit 

ScenicSouthernUtah.Ci 


■  re 


Explore  historic  scenic  coasts  &  canals  by  small  ship 

New  England  Islands  •  Erie  Canal  •  Great  Lakes  •  Canada  •  Mississippi 


• 


I 


CARIBBEAN  LINE 


800-556-7450 

www.accl-smaHships.com 


Sail  the  San  Juan  Islands 

Forested  Islands 
Hidden  coves 


ESCAPE 


THE 
ORDINARY 


Vivid  Sunsets 
Plentiful  Wildlife 
Gourmet  Cuisine 
Six  Day  Cruises 

Brochure    800-729-3207   www.stsj.com 


HELP  STRENGTHEN 
AMERICA'S  PEACE  POWE| 

BUY  U.  S. 

SAVINGS  BONDS 


Use  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 
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Vacation  Rentals 


Raise  Your 
Comfort  Level? 


esortQu est  Vacation  Rentals 

ousands  of  quality-rated  condos,  villas, 
d  homes  in  extraordinary  golf  resort 
stinations.  Plus,  spectacular  mountain 
d  seaside  accommodations  throughout 
B  continental  US,  Hawaii,  and  Canada. 

iit  resortquest.com/sm  to  plan  your 
xt  vacation,  see  pictures,  and  take 
■tual  tours  or  call  866-493-6900  today. 
~L  Keyword:  ResortQuest 


Resort  Qjj  e  s  t- 


Relax. 


Columbia  River  Gorge 


906.  this  railroad  links  two  of  Oregon's 
spectacular  natural  wonders-the  awe 
)iring  Columbia  River  Gorge  and  the  lush 
thills  of  Mt.  Hood.  The  four-hour  round  trip 
ss  passengers  through  fruit  blossoms  in  the 
ng,  verdant  forests  in  summer  and  vibrant 
mn  leaves  in  the  fall.  Tours  are  available  on 
Jr  the  historic  Excursion  Train  with  Pullman 
iches,  red  caboose  and  open-air  car  or  the 
O's  Classic  Dinner  and  Brunch  Train. 


Mt.  Hood  Railroad  &  Dinner  Train 


Just  60  miles  east  of 
Portland,  OR  on  1-84 

110  Railroad  Ave. 
Hood  River,  OR  97031 


ULROAD 


1-800-TRAIN-61  (872-4661) 
www.mthoodrr.com 


Lane  County,  Oregon 
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Willamette  Valley,  Oregon 


People  of  the  Klamath  Tribes  were  witness  to  the 

formation  of  Crater  Lake,  or  giiwas  as  they 

call  it,  more  than  7,000  years  ago. 

CELEBRATE  THE  LAKE 

The  Klamath  Tribes  were  celebrating  Crater  Lake 

thousands  of  years  before  it  became  a  National 

Park.  Today,  the  Tribes  are  still  celebrating  their 

ancestral  home  with  special  events  and  gaming  fun 

at  Kla-Mo-Ya  Casino.  Located  on  Hwy.  97,  minutes 

from  Crater  Lake,  you'll  find  300  slots,  plus  poker, 

blackjack  and  great  food.  1-888-552-6692. 

DISCOVER  THE  GOLD  ON 
THE  OREGON  COAST 

If  you're  looking  for  a  scenic  treat  to  match  Crater 

Lake,  then  discover  the  golden  sunsets  and  ocean 

vistas  of  Gold  Beach.  Jet  boat  tours  on  the  famed 

Rogue  River,  windsurfing,  golfing,  year-round  fishing, 

hiking,  beachcombing,  this  historic  beachfront  town 

offers  you  the  best  of  America's  Wild  Rivers  Coast 

1-800-525-2334. 


Call  for  more  reasons  to  visit. 

KLA-MO-YA  CASINO  1  8885526692 

CITY  Of  GOLD  BEACH  1  800  525  2334 

CITY  OF  GRANTS  PASS  1-800-547-5927 

ILLINOIS  RIVER  VAUIY-1-R77-245-9022 

CITY  OF  R0SE0UR6  1-800444-9584 

KLAMATH  COUNTY  TOURISM  1-800445-6728 

CITY  OF  MEDFORD  1-856-667-3466 

MOUNTAIN  MEADOWS  1  -800-337 -1301 

ROGUE  REGENCY  INN  -1-800 -535-5805 

RUNNING  Y  RANCH  RESORT  - 1-888-211-6467 

SEVEN  FEATHERS  CASINO  RESORT   1-800-548-8461 


For  more  information  on 
Crater  Lake's  100th  Anniversary  visit: 

www.SunsetOregon.com 

Call  or  write  for  a  free  SOVA  Guide 

1-8004484856 
P.O.  Box  1645,  Medford,  OR  97501 


©  2002  Southern  Oregon  Visitors  Association 


To  advertise  call  1-800-222-9404 
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Circle  the  numbers  on  the  post-paid  card  and  mail,  CaU  89  or  fax  413-637-4343. 


"PI?  W'KI 

To  receive  all  information  on  a  state  or 
category,  circle  the  state  or  category  number. 

101.  Arizona 

102.  Best  Westerns  of  Arizona 

103.  L'Auberge  de  Sedona 

104.  Northern  Arizona:  Grand  and  Beyond 

105.  Southern  AZ:  Wild  at  Heart,  Close  at 
Hand 

California 

106.  Bonfante  Gardens  Theme  Park 

107.  Caesars  Tahoe 

108.  California  Tourism 

109.  Carlyle  Inn  in  West  Los  Angeles 

1 10.  Casa  Munras  Garden  Hotel 

111.  Catalina  Express 

112.  Catalina  Island  Chamber  of  Commerce 

113.  Catalina  Island's  Pavilion  Lodge 

114.  Catalina  Passenger  Service 

115.  Costa  Mesa  Conference  &  Visitor  Bureau 

116.  Feather  River  Inn 

117.  Holiday  Inn  Fisherman's  Wharf-SF 

118.  Irish  Beach  Rental  Agency 

119.  Lake  Arrowhead  Resort 

120.  Lodi  Conference  &  Visitors  Bureau 

121.  Lompoc  Valley  Chamber  of  Commerce 

122.  Long  Beach  Aquarium 

123.  Mammoth  Reservation  Bureau 

124.  Mariposa  County  Visitors  Bureau 

125.  Marriott  San  Diego  Cluster 

126.  Marriotts  of  California 

127.  Mendocino  Coast  Reservations 

128.  Mendocino  County  Alliance  > 
129-  Mono  County  Tourism  Commission 

130.  Monterey  County  Convention  &  Visitors 
Information 

131.  Napa  Town  Center 

132.  Napa  Valley  Wine  Train 

133.  North  Lake  Tahoe  Resort  Association 

134.  Northern  California  Attractions 
Association 

135-  Northstar  at  Tahoe 

136.  Ojai  Valley  Inn  &  Spa 

137.  Old  Sacramento  Historic  District 

138.  Pacifica  Hotel  Company/  Lighthouse 

139.  Pacifica  Hotel  Company/  Shelter  Point 
Inn 

140.  Pacifica  Suites 

141.  Pala  Mesa  Resort 

142.  Pasadena  Convention  &  Visitors  Bureau 

143.  Radisson  Beverly  Pavilion 


144.    Redding 

145.  Bridge  Bay  Resort 

146.  Holiday  Harbor 

147.  Jones  Valley  Resort 

148.  Redding  CVB 

149.  Seven  Crown  Resorts 

150.  Shasta  Cascade  Wonderland  Assoc. 

151.  Shasta  Marina  Resort 

152.  Turtle  Bay  Museums  &  Arboretum 

153.  Win-River 

154.  Redondo  Beach  Visitors  Bureau 

155.  Redwood  Coast 

156.  ResortQuest  International 

157.  Roaring  Camp  Narrow-Gauge  Railway 

158.  Sacramento  CVB 

159.  Shasta  Sunset  Dinner  Train 

160.  Solvang  Convention  and  Visitors  Bureau 

161.  Temecula  Valley  Wine  Growers  Assoc. 

162.  The  Pines  Resort 

163.  The  Sierra  Club 

164.  The  Village  at  Squaw  Valley 

165.  The  Wax  Museum  at  Fisherman's  Wharf 

166.  Truckee  Donner  C  of  C 

167.  VRI  Desert  Isle 

168.  Canada 

169.  British  Columbia  Ferries 

170.  Travel  Alberta 

171.  Victoria  Clipper/British  Columbia 

172.  Colorado 

173.  Colorado  Tourism 

174.  The  Broadmoor 

Culinary  Schools 

175.  Southern  California  School  of  Culinary 
Arts 

Dude  Ranches 

176.  Greenhorn  Creek  Guest  Ranch 

177.  Hawaii 

178.  Destination  Resorts  Hawaii-Wailea  & 
Makena 

179.  Kahana  Village 

180.  Kaua'i  Visitors  Bureau 

181.  Kona  Village  Resort 

182.  Maui  Resort  Rentals 
183-   Prince  Resorts  Hawaii 

184.  Renaissance  Ilikai  Waikiki  Hotel 

185.  Snorkel  Bob's 

186.  Suite  Paradise 

*Aston  Hotels  &  Resorts  (800)  922-7866 


187.  Hotels  /  Resorts 

188.  Best  Westerns  of  California/Nevada/Haw 
189-   Hotel  Reservation  Network 

190.    Houseboats 

191-   Forever  Resorts 

192.  Houseboats.com 

193.  Seven  Crown  Resorts 

194.  Idaho 

195.  Beamers  Hells  Canyon  Tours 

196.  Cascade  Chamber  of  Commerce 

197.  Coeur  d'  Alene  Resort 

198.  International  Travel 

199.  Pacific  Delight  Tours 

200.  Windjammer  Barefoot  Cruises-Caribbei 

201.  Montana 

202.  Big  Sky  Mountain  Inn  Ski  &  Summer 
Resort 

203.  The  Mountain  Inn 

204.  Mot  or  home* 

205.  Go  RVing.  Life's  A  Trip 

206.  Nevada 

207.  Bally's  Casino 

208.  Nevada  Commission  on  Tourism 

209.  Paris  Las  Vegas  Casino 

210.  New  Mexico 

211.  New  Mexico  Department  of  Tourism 

212.  Taos,  New  Mexico 

Oregon 

213.  Baker  County  Unlimited 

214.  Chamber  Music  Northwest 

215.  Clackamas  County  Tourism  Dev.  Counc 

216.  CVA  of  Lane  County 

217.  Eagle  Crest  Resort 

218.  Eastern  Oregon  Visitors  Association 

219.  End  of  the  Oregon  Trail-Interprative 
Center 

220.  Gold  Beach  Promotions  Committee 

221.  Grants  Pass  Visitors  Bureau 

222.  Howard  Prairie  Lake  Resort 

223.  Illinois  Valley  Community  Response 
Team 

224.  Inn  at  Cape  Kiwanda 

225.  Ma-Mo-Ya  Casino 

226.  Klamath  County  Dept.  of  Tourism 

227.  McMenamin's  Edgefield 


Visii  www.sunset.com  for  more  information. 
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228.  McMenamin's,  Inc.  Kennedy  School 

229.  Medford  Visitors  Bureau 

230.  Mountain  Meadows 

231.  Mt.  Hood  Railroad 

232.  Oregon  Coast  Aquarium 

233.  Portland  Art  Museum 

234.  Rogue  Regency  Inn 

235.  Roseburg  Visitors  Bureau 

236.  Running  Y  Ranch  Resort 

237.  Salem  Convention  &  Visitors  Bureau 

238.  Seven  Feathers  Resort  &  Casino 

239.  Southern  Oregon  Visitors  Assn. 

240.  Sunriver  Resort 

241.  White  Water  Warehouse 

242.  Wild  Horse  Casino  Resort 

243.  Tours/Cruises/Railroads 

244.  American  Canadian  Caribbean  Line, 
Inc. 

245.  Lewis  &  Clark's  Northwest  Adventure 

246.  Princess  Cruises 

247.  Utah 

248.  Iron  County  Tourism  &  CB,  Cedar  City 
249-   Utah  Travel  Council 

250.  Washington 

251.  Bellingham/Whatcom  Convention  & 
Visitors  Bureau 

252.  Flying  Horseshoe  Ranch 
253-  Hotel  Bellwether 

254.  Okanogan  County  Tourism  Council 

255.  Seattle  Art  Museum 

256.  Sun  Mountain  Lodge 

257.  The  Sierra  Club  -  Lewis  &  Clark 
Campaign 

258.  Tourism  Grays  Harbor 
259-   Tri-Cities  Visitors  Bureau 

260.  Washington  State  Tourism 

AUTOMOTIVE 

261.  Encompass  Insurance 

262.  GEM 

263.  Nissan  Maxima 

264.  Nissan  Pathfinder 

265.  Today  Tomorrow  Toyota 

FOOD 

266.  Anolon®  Titanium 

267.  Austin  Vale  Winery 

268.  Swiss  Water  Decaffeinated 
269-  Tillamook®  Cheese 


HOME 

270.  Ace  Hardware 

271.  Alpha  Granite  &  Marble 

272.  Andersen  Windows 

273.  ASKO  Appliances 

274.  Delta  Faucet 

275.  Kelly-Moore  Paint  Co. 

276.  KitchenAid 

277.  Metals  USA 

278.  Minwax®  Wood  Beautiful 
279-  Mohawk  Carpet 

280.  Pella  Windows  &  Doors 

281.  Phantom  Screens 

282.  Retractable  ITI  Patio  Covers  & 
Awnings 

283-  Sentricon  Termite  Colony 

Elimination  System 

284.  Supersoil 

285-  Trex  Easy  Care  Decking 

286.  Weber  Grills 

287.  Whirlpool  Corp. 

MISCELLANEOUS 

288.  Fancy  Feast  Gourmet  Cat  Food 

289.  Osteo  Bi-Flex 

SHOPPING/GARDEN  & 
OUTDOOR  LIVING 

290.  Birkenstock 

291.  Coldwater  Creek 

292.  Endless  Pools 

293.  Fire  Magic  Barbecues 

294.  Iron  Willow 

295.  Monrovia 

296.  Mutual  Materials 

297.  Security  Systems/Wireless  Driveway 
Alarms 

298.  Sentry  Table  Pad  Co. 

299.  Sport  Court 

300.  Sun  Precautions,  Inc. 

301.  The  Iron  Shop 

302.  Traeger  Industries 

303.  Vixen  Hill  Manufacturing  Co. 

304.  Wild  Birds  Unlimited 


OUR  TAHITI  AN 

BUNGALOWS 

SIT  OVER  WATER 

AS  WELL. 

Tahiti 

7  Days  on  the  Wind  Song 

May24-August30,  2002 

Calling  at  Papeete,  Raiatea, 

Huahine,  Bora  Bora 

and  Moorea 

Ask  about  our 

FREE  AIR 

•  148  Exclusive  Guests  In 

Deluxe  Ocean  View  Staterooms 

•  24  Hour  Room  Service 

•  Open  Seating  Dining 

•  Joachim  Splichal  Signature  Menus 

Highest  Crew-To-Guest  Ratio  In  Her  Class 

•  Casually  Elegant  Atmosphere  &?  Attire 

•  Complimentary  Water  Sports  Program 


MUSES 

180°  From  Ordinary.8 

Call  your  travel  agent  or 
l-87-STAR-SAILext.549S 

*  Free  air  valid  from  LAX,  SAN,  SFO  PDX  and  SEA.  Prices  are 
USD  per  person  double  occupancy-  Cat  B  and  vary  by  sailing. 

Port  charges  and  taxes  of  $225  included  Airport  PFC's 

Immigration/Customs/Federal  Security  fees  and  taxes  of  S3- 

$18pp  are  additional.  Cancellation  penalities  apply.  Offers 

may  be  withdrawn  or  modified  at  any  time.  Certain  restrictions 

apply.  Refer  to  Windstar  Cruise  brochure  for  details. 

Prices  valid  5/24 -5/31 2002. 
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GARDEN • OUTDOOR    LIVING 

Penstemon 
parade 


These  showy  perennials 
are  naturally  at  home 
in  Western  gardens 


By  Lauren  Springer 


■  Penstemons  are  perhaps  the  quin- 
tessential Western  flower.  More  than 
250  species  exist,  almost  all  native  to 
this  region.  It  is  the  rare  gardener 
who  is  not  smitten  by  their  array  of 
brilliant  colors  and  graceful  forms. 
Luckily  for  us,  they  are  easier  to  grow 
here  than  anywhere  else  in  the 
world.  There  are  penstemons  for  the 
hot  desert,  for  the  cool  mountains, 
for  the  windy  foothills.  Many  thrive 
in  mild,  maritime  gardens,  while  oth- 
ers prefer  the  temperature  extremes 
of  the  interior.  All  insist  on  good 
drainage,  and  the  majority  are  truly 
drought-tolerant.  What's  more,  their 
versatile  looks  combine  well  with  the 
flashiest  garden   plants  while  still 


LEFT:  Fiery  flowers  of  pineleaf 
penstemon  (P.  pinifolius)  blaze 
around  a  pot  of  feather  reed  grass 
(Calamagrostis  x  acuti flora  'Karl 
Foerster').  DESIGN:  Summer  Kircher, 
Colorado  Springs.  RIGHT:  P.  strictus 
(above)  is  a  Rocky  Mountain  native; 
P.  'Garnet'  is  a  hybrid. 


GARDE 


Pick  the  right  penstemon 


Red  P.  eatonii  and  purple 
P.  strictus  bloom  above  yellow 
daisies  of  Thelesperma  f Hi  folium. 
DESIGN:  Lauren  Springer. 


retaining  that  wildflower  appeal. 

Penstemons'  tubular  flowers  are 
usually  borne  on  long,  upright 
stems.  Aside  from  irises,  no  garden 
flower  can  boast  the  color  range  that 
penstemons  offer.  Pink-,  white-,  and 
lavender-flowered  species  attract 
bees  and  moths;  red,  orange,  and 
crimson  blossoms  draw  humming- 
birds; deep  blue,  purple,  and  yellow 
species  may  host  birds  and  insects 
alike.  Flowering  times  range  from  the 
beginning  of  the  growing  season  (as 
early  as  February  in  the  low  deserts) 
through  spring  and  early  summer, 
with  species  native  to  late-summer 
monsoon  regions  saving  their  show 
for  August  and  September.  Some 
species  explode  into  full  bloom  for  a 
couple  of  weeks,  while  others  carry 
on  well  over  a  month  or  two. 

(Continued  on  page  72) 
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■  Species  for  areas  with 
hot,  dry  summers  and 
cold  winters 

BRIGHTLY  COLORED 
FLOWERS 

This  group  includes  flashy 
species  that  insist  on  dry 
conditions  and  hot  sum- 
mers. They  are  cold-hardy 
to  at  least  Sunset  climate 
zone  2b  (from  the  Sunset 
Western  Garden  Book). 
They  are  not  long-lived,  last- 
ing from  three  to  five  years. 
The  brightly  colored  species 
are  favored  by  humming- 
birds. Bloom  is  midseason 
(late  spring  and  early  sum- 
mer), unless  noted. 

Penstemon  barbatus.  Red 

orange  flowers.  3  to  5  feet 
tall.  Good  cut  flower.  Selec- 
tions include  compact  'Elfin 
Pink'  (18  inches)  and 
'Schooley's  Yellow'. 

P.  cardinalis.  Burgundy. 

2  feet. 

P.  clutei.  Rose  pink.  3  feet. 
Nice  waxy  blue  gray  foliage. 

P.  eatonii.  Red  orange;  early. 

3  feet. 

P.  floridus.  Bright  pink.  3  to 

4  feet. 

P.  grandiflorus.  Very  large 
flowers  in  lavender,  pink,  or 
white.  2  to  3  feet.  Blue  gray 
foliage  shaped  like  florists' 
eucalyptus.  Good  selections 
are  Prairie  Jewel  (same  col- 
ors as  species),  'Prairie 
Snow'  (white),  War  Axe 
(deep  pink  and  purple). 

P.  palmeri.  Very  large  pale 
pink  flowers.  3  to  6  feet.  Blue 
foliage. 

P.  pseudospectabilis. 

Magenta.  2  to  4  feet. 

P.  rostriflorus.  Red  orange; 
late.  2  to  3  feet.  Somewhat 
shrubby. 


P.  utahensis.  Coral  red.  1  to 
2  feet. 

P.  virgatus.  Lavender.  2  feet. 

BLUE  FLOWERS 

Some  of  the  best  true-blue 
blossoms  in  the  plant  king- 
dom are  found  in  this  group. 
All  are  hardy  to  zone  2b, 
most  even  to  zone  1 .  They 
prefer  dry  soil,  cool  nights, 
and  low  humidity.  They 
bloom  for  several  weeks  at 
midseason. 

P.  cyananthus  (Wasatch 
penstemon).  Bright  medium 
blue.  18  to  24  inches.  Hardy 
to  zone  1 . 

P.  glaber.  Large,  bright 
medium  blue  flowers.  18  to 
30  inches.  Hardy  to  zone  1 . 

P.  mensarum  (Grand  Mesa 
penstemon).  Cobalt  blue. 
15  to  20  inches.  Hardy  to 
zone  2a. 

P.  neomexicanus  (New 
Mexico  penstemon).  Indigo 
blue.  2  feet. 

P.  speciosus.  Bright  medium 
blue.  15  to  30  inches. 

P.  strictus  (Rocky  Mountain 
penstemon).  Indigo  blue. 
2  feet.  Hardy  to  zone  1 . 

P.  virens  (blue  mist  penste- 
mon). Sky  blue.  10  to  15 


inches  tall.  Hardy  to  zone  1 
Tolerates  a  bit  more  moistu  | 
and  light  shade  than  others  j 

■  Species  for  hot,  dry 
areas  with  mild  winters 

This  group  includes  some  o 
the  tallest  species,  all  native 
to  southern  Arizona,  Califor- 
nia, and  Mexico.  Their  thick, 
waxy  foliage  adds  to  their  ai 
peal.  They  need  heat  to  pei 
form  well  and  are  not  winter 
hardy  in  the  intermountain 
region.  Their  life  span  is  typi 
cally  three  to  five  years.  MoS' 
are  favored  by  hummingbirc 

P.  centranthifolius.  Red; 
early  to  midseason.  4  to  5  : 
feet.  Long  bloom  season. 

P.  clevelandii.  Rose  pink; 
early.  2  to  3  feet. 

P.  parryi.  Rose  pink;  early.  \ 
3  to  4  feet. 

P.  spectabilis.  Indigo  blue;^ 
early.  4  to  5  feet. 

P.  superbus.  Red;  early.  5 
6  feet. 

■  Low-growing  species 

These  species  grow  less  th'; 
1  foot  tall  and  are  hardy  to 
least  zone  2b.  They  have  at 
tractive  evergreen  foliage  at. 
mounding  or  mat-forming 


What  penstemons  need 

•  At  least  six  hours  of  sun  daily. 

•  Good  air  circulation. 

•  Soil  that  is  well  drained  and  relatively  low  in  organic  matter. 

•  To  encourage  plants  in  containers  to  establish  in  garden 
soil,  remove  most  of  the  soil  mix  from  around  the  root- 
balls  of  plants  before  setting  them  in  the  ground. 

•  Little  competition  from  neighboring  plants. 

•  Irrigation/rain  before  bloom,  dry  conditions  thereafter. 

•  Prompt  removal  of  spent  flower  stalks  to  prevent  energy- 
robbing  seed  formation. 

•  Shrubby  evergreen  species  need  protection  from  drying 
winter  winds. 


Our  plants 

are  naturally 

fortified  with 

life  enhancing 

mycorrhizae 

for  the  strongest 

root  systems 

and  greatest 

disease 
resistance. 


^MONROVIA 


Healthiest,  hardiest,  most  beautiful  plants. 

Our  natural  living  soil  contains  a  unique  custom  blend  of  mycorrhizae 
and  other  beneficial  microorganisms,  time-released  nutrients  and 

optimally  aged  compost.  These  elements  work  together  to  strengthen 
each  plant's  root  system  resulting  in  improved  nutrient  uptake,  increased 
flower  yield  and  better  tolerance  to  transplant  shock  and  drought  stress. 

Monrovia. . .  Grower  of  Distinctively  Better  plants. 

Winner  of  the  prestigious  Evergreen  Award  from  the  EPA 
for  our  environmentally  friendly  approach  to  growing. 


^MONROVIA* 


lOtSjROVIA^ 


Horticultural    Craftsmen™  since     1926 

Available  at  fine  garden  centers. 
For  the  location  nearest  you,  call  1-888-Plnnt  It! 

www.monrovia.com 

©Monrovia  2002 


^£.2flr 


/- 


St1? 


X 


v:i; 


ABOVE:  P.  rupicola  grows  only  4  inches  high.  RIGHT:  Lavender  P.  virgatus, 
pink  P.  palmeri,  and  bluish  purple  P.  strictus  rise  over  pink  evening  primrose  and 
Artemisia  'Powis  Castle'  (front  right).  DESIGN:  Lauren  Springer. 


habits.  All  bloom  mid- 
season,  unless  noted. 

P.  californicus.  Deep  pur- 
ple. Silver  foliage.  Needs 
hot,  dry  conditions. 

P.  crandallii.  Medium  blue. 
Needs  dry  conditions. 
Prefers  cool  climates. 

P.  davidsonii  davidsonii. 

Purple.  Prefers  cool  climates. 
Protect  from  winter  wind. 

P.  hirsutus  'Pygmaeus'. 

Pale  lavender.  Tolerates 
light  shade. 

P.  linarioides  colorado- 
ensis.  Lavender  blue.  Gray 
foliage.  Needs  dry  con- 
ditions. 

P.  pinifolius  (pineleaf  pen- 
stemon).  Red,  orange,  or 
yellow.  Long  blooming. 

P.  procerus  tolmiei.  Blue, 
lavender,  pink,  or  yellow. 

P.  procumbens  (P.  caespi- 
tosus).  Blue;  early.  Needs 
dry  conditions. 

P.  rupicola.  Rose  red. 
Prefers  cool  climates. 
Protect  from  winter  wind. 

P.  teucrioides.  Light  blue. 
Needs  dry  conditions. 

■  Colorful  hybrids 
for  coastal  areas 
Sometimes  referred  to  as 
garden  penstemon  or 
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European  hybrids,  these 
showy  plants  were  once 
bred  mainly  overseas. 
Best  suited  to  coastal 
areas,  they  dislike  intense 
heat  and  are  not  reliably 
cold-hardy  in  the  interior 
West.  As  a  group  they 
are  short-lived,  but  the 
darker-flowered  selections 
tend  to  grow  longer.  They 
need  regular  water  during 
the  growing  season  and 
autumn.  Typically,  they 
grow  18  to  30  inches  tall 
and  bloom  late. 

bright  reds.  'Firebird', 
'Flame',  'Razzle  Dazzle',  'Red 
Ace',  and  'Scarlet  Queen'. 

dark>reds.  'Blackbird', 
'Burgundy',  'Garnet', 


and  'Port  Wine'. 
PINK  AND  ROSE.  'Evelyn' 
(one  of  the  hardiest), 
'Hidcote  Pink',  'Lynette', 
'Patio  Pink',  'Pennington 
Gem',  'Pink  Endurance', 
and  'Wisley  Pink'. 

purple.  'Hidcote  Purple', 
'Midnight'  ('Russian  River'), 
'Papal  Purple',  'Purple 
Tiger',  and  'Raven'. 

BLUE  OR  LAVENDER.   Alice 

Hindley',  'Knightwick', 
'Sour  Grapes',  and 
'Stapleford  Gem'. 

COLOR  BLENDS.  'Astley' 

(white-pale  lavender), 
'Mother  of  Pearl' 
(white-lavender), 
and  'Raspberry  Flair' 
(lavender-rose). 


Plant  sources 

High  Country  Gardens  (800/925-9387  or  www. 
highcountrygardens.com)  has  a  good  selection  of 
species. 

Joy  Creek  Nursery  (503/543-7474  or  www.joycreek. 
com)  sells  many  garden  penstemon  hybrids. 
Laporte  Avenue  Nursery  (1950  Laporte  Ave.,  Fort 
Collins,  CO  80521 ;  970/472-001 7)  offers  a  large  selec- 
tion of  species. 

For  further  reading 

A  good  reference  is  Penstemons,  by  Robert  Nold  (Tim- 
ber Press,  Portland,  1999;  $29.95;  800/327-5680  or 
www.timberpress.com).  ♦ 
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Good  companions 

These  plants  are  compatible  with  penstemon? 
in  mixed  plantings.  Zones  vary. 


Flowering  plants 

•  Achillea  (yarrow) 

•  Anthemis 

•  Callirhoe  involu- 
crata  (wine  cups) 

•  Calylophus  (sun- 
drops) 

•  Cistus  (rockrose) 

•  Dianthus 

•  Eriogonum  (wild 
buckwheat) 

•  Eschscholzia  Cali- 
fornia (California 
poppy) 

•  Gaura  lindheimeri 

•  Helianthemum 
(sunrose) 

•  Hesperaloe  parvi- 
flora  (red  yucca) 

•  Iris  (bearded  types 
and  hybrids) 


•  Linum  (flax) 

•  Nepeta  (catmint) 

•  Oenothera  (evenini 
primrose) 

•  Papaver  (poppy) 

•  Salvia  (sage) 

Foliage  plants 

•  Agave 

•  Artemisia 

•  Dasylirion  (desert 
spoon) 

•  Yucca 

Grasses 

•  Festuca  californica 
F.  glauca,  F. 
idahoensis 

•  Nassella  tenuissim 
(Mexican  feather 
grass) 

•  Stipa 


In  winemaking  as  in  nature,  it's  the 


smallest  details 


that  make  the  difference. 
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Handcrafted.  It's  time  well  spent. 


Turning  Leaf 

CHARDONNAY 


alifomia  and  Italian  Table  Wine,  ©2002  Turning  Leaf  Vineyards,  Modesto,  CA.  All  rights  resetved. 


The  best  the  world  has  to  olier 
now  presents  the  best  01  the  sea. 

New   rancy  reast   (  jrilled    I  una  una  Cr  rilled  Salmon. 

Iwo  excjuisite  tastes  created  especially  lor  the 
lish  connoisseur.  Perlectly  grilled  tuna  or  salmon, 
delicately  basted  in  a  savory  broth.  Fxperience  tne 
veiy  latest  ol  tne  very  best  Irom  rancy  reast. 

(jrooa  taste  is  easy  to  recognize. 


www.rancy 
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\  find  in  the  foothills 

Dtus  Valley  Nursery  offers  a  wealth  of  landscaping  ideas 


Anyone  interested  in  plants — especially  ornamental 
asses — will  find  much  that  delights  and  inspires  at  Lotus 
illey  Nursery.  Though  this  eclectic  spot  is  off  the  beaten 
ath  in  Lotus,  California  (between  Auburn  and  Placer- 
He),  it's  worth  a  detour  on  a  weekend  jaunt  to  the  Gold 
ountry  or  Lake  Tahoe. 

For  starters,  owners  Bob  Davenport  and  Joe  House  sell 
26  varieties  of  grasses,  along  with  Mediterranean  plants 
nd  California  natives.  Their  landscaped  grounds  are 
lied  with  interesting  ideas  for  plantings,  fencing  materi- 
Is,  and  displaying  art  and  accessories.  Bamboo  grows  in 
tetal  troughs.  Recycled  building  materials,  artifacts,  and 
ypertufa  (faux  stone)  pots  made  by  Davenport  are  used 
5  accents  among  plants.  Adjacent  to  the  parking  area  is  a 
amboo  fence  so  simple  that  you'll  want  to  rush  home 
nd  build  one  just  like  it.  There's  also  a  wood  arbor  with 
rainpipe  footings,  and  brick  steps  interplanted  with 


ground  covers. 

"The  garden  is  a  14- 
year  work  in  pro- 
gress," says  Daven- 
port. "We  have  no 
long-range  plans.  We 
just  grow  topsy-turvy." 

During  summer,  Davenport  and  House  hold  two 
evening  "moon  sales"  at  the  nursery,  inviting  customers, 
friends,  and  professionals  to  bring  a  picnic  supper,  listen  to 
music,  and  enjoy  the  views.  "We  started  them  because  [the 
weather  is]  so  hot  during  the  day,"  explains  Davenport. 
Now,  they're  fun  gatherings  where  gardeners  can  chat. 
Located  just  minutes  from  Coloma  and  Slate  49-  9-5 
Wed-Sun,  March  to  November;  moon  sales  5-10  p.m.  June 
22  and  August  31.  5606  Petersen  Lane;  (530)  626-7021. 

—  Lauren  Bonar  Swezey 
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Serenity 
with  ease 

■  The  palette  of  silver,  yel- 
low green,  and  white  plants 
shown  at  right  is  soft  and 
soothing.  It's  also  low  main- 
tenance. "Other  than  water- 
ing, you  can  leave  it  alone 
all  summer  and  fall,"  says 
designer  Barbara  Deed. 

The  planting's  reliance  on 
foliage  for  interest  is  what 
makes  it  so  easy,  says  Deed.  "It's  all  about 
texture."  The  plant  with  the  plush,  silvery 
gray  leaves  and  pink  and  white  flower 
spikes  on  the  left  is  Plectranthus  argen- 
tatus.  Needle-leafed  Westringia  fruticosa 
provides  a  sharp  contrast  next  to  it.  The 
yellow  green  plant  in  the  center,  which 
looks  a  bit  like  ruffled  celery,  is  variegated 
Prince  Rupert',  a  scented  geranium.  "It 


looks  good  with  anything.  It  belongs  in 
every  border,"  says  Deed. 

Golden  sage  (in  the  foreground,  at 
right)  and  Carex  comans  'Frosty  Curls' 
(the  blond  grass)  repeat  the  colors  of  the 
geranium  leaves.  'Star  White'  zinnia  is 
the  final  touch.  It  blooms  nonstop  until 
Thanksgiving,  and  rarely  needs  dead- 
heading. —  Sharon  Cohoon 


Sweet  pea  time  in  Sebastopol 


■  Every  spring,  Glenys  Johnson  anxiously 
awaits  the  appearance  of  her  first  blooms — and 
the  start  of  her  spring-summer  cut  flower  busi- 
ness— at  Enchanting  Sweet  Peas  farm  in 
Sebastopol.  "I  am  always  amazed  at  how  beau- 
tiful the  frilly-edged  blossoms  are,"  says  John- 
son of  those  first  blooms. 

From  April  to  August,  Johnson  supplies 
local  florists  and  markets  with  these  lovely 
blossoms.  But  one  day  a  year,  she  has  an 
open  house  at  her  farm,  where  visitors  can 
see  and  smell  her  30  varieties  of  English 
Spencer  sweet  peas  growing  on  400  feet 
of  trellising.  "Spencer  varieties  are  truly  extra- 
ordinary," says  Johnson. 

This  year's  open  house  will  be  on  Sunday, 
June  9.  Visitors  can  take  a  self-guided  tour ' 
through  the  garden,  learn  growing  tips  from 
Johnson,  buy  cut  flowers,  and  purchase  sweet 
pea  seeds  (at  a  20  percent  discount)  from  the 
18  types  listed  in  her  catalog,  as  well  as  other 
varieties  she's  experimenting  with. 

7 1-4;  free.  890  N.  Gravenstem  Hwy.  (State 
116);  (707)  829-5284.  —  L.B.S. 


EVENTS 

•  June  15-16,  Kenwood. 

Sonoma  Lavender  Festi- 
val. Visit  a  5-acre  lavender 
farm  in  full  bloom,  cut 
your  own  lavender  blos- 
soms, buy  lavender 
plants,  and  sample  laven- 
der cuisine.  70-4;  $5  per 
car.  8537  Sonoma  Hwy.; 
(707)833-1330. 

•  June  22,  Big  Sur.  The 
fourth  annual  Hidden  Gar- 
dens tour  benefiting  the 
Big  Sur  Arts  Initiative  in- 
cludes six  stunning  prop- 
erties along  the  Big  Sur 
coast,  a  hands-on  chil- 
dren's garden,  and  shop- 
ping at  the  expanded 
Country  Home  &  Garden 
Market.  10-4;  $45.  (831) 
667-1 530  or  www. 
hiddengardens.  org. 

•  June  22,  Mendocino. 
The  Mendocino  Art  Cen- 
ter's 1 0th  annual  garden 
tour.  Visit  eight  land- 
scapes, including  two  by 
the  ocean  and  one  in  a 
pygmy  forest.  70-5;  $30 
($40  includes  lunch  by 
the  Stanford  Inn  by  the 
Sea,  a  great  place  to 
stay;  800/331-8884). 
(800)  653-3328  or  www. 
mendocinoartcenter.  org 
for  information. 

CLIPPINGS 

•  Conservatory  of  Flowers 
website.  To  discover  the 
latest  details  about  the 
restoration  of  San  Fran- 
cisco's Conservatory  of 
Flowers  in  Golden  Gate 
Park  and  make  a  donation 
to  help  the  effort,  visit  www. 
conservatoryofflowers.org. 
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DGE  INTREPID.    Only  one  thing  belongs  ahead  of  you, 
„d  that's  open  road.  With  the  Intrepid  SXTs  best-in-class*  244  horse- 
»wer,  touring  suspension  and  17-inch  wheels,  it  won't  be  you 
icking  those  big  rig  fumes.  Call  or  visit 


GRAB  LIFE  BY  THE  HORNS 


Jased  on  2002  Automotive  News  mid-range  standard  classification. 
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PLANTING 

□  CANNAS.  Zones  7-9,  14-17:  Set 
out  'Tropicanna',  noted  for  its 
green-,  pink-,  red-,  and  yellow- 
striped  burgundy  foliage  and 
bright  orange  flowers.  If  these 
colors  don't  work  in  your  garden, 
try  'Black  Knight'  (red  with  dark 
burgundy  foliage),  'Miss  Okla- 
homa' (melon  pink  with  deep 
green  foliage),  or  Richard  Wal- 
lace' (bright  yellow  with  apple 
green  leaves).  If  you  can't  find 
plants  at  your  local  nursery,  have 
them  order  one  for  you  from 
Monrovia  Nursery  (wholesale 
only).  In  zones  1  and  2,  plant  in 
large  pots,  or  be  prepared  to  dig 
and  store  plants  next  winter. 

□  HERBS.  To  make  sure  you  have 
enough  basil  and  cilantro  to  use 
fresh  and  for  cooking  through  the 
summer  and  fall,  plant  successive 
crops  of  seeds  every  six  to  eight 
weeks.  For  basil,  try  'Mrs.  Burns' 
Lemon',  'Salad  Leaf,  or  one  of  the 
wonderful  aromatic  Italian  types, 
such  as  Italian  Pesto'  or  Profuma 
di  Genova'.  Choose  a  slow-bolt 
(slow  to  set  seed)  variety  of 
cilantro.  (All  types  are  available 
from    Renee's    Garden,    sold   on 

BACK  TO  BASICS 
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seed  racks  at  nurseries  or  online  at 
www.reneesgarden.com.) 

□  PLANTS  FOR  DAD.  Nurseries 
carry  a  great  assortment  of  interest- 
ing plants  suitable  for  gifts  on 
Father's  Day.  Consider  a  blooming 
bonsai,  bougainvillea,  daylily,  or 
gardenia,  or  a  citrus  tree  such  as 
'Clementine'  tangerine,  Improved 
Meyer'  lemon,  or  kumquat. 

□  VEGETABLES.  Sow  seeds  of 
beans  (bush  and  pole  types).  For 
corn,  try  one  of  the  super  sweet  or 
sugary  enhanced  varieties,  which 
stay  sweeter  longer  after  harvest. 


Cover  drainage  holes.  To  prevent 
soil  from  leaking  out  of  a  drainage  hole 
when  repotting  a  plant,  cover  the  hole 
with  a  fine  mesh  screen  or  pot  shard 
before  filling  with  soil.  If  using  screen, 
cut  a  piece  large  enough  to  overlap  the 
hole  by  several  inches.  If  using  a  pot 
shard,  select  a  curved  piece  and  place  it 
convex  side  up  so  it  doesn't  block  the 
passage  of  water.  Don't  use  gravel  or 
charcoal  in  the  bottom  of  a  pot.  They  do 
not  improve  drainage.  —  L.B.S, 


New  this  year  is  'Silver  Princess',  an 
early-maturing  sugary  enhanced 
white  corn  with  great  flavor  (from 
Park  Seed;  800/845-3369  or  www. 
parkseed.com).  Set  out  transplants 
of  cucumbers,  eggplant,  melons, 
okra,  peppers,  pumpkins,  squash, 
and  tomatoes. 

MAINTENANCE 

□  CARE  FOR  ROSES.  To  encourage 
growth  and  additional  flushes  of 
flowers,  feed  repeat  bloomers 
with  a  complete  fertilizer.  If  leaves 
are  yellow  with  green  veins,  also 
apply  iron  chelate.  Water  deeply, 
after  fertilizing,  by  running  a  hose 
into  a  basin  of  soil  around  the 
plant's  drip  line.  Or  use  drip  irri- 
gation (place  an  emitter  on  each 
side  of  the  plant).  To  conserve  soil  I 
moisture  and  keep  roots  cooler, 
spread  a  3-  to  4-inch  layer  of 
mulch  under  the  bushes  (keep  it 
away  from  trunks).  Remove  faded 
flowers. 

□  PICK  HERBS.  For  the  best  flavor, 
harvest  individual  leaves  or  sprigs 
before  flower  buds  open.  If  plants 
are  blooming,  use  flowers  to  deco- 
rate foods. 

□  PROTECT  JAPANESE  MAPLES. 
Zones  7-9,  14:  When  tempera- 
tures rise,  these  sensitive  trees 
often  suffer  from  tip  burn  (leaves 
turn  brown  along  the  edges).  One 
easy  way  to  minimize  damage  is 
to  spray  the  foliage  with  an  anti- 
transpirant  such  as  Cloud  Cover 
(available  at  many  nurseries  and 
home  improvement  centers).  Also, 
mulch  the  soil  under  the  branches 
with  an  organic  material  such  as 
ground  or  shredded  bark  (avoid 
piling  it  against  the  trunks)  and 
water  trees  regularly.  ♦ 
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Imagine  the  ultimate  health  and 
beauty  plan  for  your  garden. 
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Fulfilling  your  vision  of  what  a  great  garden  should  be  is  simply  a  matter  of  following  the  proper  plan. 

Plan  on  Supersoil  from  start  to  finish,  and  everything  from  your  beds  to  your  planters  will  be 

healthier  and  more  beautiful  for  it.  With  Supersoil  you  have  five  ready-to-use  soil  choices.  Always  the 

right  mix  for  western  gardens,  each  one  is  meticulously  blended  for  different  gardening  needs. 
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Everything  your  A  colorful  boost 

plants  need  for  a  for  flowering 

healthy  start.  plants. 


"-~%/  Thm  Original  * 

Supersoj 

PtottingSoil  f 


© 
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ground  into  soft, 

rich  soil. 


No  ordinary 
mulch,  it  naturally 
suppresses  weeds. 
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and  grass  seed. 
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If  it  isn't  Supersoil,  it's  just  plain  dirt. 
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Urns  are 
back 

Here  are  three  fresh  ways  to 
use  the  classic  container 

By  Kathleen  N.  Brenzel 


Long-necked  and  lovely,  urns 
are  the  timeless  beauties  of  gar- 
den containers,  presiding  over 
well-tended  plantings  with  dignified 
grace.  But  stuffy  they're  not;  nurseries 
are  now  selling  them  in  a  variety  of 
sizes,  shapes,  and  materials — from 
poured  concrete  and  Italian  terra- 
cotta to  rusted  iron.  More  gardeners 
are  finding  creative  ways  to  use  them 
in  gardens  of  any  size  and  style. 

Keep  in  mind  that  the  most  durable 
terra-cotta  is  high-fired.  Cast  concrete 
generally  lasts  longer  than  terra-cotta, 
but  it  can  be  heavier.  Much  of  it  is  gray 
too,  but  you  can  paint  or  stain  it. 

Most  urns  are  handsome  enough  to 
display  unplanted.  But  if  you  do  plant 
one,  make  sure  it  has  a  drain  hole. 
And  put  it  where  you  want  it  before 
you  plant,  since  large  urns  can  be 
heavy.  (One  good  solution  to  both 
problems:  Nest  plants  already  potted 
in  plastic  inside  them.) 


Rusted  iron 

18  inches  in 
diameter 
24  inches  tall 
$150 


Concrete 

18  inches  in 
diameter 
16  inches  tall 
$150 


Terra-cotta 

12  inches  in  diameter 

16  inches  tall 

$43 
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▲  Higher  ground 

Freeland  and  Sabrina  Tanner  want 
height  in  a  difficult,  mostly  shad 
border  in  their  Napa,  California,  g 
den.  So  they  pulled  what  Freela 
calls  a  "microclimate  trick" — planti 
sun  lovers  in  an  urn  raised  on 
pedestal  "to  grab  more  sunligh 
Filled  with  fast-draining  cactus  m 
the  large  (30  inches  across  by  abc 
2  feet  deep)  rusted  iron  vessel  f< 
tures  fountainlike  Puya  coeruh 
with  Helichrysum  argyrophylh 
Moe's  Gold'  and  lavender-flower 
campanula  tumbling  out  around 
A  drip  system  handles  the  watering 
(Continued  on  page  t 
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LONG  WITH  ALL  THE  GREAT  MEMORIES  HAS  COME  SOMETHING  I  THOUGHT 
I'D  NEVER  EXPERIENCE-THE  PAIN  OF  OSTEOARTHRITIS." 

-DOROTHY  HAMILL 
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VIOXX  IS  HERE.  24-HOUR  RELIEF  OF 
THE  MOST  COMMON  TYPE  OF  ARTHRITIS 
PAIN,  OSTEOARTHRITIS. 


YOUR  RESULTS  MAY  VARY. 


It  isn't  about  going  for  a 
medal.  Or  feeling  like  a  kid 
again.  It's  about  controlling 
the  pain  that  can  keep  you 
from  doing  everyday  things. 
And  VIOXX  may  help.  VIOXX 
is  a  prescription  medicine 
for  osteoarthritis,  the  most 
common  type  of  arthritis. 

ONE  PILL-ALL  DAY  AND 
ALL  NIGHT  RELIEF. 

You  take  VIOXX  only  once  a 
day.  Just  one  little  pill  can 
relieve  your  pain  all  day  and 
all  night  for  a  full  24  hours. 

VIOXX  EFFECTIVELY 
REDUCED  PAIN  AND 
STIFFNESS. 

In  clinical  studies,  once-daily 
VIOXX  effectively  reduced  pain 
and  stiffness.  So  VIOXX  can 
help  make  it  easier  for  you  to 
do  the  things  you  want  to  do. 
Like  going  for  a  morning  glide 
on  the  ice. 

TAKE  WITH  OR  WITHOUT 
FOOD. 

VIOXX  doesn't  need  to  be  taken 
with  food.  So,  you  don't  have  to 
worry  about  scheduling  VIOXX 
around  meals. 


IMPORTANT  INFORMATION 
ABOUT  VIOXX. 

People  with  allergic  reactions, 
such  as  asthma,  to  aspirin  or 
other  arthritis  medicines 
should  not  take  VIOXX.  In 
rare  cases,  serious  stomach 
problems,  such  as  bleeding, 
can  occur  without  warning. 

Tell  your  doctor  if  you  have 
liver  or  kidney  problems,  or  are 
pregnant.  Also,  VIOXX  should 
not  be  used  by  women  in  late 
pregnancy. 

VIOXX  has  been  extensively 
studied  in  large  clinical  trials. 
Commonly  reported  side  effects 
included  upper  respiratory 
infection,  diarrhea,  nausea 
and  high  blood  pressure.  Report 
any  unusual  symptoms  to 
your  doctor. 

ASK  YOUR  DOCTOR 
OR  HEALTHCARE 
PROFESSIONAL  ABOUT 
VIOXX. 

Call  1-800-MERCK-30for 
more  information,  or  visit 
vioxx.com.  Please  see 
important  additional  information 
on  the  next  page. 
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VIOXX 

(rofecoxib) 

FOR  EVERYDAY  VICTORIES. 


Patient  Information  about 

VIOXX®  (rofecoxib  tablets  and  oral  suspension) 

VIOXX®  (pronounced  "Vl-ox") 

for  Osteoarthritis  and  Pain 

Generic  name:  rofecoxib  ("ro-fa-COX-ib") 


You  should  read  this  information  before  you  start  taking  VIOXX*.  Also,  read  the 
leaflet  each  time  you  refill  your  prescription,  in  case  any  information  has  changed. 
This  leaflet  provides  only  a  summary  of  certain  information  about  VIOXX.  Your 
doctor  or  pharmacist  can  give  you  an  additional  leaflet  that  is  written  for  health 
professionals  that  contains  more  complete  information.  This  leaflet  does  not  take 
the  place  of  careful  discussions  with  your  doctor.  You  and  your  doctor  should 
discuss  VIOXX  when  you  start  taking  your  medicine  and  at  regular  checkups. 

What  is  VIOXX? 

VIOXX  is  a  nonsteroidal  anti-inflammatory  drug  (NSAID)  that  is  used  to 
reduce  pain  and  inflammation  (swelling  and  soreness).  VIOXX  is  available  as  a 
tablet  or  a  liquid  that  you  take  by  mouth. 

VIOXX  is  a  medicine  for: 

.  relief  of  osteoarthritis  (the  arthritis  caused  by  age-related  "wear  and  tear"  on 
bones  and  joints) 

•  management  of  acute  pain  in  adults  (like  the  short-term  pain  you  can  get 
after  a  dental  or  surgical  operation) 

.        treatment  of  menstrual  pain  (pain  during  women's  monthly  periods). 

Who  should  not  take  VIOXX? 

Do  not  take  VIOXX  if  you: 

•  have  had  an  allergic  reaction  such  as  asthma  attacks,  hives,  or  swelling  of 
the  throat  and  face  to  aspirin  or  other  NSAIDs  (for  example, 
ibuprofen  and  naproxen). 

•  have  had  an  allergic  reaction  to  rofecoxib,  which  is  the  active  ingredient  of 
VIOXX,  or  to  any  of  its  inactive  ingredients.  (See  Inactive  Ingredients  at  the 
end  of  this  leaflet.) 

What  should  I  tell  my  doctor  before  and  during  treatment  with  VIOXX? 

Tell  your  doctor  if  you  are: 

•  pregnant  or  plan  to  become  pregnant.  VIOXX  should  not  be  used  in  late 
pregnancy  because  it  may  harm  the  fetus. 

•  breast-feeding  or  plan  to  breast-feed.  It  is  not  known  whether  VIOXX  is 
passed  through  to  human  breast  milk  and  what  its  effects  could  be  on  a 
nursing  child. 

Tell  your  doctor  if  you  have: 
kidney  disease 
liver  disease 
heart  failure 
high  blood  pressure 

had  an  allergic  reaction  to  aspirin  or  other  NSAIDs 
had  a  serious  stomach  problem  in  the  past. 

Tell  your  doctor  about: 

•  any  other  medical  problems  or  allergies  you  have  now  or  have  had. 

all  medicines  that  you  are  taking  or  plan  to  take,  even  those  you  can  get 
without  a  prescription. 

Tell  your  doctor  if  you  develop: 

•  ulcer  or  bleeding  symptoms  (for  instance,  stomach  burning  or  black  stools, 
which  are  signs  of  possible  stomach  bleeding). 

•  unexplained  weight  gain  or  swelling  of  the  feet  and/or  legs. 

•  skin  rash  or  allergic  reactions.  If  you  have  a  severe  allergic  reaction,  get 
medical  help  right  away. 

How  should  I  take  VIOXX? 

VIOXX  should  be  taken  once  a  day.  Your  doctor  will  decide  what  dose  of  VIOXX  you 
should  take  and  how  long  you  should  take  it.  You  may  take  VIOXX  with  or  without 
food. 

Can  I  take  VIOXX  with  other  medicines? 

Tell  your  doctor  about  all  of  the  other  medicines  you  are  taking  or  plan  to  take  while 
you  are  on  VIOXX,  even  other  medicines  that  you  can  get  without  a  prescription. 
Your  doctor  may  want  to  check  that  your  medicines  are  working  properly  together 
if  you  are  taking  other  medicines  such  as: 

methotrexate  (a  medicine  used  to  suppress  the  immune  system) 

warfarin  (a  blood  thinner) 

rifampin  (an  antibiotic) 

ACE  inhibitors  (medicines  used  for  high  blood  pressure  and  heart  failure) 

lithium  (a  medicine  used  to  treat  a  certain  type  of  depression). 


What  are  the  possible  side  effects  of  VIOXX? 

Serious  but  rare  side  effects  that  have  been  reported  in  patients  taking  VIO:  | 
and/or  related  medicines  have  included: 

•  Serious  stomach  problems,  such  as  stomach  and  intestinal  bleeding,  can  oc<  | 
with  or  without  warning  symptoms.  These  problems,  if  severe,  could  lead  j 
hospitalization  or  death.  Although  this  happens  rarely,  you  should  watch 
signs  that  you  may  have  this  serious  side  effect  and  tell  your  doctor  right  aw;  | 

Serious  allergic  reactions  including  swelling  of  the  face,  lips,  tongue,  andl 
throat  which  may  cause  difficulty  breathing  or  swallowing  and  wheezil 
occur  rarely  but  may  require  treatment  right  away.  Severe  skin  reactions  ha  j 
also  been  reported. 

•  Serious  kidney  problems  occur  rarely,  including  acute  kidney  failure  a| 
worsening  of  chronic  kidney  failure. 

•  Severe  liver  problems,  including  hepatitis,  jaundice  and  liver  failure,  octl 
rarely  in  patients  taking  NSAIDs,  including  VIOXX.  Tell  your  doctor  if  yl 
develop  symptoms  of  liver  problems.  These  include  nausea,  tiredne:  I 
itching,  tenderness  in  the  right  upper  abdomen,  and  flu-like  symptoms. 

In  addition,  the  following  side  effects  have  been  reported:  anxiety,  confusion,  depressij 
hair  loss,  hallucinations,  increased  levels  of  potassium  in  the  blood,  low  blood  c| 
counts,  palpitations,  pancreatitis,  tingling  sensation,  unusual  headache  with  stiff  m 
(aseptic  meningitis),  vertigo. 

More   common,   but   less  serious  side  effects   reported  with   VIOXX   ha| 
included  the  following: 

Upper  and/or  lower  respiratory  infection  and/or  inflammation 

Headache 

Dizziness 

Diarrhea 

Nausea  and/or  vomiting 

Heartburn,  stomach  pain  and  upset 

Swelling  of  the  legs  and/or  feet 

High  blood  pressure 

Back  pain 

Tiredness 

Urinary  tract  infection. 


m 


These  side  effects  were  reported  in  at  least  2%  of  osteoarthritis 
receiving  daily  doses  of  VIOXX  12.5  mg  to  25  mg  in  clinical  studies. 
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The  side  effects  described  above  do  not  include  all  of  the  side  effects  reported  v 
VIOXX.  Do  not  rely  on  this  leaflet  alone  for  information  about  side  effects.  Yen 
doctor  or  pharmacist  can  discuss  with  you  a  more  complete  list  of  side  effects.  M 
time  you  have  a  medical  problem  you  think  may  be  related  to  VIOXX,  talk  to  y| 
doctor. 

What  else  can  I  do  to  help  manage  my  osteoarthritis  pain? 

Talk  to  your  doctor  about: 

•  Exercise 

•  Controlling  your  weight 

•  Hot  and  cold  treatments 

•  Using  support  devices. 

What  else  should  I  know  about  VIOXX? 

This  leaflet  provides  a  summary  of  certain  information  about  VIOXX.  If  you  hs 
any  questions  or  concerns  about  VIOXX,  osteoarthritis  or  pain,  talk  to  your  hes 
professional.  Your  pharmacist  can  give  you  an  additional  leaflet  that  is  written 
health  professionals. 

Do  not  share  VIOXX  with  anyone  else;  it  was  prescribed  only  for  you.  It  should 
taken  only  for  the  condition  for  which  it  was  prescribed. 

Keep  VIOXX  and  all  medicines  out  of  the  reach  of  children. 

Inactive  Ingredients: 

Oral  suspension:  citric  acid  (monohydrate),  sodium  citrate  (dihydrate),  sorb 
solution,  strawberry  flavor,  xanthan  gum,  sodium  methylparaben,  sodi 
propylparaben. 

Tablets:  croscarmellose  sodium,  hydroxypropyl  cellulose,  lactose,  magnesi 
stearate,  microcrystalline  cellulose,  and  yellow  ferric  oxide. 
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Urns  in  the 
landscape 


king  through  this  tabletop  is  like 
ring  into  a  tidepool  with  leafy 
sns  at  its  depths.  The  succulents 
cing  here  include  hen  and  chicks, 
•blushed  Aeonium  arboreum,  a 
ly  aloe,  and  tiny  sedums. 


Patio  table  greenhouse 

en  Sunset's  test  garden  coordina- 
Bud  Stuckey  roots  succulents,  he 
s  them  in  an  18-inch-diameter 
l  filled  to  6V2  inches  below  the 
with  potting  soil,  then  centers  a 
inch  round  of  tempered  glass — 
d  as  a  tabletop — on  the  rim.  The 

spi-greenhouse  doubles  as  a  table 
a  lightly  shaded  patio.  To  keep 
idensation  from  building  up  on 
:  underside  of  the  glass,  he  re- 
ives the  glass  tabletop  every  few 
rs  for  an  hour  or  so.  Once  the 
:culents  are  rooted  (in  four 
eks),  he  transfers  them  to  pots  or 
den  beds. 

Jietween  periods  of  use  as  a  mini- 
enhouse,  the  urn  displays  objects 
h  as  glass  balls. 


Use  a  single  urn  to  mark  a  crossing  of 
intersecting  paths,  as  a  sculptural  accent 
in  the  center  of  a  courtyard  or  formal 
pool,  or  at  the  end  of  a  long  strip  of  grass 
with  a  leafy  hedge  behind. 

Space  several  urns  along  the  edge  of  a 
patio,  terrace,  or  walkway.  Put  the  same 
plant  in  each,  like  little  kumquat  trees. 

Near  the  base  of  a  single  urn,  cluster 
three  to  five  smaller  pots  of  the  same 
material.  In  each  container,  put  the  same 
kind  of  plant,  whether  a  frothy  sweet 
alyssum  or  a  sculptural  succulent  like 
aloe.  Or  plant  a  single  upright  herb,  like 
Salvia  officinalis  'Icterina'  or  rosemary,  in 
the  urn  and  lower-growing  kinds  such  as 
basil  and  chives  in  the  smaller  pots. 

•  Create  a  changing  display 
by  nesting  plastic  pots 
filled  with  plants  inside  an 
urn.  Replace  them  as 
needed. 


1 4  living  bouquet 

Plantings  as  glorious  as 
this  one,  in  Karla  Water- 
man's Seattle-area  gar- 
den, deserve  to  be  raised 
to  eye  level  for  close-up 
viewing.  The  concrete 
urn  (21  inches  tall  and 
IIV2  inches  across)  sits 
atop  a  brick  pillar  capped 
with  Arizona  flagstone  to 
match  the  patio. 

The  plants,  carefully 
chosen  for  color  and  tex- 
ture, are  arranged  by 
height.  A  tall  Mexican 
feather  grass  rises  in  the 
center;  it's  flanked  with  a 
green  geranium  and  a  frilly  ruby  red  coleus.  Lime  green  sweet  potato  vine, 
white-flowered  bacopa,  and  small-leafed  creeping  Jenny  (Lysimachia  nummu- 
laria)  spill  over  the  urn's  edges,  waterman  chose  the  planes  with  Gail  Halsaver 
of  Foxglove  Greenhouses;  Halsaver  did  the  planting.  ♦ 
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Turn  your  yard  into  a  sanctuary  and  experience  the 

beauty  and  joy  that  birds  can  bring  to  your  home. 

Wild  Birds  Unlimited  has  everything  you  need  to  > 

create  a  peaceful  retreat,  so  let  our  expert  staff 

help  you  select  the  feeders,  houses  and  seed  that 

best  attract  your  favorite  feathered  friends. 

Wild  Birds  Unlimited  has  over  290  locations  in  the 

U.S.  and  Canada  -  to  find  the  one  nearest  you, 

call  1-800-3264WBU  orvisitwww.wbu.com. 


ftmttecT 


For  the  store  nearest  vou  tall 

1-800-326-4WBU 

or  1-888-730-7108  for  franchise  information. 

100   Wild  KmM  nlimlted  Inc. 


Elevated  fern  garden  makes  good  use  of  an  old  metal-framed  table.  A  mix  of 
small  ferns,  with  fronds  of  apple  green  to  blue  green  to  silvery,  grow  among  low, 
weeping  conifers,  dwarf  perennials,  and  moss.  Gray  blue  stones  nestle  among 
the  plants,  echoing  the  stones  beneath  the  table. 


Floating  a  fern  garden 

A  recycled  table  lifts  a  shade-loving  tapestry  to  eye  level 

By  Steven  R.  Lorton 


There  are  very  few  places  in  life 
where  you  can  do  exactly  as 
you  please,"  says  Nancy  David- 
son Short,  an  extraordinary  gardener 
and  former  Northwest  editor  of  Sun- 
set. "Your  garden  is  one  of  them!" 

For  years,  Short's  old  steel  table 
with  the  cedar  plank  top  languished 
in  an  alcove  outside  the  entry  to  her 
home  near  Seattle.  And  every  time 
her  friend  George  Schenk,  a  garden 
designer  and  author,  stopped  by,  he 
visualized  a  livelier  future  for  the 
abandoned   table.   Finally,   he   sug- 
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gested  building  a  "garden  party 
small-growing  ferns."  "Let's  do  i 
Short  answered.  And  that's  how  t 
elevated  fern  garden  pictured  abo 
got  its  start. 

Green  and  richly  textured,  the  tat 
planting  captures  the  essence  of 
Northwest  woodland.  To  arrive  at  su 
a  beautiful  tapestry  of  greens,  Sche 
and  Short  paid  a  visit  to  a  specia 
fern  nursery.  There,  Schenk  picked  i 
a  stick  and  scratched  the  table's  3- 
9-foot  outline  on  bare  soil.  Then 
began  to  arrange  small  potted  fer 


id  shade-loving  perennials  within  it. 

The  next  day,  he  changed  forever 
ie  table's  humble  looks.  First,  he 
>vered  the  tabletop  with  a  7-inch 

ound  of  potting  soil  and  settled 
■veral  granite  stones  into  it.  Then 
;  planted  ferns  and  small  perenni- 
s  (such  as  Astilbe  simplicifolia  and 
limediiim  alpinum)  between  the 
ones.  He  added  cascading  plants, 
ich  as  Microbiota  decussata  (a 
miferous  shrub  from  Siberia),  set- 
ng  them  on  their  sides  so  foliage 
ould  dangle  over  the  table's  edges. 
5  a  finishing  touch,  he  packed  moss 
ver  the  bare  spots  of  soil. 

The  result  is  a  lush  garden,  floating 
Dove  a  sea  of  gravel,  that  thrives  in 
)ft,  dappled  light.  The  garden  has 
ourished  for  five  years  now.  All  Short 
oes  is  sprinkle  it  daily  in  hot  weather. 

If  you  don't  live  where  ferns 
irive,  you  can  adapt  the  idea,  using 
ther  low  growers  such  as  sedums, 
jcculents,  rockery  plants,  or  well- 
lannered  ground  covers.  ♦ 


Table  garden  tips 

•  Choose  dwarf  plants.  As  a  rule  of  thumb,  plants  shouldn't  grow  much  taller  than  1 2 
to  1 8  inches.  (Remember  that  some  plants  are  just  small;  others  are  dwarf  forms  of  larger 
plants.)  Make  sure  they  have  the  same  needs  for  sun  (or  shade)  and  water. 

•  Mix 'plants  for  color  and  texture.  The  smooth,  leathery  dark  green  leaves  of  Blech- 
num  niponicum  with  the  coppery  tones  and  airy  foliage  of  an  autumn  fern  (Dryopteris 
erythrosora)  is  a  stunning  combination.  Add  the  roundish  blue  leaves  of  the  small  Hosta 
'Blue  Cadet',  and  you'll  take  the  planting  over  the  moon. 

•  Position  some  plants  to  spill  over  the  table  edges.  Bacopa  (Sutera  cordata),  fuch- 
sias, and  even  shore  juniper  (Juniperus  conferta)  will  drape  beautifully.  Feathery  Micro- 
biota  decussata,  planted  on  its  side,  will  stretch  out  and  spill  over  the  table  edge. 

•  Give  plants  regular  care.  Lightly  water  the  table  frequently  in  dry  or  windy  weather; 
early  morning  is  best.  Regularly  fertilize  with  complete  liquid  plant  food,  diluted  to  half 
strength,  from  May  through  September.  Snip  off  faded  foliage  and  flowers.  At  winter's  end 
and  just  before  new  growth  begins,  cut  back  perennials  and  prune  evergreens. 

•  Add  accents.  A  well-placed  stone  can  help  visually  anchor  the  planting,  and  it  creates 
the  look  of  a  landscape  in  miniature.  A  daring  gardener  might  substitute  a  small  stone 
sculpture  or  a  weathered  wood  carving;  tuck  it  among  the  foliage,  off  center  near  the 
crest  of  the  mound. 


"NO  ORDINARY  TOPSOIL  GIVES 
YOU  RESULTS  LIKE  THIS." 
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Ordinary  Topsoil 


"" 


Miracle-Gro  Garden  Soil 


Plants  Grow  Twice  As  Big.  Tests  show  that  Miracle-Gro' 
Garden  Soil  grows  plants  twice  as  big  as  ordinary  topsoil. 

Conditions  Soil.  Our  unique  blend  of  rich,  organic  ingredi- 
ents, manure  and  sphagnum  peat  moss  lightens  heavy 
soil  to  improve  drainage  and  porosity  so  roots  can  grow 
big  and  strong. 

Pre-Mixed  and  Ready  to  Grow.  Miracle-Gro  Garden  Soil 
takes  the  guesswork  out  of  planting.  Just  mix  with  native 
soil.  Everything  a  plant  needs  is  in  each  bag,  including  just 
the  right  amount  of  Miracle-Gro"  Plant  Food. 

Miracle-Gro  Garden  Soil 

Available  in  three  special  blends:  Flowers  and  Vegetables  •  Roses  -Trees,  Shrubs  and  Ornamentals. 


HORSEPOWER:  255 


THE  2002  NISSAN  MAXIMA.  We  gave  the  redesigned  Maxima  an  electronically  controlled  "drive-by-wire" 
throttle  and  an  ultra-responsive,  close  ratio  six-speed  transmission.  Plus,  it's  got  an  available  touch-screen  navigation  system  and 
xenon  headlights.  In  short,  it's  the  most  advanced  Maxima  ever.  In  fact,  it's  quite  a  sight  to  see,  just  ask  any  fighter,  pilot. 
For  more  information,  click  to  NissanDriven.com.  Or  call  800-235-8880.  The  Nissan  Maxima.  CARS  LIKE  IT:  0 
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Small- 
flowered 
spillers 

Cascading  plants  for  hanging 
baskets  and  more 

By  Kathleen  N.  Brenzel 


Some  plants  are  made  for  star- 
dom; their  big,  bold,  some- 
times brassy  flowers  command 
the  spotlight.  Others  are  content 
with  life  in  the  chorus,  creating  beau- 
tiful effects  when  massed.  Small- 
flowered  though  they  may  be,  they're 
indispensable  for  their  graceful,  trail- 
ing habits.  Tuck  any  of  the  six  listed 
here  into  hanging  baskets,  in  win- 
dow boxes,  or  around  a  pot's  edges, 
and  they'll  quickly  drape  curtains  of 
living  lace,  adding  to  the  drama. 


Six  terrific 
trailers 

Bacopa  (Sutera  cordata). 
Small  five-petaled  white  or 
lavender  flowers  resemble 
stars.  'Giant  Snowflake' 
reaches  6  to  8  inches  tall  and 
spreads  3  to  4  feet  in  a  growing 
season.  'Olympic  Gold'  has 
leaves  splotched  with  golden 
yellow;  it's  pretty  with  pink  or 
coral  impatiens.  All  need  good 
drainage,  rich  soil,  and  after- 
noon shade  in  hottest  climates. 
Perennial  in  Sunset  climate 
zones  15-1 7,  21-24,  H2; 
annual  elsewhere. 
Italian  bellflower  (Campan- 
ula isophyllaj.  Trailing  or  hanging 
stems  to  2  feet  long;  loose  clus- 
ters of  upward-facing,  light  blue 
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Bacopa  (snowy  white  blooms)  and  Million  Bells  (rosy  orange  flowers)  add  a  lacy 
look  to  this  hanging  basket.  Companions  are  lavender  petunias,  purple  verbena, 
yellow  strawflowers,  pink  and  red  ivy  geraniums,  and  heliotrope.  The  soft  blue 
green  fringe  trailing  beneath  the  bacopa  is  Lotus  maculatus. 


star-shaped  flowers.  'Alba'  has 
white  flowers.  For  a  refreshing 
patio  planting,  fill  a  big  pot  (18- 
inch  diameter)  with  a  single 
white  florists'  hydrangea  and 
edge  it  with  C.  isophylla  Alba'. 
Part  shade;  sun  in  cooler  cli- 
mates. Zones  4-9,  14-24;  in 
Southern  California,  best  near 
the  coast. 

Lobelia  (L.  erinus).  Small  flow- 
ers in  white  and  shades  of  blue 
to  lilac.  Plants  grow  3  to  6 
inches  tall;  trailing  types  spread 
1 V2  feet.  One  of  the  prettiest 
plantings  we've  seen  was  com- 
posed of  'Cambridge  Blue'  lo- 


belia (sky  blue  flowers)  tumbling 
over  the  edges  of  a  stone  bird- 
bath.  Annual.  All  zones. 
Lotus  maculatus  'Gold 
Flash'.  Bright  yellow  flowers 
with  orange  red  markings. 
Needs  cool  nights  to  set  buds; 
where  nights  are  warmer,  try 
Amazon  Sunset',  with  bright 
orange  red  flowers.  Grows  8  to 
1 2  inches  tall  and  2  to  3  feet 
wide.  Handsome  with  Tropi- 
canna'  canna.  Sun  or  part 
shade.  Perennial.  Zones  9, 
15-24. 

Million  Bells  (Calibrachoa).  A 
petunia  relative  with  small  bell- 


Fight  Allergy-face! 


•  Fast,  effective  first-day 
nasal  allergy  relief 

No  fragrance  or  unpleasant  taste 

•  No  irritating  alcohol 

Nasacort  AQ  Nasal  Spray  is 
nondrowsy  and  nonhabit-forming. 
It's  for  adults  and  children  as  young 
as  6  years  and  must  be  used  daily 
for  best  results.  Maximum  relief 
may  take  up  to  one  week. 
Nasacort  AQ  has  a  low  incidence 
of  side  effects  that  may  include 
sore  throat,  nosebleed,  and  cough. 
Available  by  prescription  only.  Ask 
your  doctor  if  it's  right  for  you. 


(triamcinolone  acetonide)™^- 
Puts  Allergy-face  in  its  place 

1.888.272.NOSE  (6673)     www.na$acort.com 


Please  see  additional  important 
information  about  Nasacort  AQ 
oil  next  page. 
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Nasal  Spray 


For  intranasal  use  only. 
Shake  Well  Before  Using 
BRIEF  SUMMARY 
CONTRAINDICATIONS 

Hypersensitivity  to  any  of  the  ingredients  of  this  preparation  contraindicates  its  use. 

WARNINGS 

The  replacement  of  a  systemic  corticosteroid  with  a  topical  corticosteroid  can  be  accompanied 
by  signs  of  adrenal  insufficiency  and.  in  addition,  some  patients  may  experience  symptoms 
of  withdrawal;  e.g.,  joint  and/or  muscular  pain,  lassitude  and  depression.  Patients  previous- 
ly treated  for  prolonged  periods  with  systemic  corticosteroids  and  transferred  to  topical  corti- 
costeroids should  be  carefully  monitored  for  acute  adrenal  insufficiency  in  response  to  stress. 
In  those  patients  who  have  asthma  or  other  clinical  conditions  requiring  long-term  systemic 
corticosteroid  treatment,  too  rapid  a  decrease  in  systemic  corticosteroids  may  cause  a  severe 
exacerbation  of  their  symptoms. 

Children  who  are  on  immunosuppressant  drugs  are  more  susceptible  to  infections  than 
healthy  children.  Chickenpox  and  measles,  for  example,  can  have  a  more  serious  or  even 
fatal  course  in  children  on  immunosuppressant  doses  of  corticosteroids.  In  such  children, 
or  in  adults  who  have  not  had  these  diseases,  particular  care  should  be  taken  to  avoid  expo- 
sure. If  exposed,  therapy  with  varicella-zoster  immune  globulin  (VZIG)  or  pooled  intravenous 
immunoglobulin  (IVIG).  as  appropriate,  may  be  indicated.  If  chickenpox  develops,  treatment 
with  antiviral  agents  may  be  considered. 
PRECAUTIONS 

General:  In  clinical  studies  with  triamcinolone  acetonide  nasal  spray,  the  development  of 
localized  infections  of  the  nose  and  pharynx  with  Candida  albicans  has  rarely  occurred. 
When  such  an  infection  develops  it  may  require  treatment  with  appropriate  local  or  systemic 
therapy  and  discontinuance  of  treatment  with  Nasacort  AQ  Masai  Spray. 
Nasacort  AQ  Nasal  Spray  should  be  used  with  caution,  if  at  all,  in  patients  with  active  or  quies- 
cent tuberculous  infection  of  the  respiratory  tract  or  in  patients  with  untreated  fungal,  bacte- 
rial, or  systemic  viral  infections  or  ocular  herpes  simplex. 

Because  of  the  inhibitory  effect  of  corticosteroids,  in  patients  who  have  experienced  recent 
nasal  septal  ulcers,  nasal  surgery,  or  trauma,  a  corticosteroid  should  be  used  with  caution 
until  healing  has  occurred.  As  with  other  nasally  inhaled  corticosteroids,  nasal  septal  perfo- 
rations have  been  reported  in  rare  instances. 

When  used  at  excessive  doses,  systemic  corticosteroid  effects  such  as  hypercorticism  and  adre- 
nal suppression  may  appear.  If  such  changes  occur,  Nasacort  AQ  Nasal  Spray  should  be  dis- 
continued slowly,  consistent  with  accepted  procedures  for  discontinuing  oral  steroid  therapy. 
Information  for  Patients:  Patients  being  treated  with  Nasacort  AQ  Nasal  Spray  should 
receive  the  following  information  and  instructions.  Patients  who  are  on  immunosuppressant 
doses  of  corticosteroids  should  be  warned  to  avoid  exposure  to  chickenpox  or  measles  and, 
if  exposed,  to  obtain  medical  advice. 

Patients  should  use  Nasacort  AQ  Nasal  Spray  at  regular  intervals  since  its  effectiveness 
depends  on  its  regular  use.  (See  DOSAGE  AND  ADMINISTRATION  ) 
An  improvement  in  some  patient  symptoms  may  be  seen  within  the  first  day  of  treatment, 
and  generally,  it  takes  one  week  of  treatment  to  reach  maximum  benefit.  Initial  assessment 
for  response  should  be  made  during  this  time  frame  and  periodically  until  the  patient's 
symptoms  are  stabilized. 

The  patient  should  take  the  medication  as  directed  and  should  not  exceed  the  prescribed 
dosage.  The  patient  should  contact  the  physician  if  symptoms  do  not  improve  after  three 
weeks,  or  if  the  condition  worsens.  Patients  who  experience  recurrent  episodes  of  epistaxis 
(nose  bleeds)  or  nasal  septum  discomfort  while  taking  this  medication  should  contact  their 
physician.  For  the  proper  use  of  this  unit  and  to  attain  maximum  improvement,  the  patient 
should  read  and  follow  the  accompanying  patient  instructions  carefully. 
It  is  important  to  shake  the  bottle  well  before  each  use.  Also,  the  bottle  should  be  dis- 
carded alter  120  actuations  since  the  amount  of  triamcinolone  acetonide  delivered 
thereafter  per  actuation  may  be  substantially  less  than  55  meg  ot  drug.  Do  not  transfer 
any  remaining  suspension  to  another  bottle. 

Carcinogenesis,  Mutagenesis,  and  Impairment  of  Fertility:  In  a  two-year  study  in  rats,  tri- 
amcinolone acetonide  caused  no  treatment-related  carcinogenicity  at  oral  doses  up  to  1.0 
meg/kg  (approximately  1/30  and  1/50  of  the  maximum  recommended  daily  intranasal  dose 
in  adults  and  children  on  a  mcg/m;  basis,  respectively).  In  a  two-year  study  in  mice,  triam- 
cinolone acetonide  caused  no  treatment-related  carcinogenicity  at  oral  doses  up  to  3.0 
meg/kg  (approximately  1  /1 2  and  1  /30  of  the  maximum  recommended  daily  intranasal  dose 
in  adults  and  children  on  a  meg/nf  basis,  respectively). 
No  mutagenicity  studies  with  triamcinolone  acetonide  have  been  performed. 
In  male  and  female  rats,  triamcinolone  acetonide  caused  no  change  in  pregnancy  rate  at  oral 
doses  up  to  15.0mcg/kg  (approximately  1/2  of  the  maximum  recommended  daily  intranasal 
dose  in  adults  on  a  meg/m1  basis).  Triamcinolone  acetonide  caused  increased  fetal  resorp- 
tions and  stillbirths  and  decreases  in  pup  weight  and  survival  at  doses  of  5.0  meg/kg  and  above 
(approximately  1/5  of  the  maximum  recommended  daily  intranasal  dose  in  adults  on  a 
meg/nf  basis).  At  1.0  meg/kg  (approximately  1/30  of  the  maximum  recommended  daily 
intranasal  dose  in  adults  on  a  meg/nf  basis),  it  did  not  induce  the  above  mentioned  effects. 
Pregnancy:  Teratogenic  Effects:  Pregnancy  Category  C.  Triamcinolone  acetonide  was  ter- 
atogenic in  rats,  rabbits,  and  monkeys.  In  rats,  triamcinolone  acetonide  was  teratogenic  at 
inhalation  doses  of  20  meg/kg  and  above  (approximately  7/10  of  the  maximum  recom- 
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mended  daily  intranasal  dose  in  adults  on  a  mcg/m;  basis).  In  rabbits,  triamcinolone  aci 

tonide  was  teratogenic  at  inhalation  doses  of  20  meg/kg  and  above  (approximately  2  time 

the  maximum  recommended  daily  intranasal  dose  in  adults  on  a  meg/nf  basis).  In  monkey 

triamcinolone  acetonide  was  teratogenic  at  an  inhalation  dose  of  500  meg/kg  (approx 

mately  37  times  the  maximum  recommended  daily  intranasal  dose  in  adults  on  a  meg/n 

basis).  Dose-related  teratogenic  effects  in  rats  and  rabbits  included  cleft  palate  and/or  intern 

hydrocephaly  and  axial  skeletal  defects,  whereas  the  effects  observed  in  the  monkey  wei 

cranial  malformations. 

There  are  no  adequate  and  well-controlled  studies  in  pregnant  women.  Therefore,  triamc 

nolone  acetonide  should  be  used  in  pregnancy  only  if  the  potential  benefit  justifies  tf  \ 

potential  risk  to  the  fetus.  Since  their  introduction,  experience  with  oral  corticosteroids 

pharmacologic  as  opposed  to  physiologic  doses  suggests  that  rodents  are  more  prone 

teratogenic  effects  from  corticosteroids  than  humans.  In  addition,  because  there  is  a  nati 

ral  increase  in  glucocorticoid  production  during  pregnancy,  most  women  will  require  a  low  |y 

exogenous  corticosteroid  dose  and  many  will  not  need  corticosteroid  treatment  durir 

pregnancy. 

Nonteratogenic  Effects:  Hypoadrenalism  may  occur  in  infants  born  of  mothers  receivir 

corticosteroids  during  pregnancy.  Such  infants  should  be  carefully  observed. 

Nursing  Mothers:  It  is  not  known  whether  triamcinolone  acetonide  is  excreted  in  human  mil 

Because  other  corticosteroids  are  excreted  in  human  milk,  caution  should  be  exercised  whi 

Nasacort  AQ  Nasal  Spray  is  administered  to  nursing  women. 

Pediatric  Use:  Safety  and  effectiveness  in  pediatric  patients  below  the  age  of  6  years  ha' 

not  been  established. 

Corticosteroids  have  been  shown  to  cause  growth  suppression  in  children  and  teenagei 

particularly  with  higher  doses  over  extended  periods.  If  a  child  or  teenager  on  any  cortico 

teroid  appears  to  have  growth  suppression,  the  possibility  that  they  are  particularly  sensiti'  <|ei 

to  this  effect  of  corticosteroids  should  be  considered. 

ADVERSE  REACTIONS 

In  placebo-controlled,  double-blind,  and  open-label  clinical  studies,  1483  adults  and  chf ut 

dren  12  years  and  older  received  treatment  with  triamcinolone  acetonide  aqueous  nasi  ^ 

spray.  These  patients  were  treated  for  an  average  duration  of  51  days.  In  the  controlled  t 

als  (2-5  weeks  duration)  from  which  the  following  adverse  reaction  data  are  derived,  19 

patients  were  treated  with  Nasacort  AQ  Nasal  Spray  for  an  average  of  19  days.  In  a  Ion 

term,  open-label  study,  1 72  patients  received  treatment  for  an  average  duration  of  286  da> 

Adverse  events  occurring  at  an  incidence  of  2%  or  greater  and  more  common  amo^'n 

Nasacort  AQ-treated  patients  than  placebo-treated  patients  in  controlled  adult  clinical  tri; 

were: 


Adverse  Events 


Patients  treated  with  Vehicle 

220  meg  triamcinolone  Placebo 

acetonide  (n=857)  %  (n=962)  % 
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Pharyngitis 
Epistaxis 
Increase  in  cough 


5.1 
2.7 
2.1 


3.6 
0.8 
1.5 
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A  total  of  602  children  6  to  12  years  of  age  were  studied  in  3  double-blind,  placebo-cc 
trolled  clinical  trials.  Of  these,  172  received  110  meg/day  and  207  received  220  meg/day 
Nasacort  AQ  Nasal  Spray  for  two,  six,  or  twelve  weeks.  The  longest  average  durations 
treatment  for  patients  receiving  110  meg/day  and  220  meg/day  were  76  days  and  80  da  I 
respectively.  Only  1%  of  those  patients  treated  with  Nasacort  AO  were  discontinued  due. 
adverse  experiences.  No  patient  receiving  1 1 0  meg/day  discontinued  due  to  a  serious  advei 
event  and  one  patient  receiving  220  meg/day  discontinued  due  to  a  serious  event  that  \a 
considered  not  drug  related.  Overall,  these  studies  found  the  adverse  experience  profile 
Nasacort  AQ  to  be  similar  to  placebo.  A  similar  adverse  event  profile  was  observed  in  pe 
atric  patients  6-1 2  years  of  age  as  compared  to  older  children  and  adults  with  the  excepti 
of  epistaxis  which  occurred  in  less  than  2%  of  the  pediatric  patients  studied. 
Adverse  events  occurring  at  an  incidence  of  2%  or  greater  and  more  common  among  ac 
patients  treated  with  placebo  than  Nasacort  AQ  were:  headache,  and  rhinitis.  In  children  ac 
6  to  12  years  these  events  included:  asthma,  epistaxis,  headache,  infection,  otitis  mec 
sinusitis,  and  vomiting. 

In  clinical  trials,  nasal  septum  perforation  was  reported  in  one  adult  patient  although 
tionship  to  Nasacort  AQ  Nasal  Spray  has  not  been  established. 
In  the  event  of  accidental  overdose,  an  increased  potential  for  these  adverse  experiem 
may  be  expected,  but  acute  systemic  adverse  experiences  are  unlikely.  (See  OVERDOSAG 

OVERDOSAGE 

Like  any  other  nasally  administered  corticosteroid,  acute  overdosing  is  unlikely  in  view 

the  total  amount  of  active  ingredient  present.  In  the  event  that  the  entire  contents  of  the  b 

tie  were  administered  all  at  once,  via  either  oral  or  nasal  application,  clinically  signific 

systemic  adverse  events  would  most  likely  not  result.  The  patient  may  experience  some  g 

trointestinal  upset. 

Caution:  Federal  law  prohibits  dispensing  without  prescription. 

Please  see  product  circular  for  full  prescribing  information. 

Manufactured  by  Rhone-Poulenc  Rorer  Puerto  Rico  Inc. 

Manati,  Puerto  Rico 
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ARDEN    •    PROJECT 

Mew  shrubs 
br  free 

reate  more  plants  by  using  cuttings 
'om  existing  plants  in  your  garden 

iy  Lauren  Bonar  Swezey 


ydrangea,  butterfly  bush,  and  many  other 
handsome  deciduous  shrubs  can  be  propa- 
gated easily  and  quickly  from  softwood  cut- 
ngs — pieces  of  stem  that  are  neither  too  new  nor 
i'oody.  Deciduous  shrubs  generally  reach  this  stage 
etween  early  and  midsummer.  (Here's  a  test:  A  good 
oftwood  cutting  will  snap  when  bent.  If  it  bends  with- 
ut  breaking,  it's  immature;  if  it  is  dark  and  bends 
arely  at  all,  it's  too  mature.) 

Most  softwood  cuttings  take  from  two  to  four  weeks 
)  begin  making  roots.  Within  six  weeks,  plants  should 
ave  developed  enough  roots  to  make  them  ready  for 
vansplanting  into  a  larger  container. 


JME:  10  minutes  or  more  (depending  on 

{  jmber  of  cuttings) 
I 

(  OST:  A  few  cents  per  pot 

IATERIALS 

Pruning  shears 
j|  Paper  towels 

Gallon-size  or  smaller  plastic  bags 

2-inch  pots  or  other  small  containers 

Potting  soil  or  propagation  mix 
1  Rooting  hormone  (liquid  or  powder) 

Thin  stakes 

'IRECTIONS 

.  Take  cuttings  early  in  the  morning, 
tioose  healthy  lateral  growth.  Make  cut- 
ngs  3  to  5  inches  long,  snipping  just  below 
i  leaf  node.  (Temporarily  store  the  cuttings 
etween  wet  paper  towels  in  a  plastic  bag. 
.eep  them  in  the  shade.)  Fill  pots  with  soil. 


2.  Remove  the  lowest  set  of  leaves  from 
each  cutting.  Dip  the  lower  end  in  rooting 
hormone  and  shake  off  excess. 

3.  Poke  a  hole  in  the  center  of  the  soil  with  a 
stake.  Set  the  stem  in  the  hole  and  cover  it 
with  soil.  Water  gently  but  thoroughly. 

4.  Break  or  cut  stakes  into  5-  to  6-inch  long 
pieces.  Place  them  at  the  corners  of  the 
pots  to  keep  a  plastic  bag  from  touching 
the  leaves.  Place  the  pots  in  plastic  bags 
and  tie  or  zip  closed.  Set  them  in  bright 


light  but  out  of  direct  sun.  (If  heavy 
condensation  builds  up  in  the  bag,  poke 
a  few  holes  in  it  for  air  circulation  or  briefly 
open  the  bag  every  few  days.)  Keep  the 
soil  moist  but  not  wet. 

5.  In  three  or  four  weeks,  check  for  roots: 
If  stems  resist  when  very  gently  tugged, 
roots  are  developing.  (Twenty  to  30  percent 
of  the  stems  may  not  root  at  all  and  will 
eventually  wither.)  Wait  another  few  weeks 
to  transplant  the  well-rooted  cuttings  into 
larger  containers.  ♦ 


THESE  SHRUBS  ROOT  QUICKLY:  Beautyberry,  beauty  bush,  bluebeard,  butterfly 
bush,  crape  myrtle,  daphne,  deciduous  azalea,  elderberry,  enkianthus,  flowering  quince, 
forsythia,  hydrangea,  lilac,  mock  orange,  redtwig  dogwood,  rugosa  rose,  serviceberry, 
smoke  tree,  viburnum,  weigela 
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ABOVE:  Anthemis  biebersteiniana  had 
1 -inch-wide  daisies.  LEFT:  Border 
planting  includes  Artemisia  versicoloi] 
'Seafoam'  at  front  left  and  yellow- 
flowered  cranesbill  behind.  At  front 
right  are  the  spiky  indigo  flowers  of 
Salvia  'May  Night'  and  the  lavender 
pink  globes  of  Allium  christophii. 

them  just  as  useful.  As  a  group,  thol 
display  foliage  with  the  attributn| 
gardeners  have  always  admired 
Mediterranean  plants:  gray  green  i 
silvery  color,  fuzzy  texture,  and  oftq 
wonderfully  aromatic  scent. 


Macho  Mediterraneans      rrf^r™* 


These  ground  covers  and  compact  perennials 
stand  up  to  summer  drought  and  winter  cold 

By  Sharon  Cohoon  •  Photographs  by  Charles  Mann 


We  don't  usually  think  of 
plants  from  the  Mediter- 
ranean region  as  being  par- 
ticularly tough.  But  look  at  the  topog- 
raphy of  Southern  Europe  and  North 
Africa — the  regions  that  rim  the 
Mediterranean  Sea — and  you'll  notice 
mountainous  areas  throughout.  Plants 
from  high  elevations  in  this  part  of  the 


world  are  doubly  challenged:  They 
must  survive  freezing  winter  weather 
as  well  as  long,  dry  summers.  That 
double  toughness  makes  them  great 
additions  to  Western  gardens. 

These  rugged  plants  aren't  only 
for  regions  with  harsh  weather.  Gar- 
deners in  more  benign  climates,  like 
coastal  areas  of  the  West,  will  find 


ANTHEMIS   BIEBERSTEINIANA.   Feat  | 

ery  silver  foliage;  yellow  daisies 
spring.  Grows  10  inches  tall  by 
inches  wide. 

ARTEMISIA  VERSICOLOR  'SEAFOAIVl 

Frothy,   curly   silver   foliage;   occ| 
sional     yellow     blooms.     Handl 
heavy  clay  soil  well.  Does  best  wi  J 
occasional  summer  water.  8  inch 
by  24  inches. 

cranesbill     (Erodium     chrysa 
thutri).  Compact  mound  of  silve 
green,  fernlike  leaves;  Vi-inch-wid 
pale  yellow  flowers.  6  inches  by 
inches. 

(Continued  on  page  9  \\ 
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"Hanging  up  my  walking  shoes 
is  not  an  option." 


i 


"That's  why  I  use  Osteo  Bi-F/ex®.  Most 
pain  relievers  only  offer  temporary  relief. 
The  nutritional  ingredients  in  Osteo  Bi-F/ex 
work  naturally  over  time  to  repair  cartilage 
and  keep  my  joints  healthy  and  flexible."* 


Nobody  offers  more  nutritional  solutions 
than  Osteo  Bi-F/ex.  With  our  patent- 
pending,  easy-to-swallow,  triple  strength 
caplets,  we  understand  your  needs. 

Osteo  Bi-F/ex.  The  #1  doctor  recommended 
supplement  brand  for  joint  health: 


ONLY  2  PER  DAY  DOSE 
TRIPLE  STRENGTH 


Chondroitin  600 

Dietary  Su 

He/ps. 


Cartilage 

&  Lubricate 

Joints* 


Easy-to-SwaOow  Caplets 


Doctor  Recommended* 


DOUBLE  STRENGTH 


Glucosamine  500mg 
Chondroitin  400mg 

Dietary  Supplement 

Helps      %<£* 
Rebuild'^ 
Cartilage 
&  Lubricate 
Joints* 


Easy-to-SwaBow  i 


PROUD  SPONSOR 

of  the 


&  ARTHRITIS 

ft  i  FOUNDATION8 

The  makers  of  Osteo  Bi-F/ex  are  proud 

to  support  the  Arthritis  Foundation's  efforts 

to  help  people  take  control  of  arthritis.  For 

information  about  arthritis,  contact  the  Foundation 

at  800-283-7800  or  www.arthritis.org 


For  more  information,  visit  osteobiflex.com 


These  statements  have  not  been  evaluated  by  the  Food  &  Drug  Administration. 
This  product  is  not  intended  to  diagnose,  treat,  cure  or  prevent  any  disease. 


t  Based  on  the  results  of  the  National  Drug  and  Therapeutic  Index  syndicated  report 
among  physicians  who  recommend  a  branded  glucosamine  supplement,  December  2001. 
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©2002  KF  Holdings.  "Per  8  fl.  oz.  serving. 
Two  servings  per  bottle.  Artificially  flavored. 


Horehound  has  rounded  whorls  of  flowers  and  woolly,  aromatic  le 


duco. 


English  lavender.  Lavandula  an- 
gustifolia  'Hidcote'.  Gray  foliage; 
deep  purple  flower  spikes.  With  its 
aromatic  blooms  and  leaves,  this 
English  lavender  makes  a  sensual 
edging  along  paths.  15  inches  by 
18  inches.  L.  angustifolia  'Mitcham 
Gray'  is  also  quite  cold-hardy,  and 
grows  faster  and  slightly  taller  than 
Hidcote'.  20  inches  by  20  inches. 

NEPETA  RACEMOSA  'WALKER'S  LOW. 

Billowy  gray  green  aromatic  foliage; 
lavender  blue  flowers.  15  inches  by 
24  inches. 

salvia  officinalis  'minimus'.  Dense 
mound  of  finely  textured  gray  green 
leaves;  lavender  blue  flowers.  Toler- 
ates more  clay  than  most  culinary 
sages.  15  inches  by  18  inches. 

STACHYS      BYZANTINA     'BIG      EARS' 

(Countess  Helen  von  Stein').  Fuzzy 
gray  green  leaves.  Grows  in  sun  or 
shade.  6  inches  by  24  inches. 

TANACETUM  DENSUM  AMANII.  Silvery 

white,  felty  leaves;  yellow  button 
flowers  in  summer.  Likes  well-drained 
soil,  full  sun.  6  inches  by  15  inches. 
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Ground  covers 

greek  yarrow  (Achillea  ageratifi 
Ha).  Dense  gray  green  foliage;  smsj 
white  flowers  in  spring.  4  to  10  inchnj 
by  18  inches. 

horehound  (Marrubium  rotunoX 
folia).  Soft  green  leaves  with  silve 
white  edges  and  undersides;  insignt 
icant  flowers.  10  inches  by  18  incheij 

MOUNT  ATLAS   DAISY  (AnacycluS 

pressus).  Feathery  silver  gray  foliag 
white  daisylike  flowers  with  dark  n] 
reverse.  Needs  good  drainag.] 
3  inches  by  15  inches. 
woolly  thyme  (Thymus  pseud\ 
lanuginosus) .  Tiny,  fuzzy  gray  leave 
Takes  considerable  foot  traffic.  2  to| 
inches  by  3  feet. 

Sources 

Greek  yarrow,  woolly  thyme,  arl 
Stachys  byzantina  'Big  Ears'  a 
widely  sold  at  nurseries.  All  of  tl 
plants  listed  above  are  availab 
by  mail  order  from  High  Count) 
Gardens  (800/925-9387  or  ww 
highcountrygardens.com).  ♦ 


Markleeville  is  about  an  hour 
south  of  Lake  Tahoe.  For 
information  contact  the  Alpine 
County  Chamber  of  Com- 
merce and  the  U.S.  Forest 
Service  Information  Center 
(530/694-2475  or  www. 
alpinecounty.com). 

activities.  Bear  Valley 
Music  Festival,  Jul  27- 
Aug  1 1 .  Reserve  tickets  now. 
(209)  753-2574  or  www. 
bearvalleymusic.  org. 
£  Grover  Hot  Springs  State 
5  Park.  Fishing,  hiking,  and  soak- 
ing in  a  developed  hot  springs 


fishing  supplies  as  well  as  hiking  and  camping  information. 

From  Markleeville,  the  road  snakes  along  the  East  Fork 
of  the  Carson  River,  which  tumbles  down  a  raw-looking 
gash  of  rust-  and  dun-colored  rock.  The  river  is  popular 
for  Whitewater  rafting  early  in  the  season  and  offers  excel- 
lent fly-fishing  all  summer  long. 

About  4  miles  south  of  Markleeville,  turn  onto  State  4  for 
the  slow,  twisting  ascent  through  stately  conifers  to  8,731- 
foot  Ebbetts  Pass.  Like  Carson  Pass,  Ebbetts  is  crossed  by 
the  Pacific  Crest  Trail,  a  segment  of  which  makes  an  easy 
1-mile  hike  north  to  Kinney  Lakes.  From  the  pass  the  high- 
way drops  down  to  Lake  Alpine — a  good  stop  for  a  picnic 
or  a  paddle — and  Alpine  County's  only  other  major  resort 
development,  the  charmingly  retro  hamlet  of  Bear  Valley. 
On  a  Saturday  night  the  Creekside  Dining  Room  is  one 
of  the  few  places  on  the  entire  drive  where  people  will 
dependably  outnumber  the  deer.  —  Harriot  Manley 


eatery  that  has  a  new  French 
chef.  Closed  Mon-Fri.  3  Bear 
Valley  Rd.;  Bear  Valley;  (209) 
753-2327  or  www. 
bearvalleylodge.  com. 
Kirkwood  Inn.  The  place  for 
breakfast  or  burgers;  check  out 
the  bullet  holes  in  this  1864  log 
cabin.  State  88  at  Kirkwood 
Meadows  Dr.;  Kirkwood;  (209) 
258-7304. 

Villa  Gigli  Trattoria.  Homemade 
Italian  specialties  in  a  snug 
rustic  cabin.  Closed  Mon-Fri; 
reservations  required.  145  Hot 
Springs  Rd.,  Markleeville;  (530) 
694-2253. 

lodging.  Bear  Valley 
Lodge.  A  classic  ski  lodge  with 
52  rooms.  From  $75.  See 
"Dining. " 

Kirkwood  Mountain  Resort. 
Heated  pool,  mountain  biking, 
restaurants,  and  condos.  From 
$95.  Kirkwood;  (800)  967-7500 
or  www.kirkwood.com. 
Sorensen's  Resort.  Perfect 
alpine  getaway  with  summer  pro- 
grams, a  casual  cafe  (reserve  for 
dinner),  and  many  lodging 
choices.  From  $80.  Hope  Valley; 
(800)  423-9949  or  www. 
sorensensresort.  com. 


pool.  Campsites  $12.  (800)  444- 
7275  or  www.reserveamerica. 
com  for  reservations  (required); 
(530)  694-2248  (information). 
Fly-fishing.  Learn  the  basics  at 
Horse  Feathers  Fly  Fishing 
School.  Two-hour  lesson  is  $70. 
(530)  694-2399. 
Whitewater  rafting.  Tahoe 
Whitewater  Tours  is  one  of 
several  companies  that  offer 
half-  to  two-day  trips  through 
the  summer.  (800)  442-7238 
or  www.gowhitewater.com. 

dining.  Creekside  Dining 
Room.  Hiking  boots  are  allowed 
in  this  stylish  Bear  Valley  Lodge 
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hikes  from  the  end  of  the  road 


bout  3  miles  up  the  north  fork  of  the  Big  Pine 
Trail,  a  cabin  made  of  boulders  with  a  log  porch 
sits  facing  a  stream.  The  structure,  built  in  the 
1930s  by  actor  Lon  Chaney,  makes  an  ideal  spot  for  day 
hikers  to  take  a  break  before  turning  around.  Up  to 
this  point,  the  trail  has  already  offered  plenty  of 
rewards:  a  rushing  stream,  waterfalls,  aspen  forests,  and 
glimpses  of  the  granite  High  Sierra.  For  all  those  high- 
lights, however,  the  trail's  most  spectacular  scenery 
awaits  just  ahead.  Another  IV2  miles  beyond  the  cabin, 
the  route  reaches  the  first  of  a  set  of  improbably 
turquoise  lakes.  The  hue  is  produced  by  glacial  powder 
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in  runoff  from  the  12,400-foot  Palisade  Glacier. 

This  is  the  kind  of  scenery  that  you  might  only  expect 
find  several  days  into  a  Sierra  backpacking  trip.  But  t 
north  fork  of  the  Big  Pine  Trail  is  just  one  example  of  t 
spectacular,  easy-to-reach  high  country  you'll  find  if  yv 
approach  the  Sierra  from  U.S.  395,  which  runs  along 
less  visited  eastern  side. 

The  roads  branching  off  U.S.  395  into  the  Eastern  Sie 
are  short,  quickly  mounting  steep  stream-cut  canyons 
High  Sierra  trailheads — the  loftiest  is  10,230  feet.  Mi 
roads  have  campgrounds;  several  have  rustic  lodges.  1 
majority  of  the  Sierra's  highest  peaks,  including  14,492-ft 
Mt.  Whitney,  are  south  of  Mammoth  Lakes  where  1 
mountains  stand  above  Owens  Valley  like  a  wall. 

With  such  easy  access,  even  Eastern  Sierra  trails  can 
crowded.  But  walk  in  just  a  few  miles,  and  the  hikers  bej 
to  thin  out.  And  the  more  tempting  it  is  to  just  keep  goii 
knowing  that  there's  always  another  lake,  or  maybe  eve 
glacier,  not  much  farther  ahead.  —  Matthew  Jaffe 


Lakes  (north  fork  of  the  Big 
Pine  Trail).  Glacier-fed  lakes 
and  stone  cabin,  distance:  6 
miles  round  trip  to  cabin;  9.6 
miles  round  trip  to  Second 
Lake,  difficulty:  Moderate; 
2,200-foot  elevation  gain  to 
lakes,  where:  From  Big  Pine, 
drive  west  10.5  miles  on  Glac- 
ier Lodge  Rd. 

Lake  Sabrina.  Start  right  at 
Lake  Sabrina  and  in  about  3 
miles  reach  Blue  Lake,  which 
sits  beneath  jagged  peaks.  For 
a  longer  hike  to  the  lush 
meadows  and  ponds  at  Emer- 
ald Lakes,  take  the  trail  to  Din- 
gleberry  Lake,  distance:  6 
miles  round  trip  to  Blue  Lake; 
8  miles  to  Emerald  Lakes,  dif- 
ficulty: Moderate  to  Blue 
Lake;  moderately  strenuous  to 
Emerald  Lakes.  Both  hikes 
climb  more  than  1 ,300  feet. 
where:  From  Bishop  take 
State  168  west  22  miles. 
Little  Lakes  Valley.  Hike  along 
Rock  Creek  and  past  a  chain 
of  lakes  that  starts  from  a 
10,300-foot  trailhead.  Stay  left 
0.5  mile  into  hike  for  Little 
Lakes  Valley  and  Morgan 
Pass,  distance:  4  miles 
round  trip  to  Long  Lake,  diffi- 
culty: Easy  to  moderate. 
where:  From  Tom's  Place, 
take  Rock  Creek  Rd.  10.7 
miles  to  road's  end. 

lodging.  Bishop  Creek 
Lodge.  Twelve  cabins  and  a 
restaurant  are  near  a  trailhead 
at  South  Lake  west  of  Bishop. 
From  $85.  (760)  873-4484  or 
www.  bishopcreekresorts.  com. 
Rock  Creek  Lodge.  Good  ac- 
cess to  several  trailheads  off 
Rock  Creek  Road  and  a 
restaurant  keep  the  1 4  cabins 
full.  From  $80.  Mammoth 
Lakes;  (877)  935-41 70  or 
www.rockcreeklodge.com.  ♦ 
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A  dessert  destined  to 
become  a  new  favorite  for 
summer  entertaining 


*** 


■  If  there's  anything  better  than  fresh  raspberries  in  season,  it's 
raspberries  paired  with  chocolate.  We've  created  a  dark,  chocolaty 
biscuit  that's  midway  between  cake  and  cookie,  then  split  it  to  en- 
close the  fresh  berries  and  a  cloud  of  tangy  vanilla  creme  fraiche. 
Although  this  dessert  is  homey  enough  to  evoke  shortcakes  past,  it 
makes  a  decidedly  elegant  end  to  a  summer  meal. 

Chocolate  Raspberry  Shortcakes 

PREP  AND  COOK  TIME:  About  1  hour 

makes:  6  servings 

About  2  cups  all-purpose  flour 

2/i  cup  plus  2  tablespoons  granulated  sugar 

2/3  cup  unsweetened  cocoa 

2  teaspoons  baking  powder 

l/2  teaspoon  baking  soda 

V2  teaspoon  salt 

V2  cup  (V4  lb.)  cold  butter 

2  large  egg  yolks 

3/4  cup  buttermilk 

4  cups  fresh  raspberries 

Vanilla  creme  fraiche  (recipe  follows)  or  lightly  sweetened 
whipped  cream 

Powdered  sugar 


1.  In  a  food  processor  or  bowl, 
combine  2  cups  flour,  2/i  cup 
granulated  sugar,  cocoa,  baking 
powder,  baking  soda,  and  salt; 
whirl  or  mix  until  blended. 

2.  Cut  butter  into  '  2-inch  chunks 
and  add  to  Hour  mixture.  Whirl, 
cut  in  with  a  pastry  blender,  or 
rub  in  with  your  fingers  until 
mixture  forms  fine  crumbs;  pour 
into  a  bowl  if  using  processor. 

3.  In  a  small  bowl,  whisk  egg 
yolks  with  buttermilk  to  blend; 
add  to  flour  mixture  and  stir  just 
until  evenly  moistened. 

4.  Turn  dough  out  onto  a  floured 
board  and,  with  lightly  floured 
hands,  knead  just  until  it  comes 
together.  Pat  out  to  about  l1^ 
inches  thick.  With  a  3-inch  round 
cutter,  cut  out  shortcakes;  gather 
dough  scraps  and  pat  out  again 
as  necessary  to  make  all  six 
shortcakes.  Set  2  inches  apart  on 
a  14-  by  17-inch  baking  sheet. 

5.  Bake  on  the  middle  rack  in  a 
375°  regular  or  350°  convection 
oven  until  tops  look  dry  and  feel 
firm  when  pressed,  about  25 
minutes.  Transfer  shortcakes  to  a 
rack  and  let  cool  completely. 

6.  Meanwhile,  rinse  raspberries. 
In  a  blender  or  food  processor, 
whirl  half  the  berries  with  the 


remaining  2  tablespoons  gran- 
ulated sugar  until  smooth.  Press 
through  a  fine  strainer  into  a 
bowl;  discard  residue. 

7.  To  assemble  shortcakes,  slice 
each  in  half  horizontally;  set 
bottoms  on  plates.  Spoon  vanilla 
creme  fraiche  over  bottoms,  top 
with  remaining  berries,  and 
drizzle  with  raspberry  sauce.  Place 
shortcake  tops  over  berries  and 
sprinkle  with  powdered  sugar. 

Per  serving:  713  cal.,  5096  (360  cal.) 
from  fat;  11  g  protein:  40  g  fat  (24  g 
sat.);  83  g  carbo  (7.9  g  fiber);  663  mg 
.sodium;  164  mg  chol. 

VANILLA  CREME   FRAlCHE.   In  a 

bowl,  combine  1  cup  creme 
fraiche  (8  oz),  lA  cup  whipping 
cream,  and  2  tablespoons  gran- 
ulated sugar.  Cut  a  3-inch  length 
of  vanilla  bean  in  half  lengthwise 
and  scrape  seeds  into  creme 
fraiche  mixture  (reserve  vanilla 
pod  for  another  use  or  discard). 
With  a  mixer  at  medium  speed, 
beat  mixture  until  soft  peaks 
form,  2  to  3  minutes.  Use  at  once 
or  cover  and  chill  up  to  1  week. 
Makes  about  l'A  cup. 

Per '  ,ciip:  219cal.,82%  (180 cal.) 
from  fat;  1.8  g  protein;  20  g  fat  (13  g 
sat.);  6.6  g  i  arbo  (0  g  fiber);  34  mg 
sodium;  51  mg  chiil.  ♦ 
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How  to  make  your  escape:  Seek  shelter  under  a  rustic  ramada  in  Tucson; 

build  your  own  gazebo;  relax  on  a  Seattle  rooftop;  enjoy  a  front  row  seat  to  a 

vegetable  garden;  and  sink  into  a  wicker  chair,  with  a  rhododendron  for  company. 


f 
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retreats 

From  the  porch  to  the  patio,  for  fun  and  for  quiet,  here  are  the 
inspiration  and  advice  you  need  to  create  a  sanctuary  of  your  own 


■  A  Zen  master  could  summon  peace  of 
mind  on  a  packed  city  bus.  The  rest  of  us 
need  help.  Some  privacy.  Flowers.  A  little 
breeze  ferrying  the  scents  of  a  summer 
day.  Whatever  space  you  have  outside  that 


belongs  to  you,  whatever  its  size  or  shape, 
it  can  be  claimed  as  a  place  of  refuge.  On 
the  following  pages,  you'll  discover  how 
homeowners  from  Seattle  to  Tucson  made 
their  escapes,  and  how  you  can  too. 
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Tropical  plants  and  container  gardening 

blend  wjth  unusual  artifacts  and 


accessome8FThe  Balinese  tern 
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the  noonday 


PORCH 


By  Ann  Bertelsen  •  Photographs  by  Christina  Schmidhofer 
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Tropical  plants,  exotic 
accessories,  and  the 
right  frame  of  mind 
create  a  personal  reso 
in  the  suburbs 
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This  sanctuary's  features 

include  temple  carvings, 

antique  columns  from 

-  India,  and  Ghinese 

'~te  tiles,  with  a  pair 


of  teak  chairs  th 

complement. 
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t  dawn  on  weekdays,  Davis 

Dalbok    tends    his    garden, 

then  has  breakfast  "in  the 
>pics  before  dashing  down  the 
eway  to  his  city  office.  His  tropical 
:ape  is  his  remodeled  porch,  which 
)ks  like  it's  in  Bali  or  Hawaii. 
Welcome  to  Fairfax,  California, 
lere  Dalbok  has  created  his  own 
sort  using  subtropical  plants  and 
Dtic  accessories  to  capture  the  fla- 
r  of  the  South  Sea  Islands.  "Many 
meowners  don't  realize  that  they 
i  take  advantage  of  microclimates 
chin  their  own  gardens,"  says  Dal- 
k,  whose  front  porch  was  once  a 
lb  concrete  slab. 

\  plantscape  designer  who  travels 
world  to  discover  unusual  plants 
d  accessories,  Dalbok  says  that  it's 
ssible  to  cultivate  a  subtropical  oasis  throughout  the 
Id-winter  West.  The  trick  is  to  devise  adequate  sun 
elds  with  roofs,  awnings,  and  tall  plants  to  retain  suffi- 
>nt  moisture  throughout  the  garden. 
To  set  the  stage  for  his  garden,  Dalbok  ripped  out  much 
the  original  porch  and  added  French  doors  and  granite 
lumns.  He  replaced  the  concrete  with  colorful  slate 
!S  and  used  those  colors  in  his  palette. 
The  8-foot-deep  porch  is  edged  by  a  12-foot-long  gar- 
n  bed,  where  Dalbok  planted  tall  banana  and  pain 
es  to  act  as  a  backdrop  and  provide  shade  for  more 


Dalbok  (below)  rotates  brilliantly  colored 
plants,  such  as  this  bright  yellow  canna, 
in  and  out  of  the  garden,  using  ceramic 
containers  for  flexibility.  A  carved  wood 
figure  from  the  Ivory  Coast  is  joined 
striped  croton  and  a  fanlike  cycad. 


delicate  plants  like  maidenhair  ferns.  To  get  smaller  layers 
in  front  for  visual  interest  and  as  a  way  of  framing  the 
space,  he  placed  bromeliads  and  philodendrons  in  a 
5-foot-long  wooden  trough  at  the  edge  of  the  porch.  The 
trough  adds  2  feet  of  garden  to  the  porch  and  offers  ex- 
cellent drainage  for  potted  plants. 

Spots  of  color  and  luscious  foliage  come  from  large 
ceramic  pots  and  containers  filled  with  blooming  plants, 
which  are  changed  with  the  seasons.  A  mix  of  bamboo 
and  teak  furnishings  and  artifacts  like  Indonesian  and 
African  figurines  complete  the  illusion. 


Create  an  exotic  retreat 


•  Use  overhanging  eaves  and  awnings, 

large  trees,  or  decorative  elements  like 
umbrellas  to  provide  partial  shade. 

•  Use  troughs  and  containers  to  bring 
the  garden  onto  a  patio  or  deck.  Don't 
limit  your  "garden"  to  the  existing  dirt  bed 
by  your  porch  or  deck. 

•  Always  layer  plants,  using  tall  ones  in 
the  back  and  smaller  ones  in  front  to  create 
different  levels  to  stop  the  eye  and  enrich 
the  composition.  Experiment  with  plant 
combinations  and  container  placement 
before  making  final  decisions. 

•  Rotate  showy  plants,  such  as  orchids, 
begonias,  and  bromeliads,  into  your  garden 
for  color  all  year. 

•  Let  plants  grow  full  and  loose  so  your 
garden  always  looks  lush. 


•  Pay  close  attention  to  watering 
subtropical  plants.  Some  need  more 
moisture  than  others.  Bromeliads,  for 
example,  can  survive  up  to  a  week  without 
water,  whereas  maidenhair  ferns  need 
watering  at  least  twice  a  week. 

•  Look  for  exotic  accessories  in  your 
local  stores — many  now  stock  reproductions 
of  antique  statuary  and  wood  carvings  at 
reasonable  prices. 


design:  Davis  Dalbok,  Living  Green, 
San  Francisco  (415/864-2251  or  www. 
Iivinggreen.com) 

Bamboo  chaise  (page  1 07)  from  Bamboo 
Hardwoods,  Seattle  (800/783-0557  or 
www.  bamboohard  woods .  com) 


II  i 


1 


JUNE    2002 


109 


WBWBH1 


KM 


■■W-'^^^^k^^j^^^!^^-^^^^^^11^ 


.  /^> 


A  rustic  ramada  (along  with  the 

golden  gate  at  right)  has  posts  and 

ssbeams  of  mesquite  and  a  roof  of 

:otillo  canes.  Accessories  enhance 

its  Southwest  simplicity:  a  cobalt 

blue  pitcher  from  Mexico,  a  bright 

tablecloth  made  in  Guatemala. 

A  living  ocotillo  fence  screens 

an  unwanted  view. 
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When  Ann  and  Mike  Liebert  throw  parties  in  their  Tucson  garden, 
guests  are  always  slipping  away  to  spend  time  in  the  ramada. 
The  structure,  with  a  beautiful  nighttime  view  of  downtown  Tucson, 
feels  like  a  retreat  and  draws  guests  like  a  magnet.  "It's  irresistible,"  says  Ann. 

This  twiggy  shelter — open  on  three  sides  to  let  the  breezes  blow  through — 
was  designed  and  built  by  Ed  Kisto,  a  member  of  the  Tohono  O'odham,  in  the 
authentic  Southwest  style.  Native  Americans  have  been  constructing  similar 
sun  shelters  in  the  Sonoran  desert  for  centuries  using  natural  materials. 

Ann  always  admired  these  traditional  ramadas,  but  the  idea  of  having  one  in 
her  own  garden  occurred  to  her  while  she  was  working  as  a  docent  at  the 
Arizona-Sonoran  Desert  Museum.  A  fellow  docent  there,  landscape  architect  Jef- 
frey Trent,  told  her  about  Ed  Kisto  and  his  artistry  as  a  ramada  builder,  and  he 
brought  the  two  together.  Though  these  structures  were  originally  used  to  shel- 
ter workers  from  hot  sun  during  harvest  time,  the  Lieberts'  ramada  is  strictly  for 
leisure — eating  pomegranates  with  their  grandchildren  or  relaxing  after  dinner. 

Much  as  the  Lieberts  like  using  it,  they  also  love  just  looking  at  it.  "I  ask 
you,"  says  Ann,  "Could  there  be  anything  more  Southwestern?" 

Raise  a  ramada 


•  Choose  materials  to  reflect  your  region. 

Though  traditional  ramadas  were  made  with 
mesquite  poles,  ocotillo  canes,  and  saguaro, 
these  materials  are  not  readily  available  in 
nurseries,  and  laws  prevent  harvesting  from 
public  land.  Try  eucalyptus,  fir,  or  pine 
branches,  or  bamboo  poles  and  palm  fronds. 
Wood  and  stakes  from  a  nursery  or  lumber- 
yard would  work.  Build  a  more  permanent 
structure  with  a  solid  or  partially  open  roof; 
some  modern  versions  even  incorporate  fire- 
places, ceiling  fans,  and  chaises. 

•  Anchor  the  posts  firmly.  Kisto  brushed 
the  bottoms  of  the  Lieberts'  ramada  posts 


with  motor  oil  to  discourage  termites,  then 
buried  them  18  inches,  tamping  the  soil 
firmly  around  them.  In  windy  areas,  you 
might  want  to  secure  the  posts  in  concrete. 
He  used  barbed  wire  to  attach  crossbeams 
to  posts  and  bailing  wire  to  lash  ocotillo 
canes  to  the  crossbeams. 

•  Let  the  ramada's  style  dictate  the  fur- 
nishings. In  keeping  with  the  simplicity  of 
their  ramada,  the  Lieberts  use  only  a  few 
pieces  of  informal  furniture. 

design:  Jeffrey  Trent,  Natural  Order,  Tuc- 
son (520/792-9274)  and  Ed  Kisto. 
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GAZEBO 


gratification 

Use  ready-made  arbors  to  make  an  easy  garden  getaway 


•ifc* 


By  Peter  O.  Whiteley  •  Photograph  by  Thomas  J.  Story 

Few  landscaping  projects  will  have  more  of  an  impact  on  a  garden  than  this  in- 
stant gazebo,  which  is  based  upon  a  structure  we  found  at  Simpson  House  Inn, 
an  elegant  bed-and-breakfast  in  Santa  Barbara.  Since  the  gazebos  walls  are  four 
prefabricated  arbors  and  its  roof  is  an  umbrella  that  rises  from  a  garden  table,  there's 
almost  nothing  to  build.  In  just  a  matter  of  hours,  you  can  be  enjoying  a  meal  alfresco. 


Build  a  gazebo 


time:  An  afternoon 

COST:  About  $450,  not  including  plants 

TOOLS  AND  MATERIALS 

•  String,  a  nail,  and  flour 

•  Four  garden  arbors  (we  found  ours  at  a 
home  supply  center  for  about  $80  each) 

•  Paint  (optional) 

•  An  outdoor  umbrella  and  table 
sized  to  your  space 

•  Shovel 

•  V2  cubic  yard  decomposed  granite 

•  1 1/2-inch  screws 

•  30  feet  plastic  or  wood  benderboard 

•  Tamper 

•  Plants  , 

NOTES 

Our  arbors — which  are  8  feet  high,  2  feet  deep, 
and  54  inches  wide  and  came  painted  white — 
required  some  finish  work:  We  had  to  bolt  the 
tops  to  the  legs.  We  also  repainted  the  arbors 
a  soft  sage  green. 

STEPS 

Our  gazebo  forms  a  circle,  roughly  13  feet  in 
diameter,  on  a  level  site.  An  8-foot-diameter 
umbrella  is  at  the  center,  and  the  arbors  stand  6 
inches  from  the  edge  of  the  umbrella,  fanning 
outward  like  spokes  in  a  wheel. 

1 .  Lay  out  the  area  needed  (see  plan)  using  string, 
a  nail,  and  flour.  Draw  a  9-foot-diameter  circle. 

2.  Determine  the  main  entry  point  and  lay  out  the 
locations  for  each  of  the  arbors  as  if  they  were  the 
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four  main  points  on  a  compass.  Remember  that 
the  openings  will  likely  be  54  inches  wide  (but 
check  the  width  of  your  arbors'  openings). 

3.  Open  the  umbrella  to  determine  the  height 
of  the  outer  rim.  You'll  want  to  set  each  of  the 
arbors  in  gravel-filled  holes  so  their  peaks  will  be 
at  the  same  height.  (Here,  the  height  is  7  feet.) 

4.  Dig  holes  for  arbor  legs,  place  gravel  in  bot- 
tom, and  insert  the  legs.  Check  that  the  sides  are 
vertical  and  remain  evenly  spaced. 

5.  Screw  an  inner  rim  of  benderboard  to  the  front 
of  the  arbors  that  rises  about  1  inch  above  ground 
level.  This  creates  a  low  retaining  wall  for  gravel. 

6.  Pack  more  gravel  around  the  legs  and  fill  the 
center  area  with  decomposed  granite.  Dampen 
and  compact  the  granite  with  a  tamper. 

7.  Plant.  We've  trained  star  jasmine  up  the  arbors 
and  planted  annuals  in  the  remaining  space. 
furnishings:  American  Leisure 
(831/423-2425) 
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30"  wide 
path 


The  greatest  ap 
of  this  do-it-yourse.. 
gazebo — aside 
from  the  ease  of 
construction — i: 
that  it  creates  a 
personal  space 
that  can  be  tucked 
into  a  lush  garden 
setting  or  set  on  its 
own  on  a  large  lawn 
or  meadow. 
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Full  of 
lessons  for 
decks  and 
patios,  this 
1 5-  by  25- 
foot  Seattle 
garden  sits 
atop  a  two- 
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Up  on  the  roof 

Container  gardening  makes  a  great  space  anywhere 

By  Steven  R.  Lorton 

Only  one  summer  old,  this  lush  Seattle  roof  garden  is  well  on  its  way 
to  becoming  this  family's  favorite  close-to-home  hideout.  Though 
most  homeowners'  getaways  would  more  likely  be  a  cantilevered 
deck  or  a  patio,  this  rooftop  provides  lots  of  lessons  in  container  gardening. 
Four  things  made  it  come  together  quickly  and  easily:  large  containers, 
60-pound  bags  of  potting  mix,  the  availability  of  water — piping  and  an  out- 
door spigot  were  installed^ — and  an  enthusiastic  owner.  He  makes  daily 
rounds,  watering  and  snipping  off  faded  blooms  and  damaged  foliage.  When 
winter  sets  in,  he'll  cut  back  the  garden,  remove  a  few  inches  of  topsoil  from 
pots,  and  replace  it  with  fresh  mix.  He's  hoping  that  the  big  plants  will  stay 
happy  for  a  decade. 

Create  a  garden  on  a  deck 
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story  addi- 
tion built  on 
the  side  of  a. 
three-story 
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house;  it  get 
a  great  deal 
of  sunshine; 
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including 
bright  after- 
noon light. 
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•  Get  creative  with  containers.  The  rooftop 
garden  uses  big  glazed  pots,  imported  from 
China  and  Vietnam,  chosen  for  their  size  and 
bright  colors.  High-fired  and  glazed,  these 
pots  won't  crack  in  winter.  Be  sure  to  fill 
them  with  a  rich,  sterile  potting  mix. 

•  Feed  and  water  frequently.  Plant  roots 
quickly  use  up  the  nutrients  in  the  small 
amount  of  soil  in  containers,  so  you  have  to 


feed  often  (every  two  weeks  with  half- 
strength  liquid  fertilizer)  and  water  as  soon  as 
soil  starts  to  dry  out  to  keep  things  growing. 

•  Freely  mix  annuals  and  permanent 
plants.  Repeat  filler  plants  (like  Bidens  feruli- 
folia  and  ivy  geranium)  for  visual  continuity 
throughout  the  garden. 

•  Don't  be  afraid  to  try  trees  and  shrubs  in 
containers.  The  rooftop's  denizens  even  in- 


clude a  crape  myrtle.  Smaller  pots  in  var ) 
shapes  and  sizes  are  filled  with  small  shr  | 
and  woody  plants:  Algerian  ivy,  heather, 
Hebe,  hypericum,  and  others. 

•  Use  upright  perennials  such  as  gerbf  | 
golden  marguerite,  and  snapdragon  for  i 
clamation  points  of  color. 

•  Employ  tender  perennials  and  annu  I 

like  zinnia  and  helichrysum,  as  flowery  fil 
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Set  foot  on  a  Trex-  deck  and  wood  seems  a  poor  substitute.  Trex*  decking  and  railing  has  a  unique 
composite  construction  that  ensures  a  better  experience  —  from  design,  to  construction,  to  long- 
lasting  beauty  and  low  maintenance.  Available  in  a  palette  of  colors,  Trex"  decking  offers  one- 
,_.       of-a-kind  innovations  that  can  turn  the  deck  of  your  dreams  into  vivid  reality.  For  a  skilled 
fa  I  TrexPro"  contractor  in  your  area  or  our  Deck  of  a  Lifetime"  brochure, 
log  on  to  www.trex.com.  Or  call  1-800-BUY-TREX  ext.  444. 

The  DECK  of  a  Lifetime'. 


Our  Product  Is  Better 

Than  Wood  At  Making  Decks. 

In  fairness, 

Wood  Is  Better  Than 

Our  Product  At  Being  A  Tree, 


Trex  Company  All  fights  reserved  TREX.  the  TREX  logo.  Easy  Care  Decking?  The  DECK  of  a  Lifetime0  and  Trt 


ks,  trademarks  or  trade  dress  of  Trex  Company.  Winchester  Virginia 
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PATI  O 


Watching  the  garden  grow 

Proper  design  and  location  make  a  patio  a  front  row  seat  to  nature 


By  Mary  Jo  Bowling 


U 


D 


ecks  are  architectural  integrators;  patios  are  land- 
scape integrators,"  says  landscape  architect  John 
Kenyon.  "With  a  deck  you  have  a  rail  and  height 
separating  you  from  the  landscape.  On  the  patio  there's 
nothing  between  you  and  nature." 

A  patio  can  go  anywhere  on  the  lot — even  off  a  small 
greenhouse  facing  the  vegetable  garden.  Kenyon  says 
watching  vegetables  grow  is  like  watching  television  for  gar- 
deners. 'A  vegetable  garden  grows  and  changes  daily — it  al- 
most makes  other  plantings  seem  static.  It's  fun  to  sit  back, 
watch  it  happen,  and  appreciate  your  hard  work,"  he  says. 


To  soften  the  pavers  and  add  interest  to  the  s{ 
Kenyon  placed  perennials  around  the  irregular  8-  I 
foot  stone  shape.  Willow  trees  (Salix  integra  'Haai 
Nishiki')  and  fuchsia  (F.  x  hybrida)  add  height  and  sc 
the  greenhouse.  Bronze  New  Zealand  flax  (Phorn 
tenax)  adds  a  splash  of  color,  and  large  squash  k 
make  the  transition  between  patio  and  vegetable  gan 

"It  is  the  most  successful  spot  in  this  garden," 
Kenyon.  "Everyone  ends  up  hanging  out  there." 
design:  Sundance  Landscaping  Design/Build,  Redn 
WA  (425/881-5518  orwww.sundancelandscaping.com 


Plan  a  patio 


•  Choose  the  site  carefully.  Because  the 
patio  puts  you  close  to  the  garden,  locate  it 
in  an  interesting  area — facing  a  view  of  your 
garden  or  of  rolling  hills,  for  example. 

•  Define  the  space.  Use  plants  to  create 
leafy  walls  for  privacy  and  a  sense  of  place. 
Tuck  ground  covers  between  pavers  to  cre- 
ate a  living  carpet  underfoot. 

•  Establish  a  color  scheme.  Coordinate 
your  colors  with  those  in  the  surrounding 
area — the  colors  of  your  exterior  walls,  flow- 

1 1  6       SUNSET 


ering  shrubs,  or  trees — or  if  you  want  the  pa- 
tio to  be  an  extension  of  an  interior  room, 
borrow  from  that  room's  palette. 

•  Choose  materials  carefully.  In  the 

garden  above,  designer  John  Kenyon  used  a 
mix  of  tumbled  concrete  pavers  and  blue- 
stone  for  a  more  aged  appearance.  The 
color  mix,  along  with  the  Corsican  mint 
growing  between  the  pavers,  adds  texture, 
color,  and  pattern  to  the  area. 

•  Provide  seating.  Be  sure  to  group  chairs, 


benches,  or  other  pieces  of  outdoor  fui 
so  that  people  can  see  each  other  and 
fortably  converse. 

•  Add  finishing  touches.  Consider  a  f 
tain  for  the  soothing  sound  of  water,  ci 
ions  for  comfort  and  color,  and  garden 
tucked  among  the  plants  to  both  surpr 
and  amuse. 


For  more  outdoor  living  ideas,  go  to 
sunset.com/garden/backyards.html 


TODAY 


i 


Each  year  Toyota  builds  more  than  one 
million  vehicles  in  North  America.  This 
means  that  we  use  a  lot  of  resources  — 
steel,  aluminum,  and  plastics,  for  instance. 
But  at  Toyota,  large  scale  manufacturing 
doesn't  mean  large  scale  waste. 

In  1992  we  introduced  our  Global  Earth 
Charter  to  promote  environmental 
responsibility  throughout  our  operations. 
And  in  North  America  it  is  already  reaping 
significant  benefits.  We  recycle  376  million 
pounds  of  steel  annually,  and  aggressive 
recycling  programs  keep  18  million  pounds 
of  other  scrap  materials  from  landfills. 

Of  course,  no  one  ever  said  that  looking 
after  the  Earth's  resources  is  easy.  But 
as  we  continue  to  strive  for  greener  ways 
to  do  business,  there's  one  thing  we're 
definitely  not  wasting.  And  that's  time. 

www.toyota.com/tomorrow 
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FURNITURE 


Sitting 
pretty 

Indoor  comfort  and  style 
move  outside 

By  Mary  Jo  Bowling 

p  n  mild  weather,  many  of  us  treat 
I  the  backyard,  deck,  and  patio 
like  extensions  of  the  living 
room.  But  when  it  comes  to  moving 
the  equivalent  of  the  living  room  sofa 
to  the  back  patio,  you  can  be 
stumped  by  the  narrow  selection  of 
outdoor  furniture.  This  season,  out- 
door furniture  makers  are  introduc- 
ing products  that  take  seating  to  a 
new  level. 
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A  simple  chair  may  be  all  you  need  to  create  a  temporary  retreat  o 
Michael  Thompson  set  his  wicker  furnishings  (from  an  import  store,  . 
easy  view  of  a  'Trude  Webster'  rhododendron's  shimmery  pink  trusses. 


your  retreat 


Weather  Master  Laguna  Chaise  by 
Laneventure  (www.laneventure.com) 


Coastal  Rope  Rocker  by  Coastal 
Hammock  (www.coastalhammock.com) 


Sundance  Collection  by  Laneventure 


TREND 

a  Increased  comfort.  New  outdoor  furniture 
has  actually  been  designed  with  people  in 
mind.  Features  include  cushions  with 
springs  and  softer  fabric.  Chair  backs  are 
angled  for  comfort,  and  many  chairs  come 
with  ottomans. 

■  More  movement.  Outdoor  furniture  is 
rocking,  rolling,  reclining,  and  gliding  in  new 
ways.  Bar  carts,  great  for  serving  outdoor 
meals,  are  back.  New  accordion  tables 
"grow"  as  needed,  folding  outdoor  screens 
provide  privacy,  and  even  the  tree-bound 
hammock  has  been  rethought. 


31  Material  mix.  There  was  a  time  when  out- 
door furniture  was  either  teak,  aluminum,  or 
plastic.  This  year,  you'll  find  furniture  mixing 
all  three.  This  allows  the  best  traits  from  each 
material  to  be  used:  The  warm  good  looks  of 
teak  are  paired  with  the  durability  of  plastic 
and  aluminum. 

88  Contemporary  lines.  Many  new  outdoor 
chairs  and  tables  draw  their  design  inspira- 
tion from  modernism  rather  than  Mom's  pic- 
nic table.  Lines  are  often  sleek  and  curva- 
ceous, not  chunky. 


WORDS  OF  WISDOM 

More  and  bigger  pads  require  extra  storage  space. 
Since  many  chairs  have  springs,  you  want  to  take  e:| 
care  not  to  let  them  get  wet,  so  use  them  in  sheltered 
or  semisheltered  areas.  Maintenance  is  required.  To 
keep  the  upholstery  looking  fresh,  dust  frequently  w.j 
a  soft  brush. 

With  a  design  emphasis  on  portability,  these  furnishir  J 
are  perfect  for  the  homeowner  looking  for  privacy  am 
the  flexibility  to  create  "rooms"  within  a  large  area.  Ke] 
in  mind,  however,  that  accessories  such  as  screens 
and  carts  require  large  amounts  of  storage  space 
during  winter. 


You  could  have  one  piece  of  furniture  with  two  differ*] 
maintenance  needs.  If  you  want  teak  to  hold  its  colo  | 
you  need  to  treat  it  with  a  special  oil  or  stain.  Alumim 
and  plastic  need  to  be  hosed  off.  Exotic  woods  can 
endangered  species — check  for  the  Forest  Steward:  ] 
Council  tag  to  ensure  there  is  responsible  harvesting  | 
behind  the  product. 

Use  modern  pieces  in  a  setting  where  contemporary  | 
lines  look  at  home.  This  furniture  can  sometimes  be 
lightweight.  While  this  can  be  an  advantage  in  movir  I 
furnishings  around,  it  does  make  them  vulnerable  to 
wind.  Consider  placing  them  in  a  protected  place.  4  \ 


Ocean  Collection  by  Richard  Frinier, 
Brown  Jordan  (www.brownjordan.com) 


For  more  information:  American  Furniture  Manufacturers  Association:  www.findyourfurniture.com. 
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A  KITCHEN  SO  BEAUTIFUL 

YOU  MAY  JUST  DECIDE  THAT 

BREAKFAST  IS  AN  ALL  DAY  AFFAIR. 


That's  because  at  Lowe's,  you'll  find  a  showroom  full 
of  brand  name  kitchen  cabinetry  and  countertops 
like  Kraftmaid'",  American  Woodmark®,  Corian®  and 
Formica®.  And  Lowe's  design  specialists  can  help 
you  design  the  kitchen  of  your  dreams,  so  you  get  the  exact  look 
you  want.  For  a  kitchen  you'll  never  want  to  leave,  stop  by  Lowe's 
today,  or  visit  lowes.com  for  more  information. 


install 


professional 


Louie's 
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Improving  Home  Improvement 


EVERYDAY  LOW  PRICES.  GUARANTEED!* 
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by  Lowe's®. 
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HOME  •  DESIGN 


Shed  revival 

Looking  for  more  living  space?  These  homeowners 
found  the  solution  in  their  own  backyards 

By  Mary  Jo  Bowling 

■  Many  Western  lots  have  small,  shedlike  buildings  that  aren't  used  much  anymore. 
But  look  again.  That  backyard  shed  or  detached  garage  might  be  the  perfect  place 
for  a  home  office,  family  room,  or  playroom,  as  the  following  examples  demon- 
strate. And  if  there  is  no  shed  on  your  property,  maybe  it's  something  to  think  about 
adding.  Detachment  from  the  house  can  be  an  asset  whether  the  need  is  for  peace 
and  quiet  or  for  a  place  to  make  noise. 
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1 .  Pigeon  coop  to  playhouse 
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Architects  Geoffrey  Holton  and  Matt  Gilroy  helpg 
young  family  convert  a  backyard  greenhouse  - 
aviary  into  a  kids'  play  structure.  §ob|| 


"This  building  had  been  abandoned  long  ago,  ai 
was  falling  to  the  ground,"  says  Holton.  "The  stru< 
sits  at  the  end  of  the  lawn.  It  screens  a  view  of  the  n 
bors'  yards  and  balances  the  house.  The  family  warn 
play  area  for  the  kids,  so  it  made  sense  to  save  it." 

The  architects  opened  up  the  building  by  addi    I 


tec  i 
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)  »e  window,  a  skylight,  and  a  pair  of  French  doors.  Walls 

I  the  concrete  floor  were  repaired  and  cleaned. 

Jow  the  children  use  it  as  play  headquarters.  "It's  great 

iitause  they  can  play  in  the  backyard  and  run  in  and  out 

che  building,"  says  the  owner.  "We  think  it's  a  building 

it:  will  grow  with  us.  Later  on,  we  might  make  it  a  stu- 

,  office,  or  a  guest  house." 

»IGN:  Matthew  Gilroy  and  Geoffrey  Holton,  Geoffrey 
ton  and  Associates,  Oakland  (510/663-9797) 


Once  this  small  building  was,  literally,  for  the 
birds.  Now  it's  a  haven  for  child's  play. 
There's  room  to  relax  on  a  daybed  with  a 
book,  draw  on  a  chalkboard,  or  play  at  a  kid- 
size  table.  The  parents  love  the  space 
because  it  keeps  toys  and  materials 
close  to  the  play  lot. 
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This  backyard 

water  tower  found 

new  life  as  a  home 

office.  The  bright 

barn  red  is  a  nod 

to  the  lot's  farming 

history. 
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Inside,  shelves  added  to  posts  and 
braces  make  efficient  book  storage.  In 
keeping  with  the  clients'  interest  in 
green  construction,  formaldehyde-free 
particleboard  was  used  for  the  desktop 
and  strawboard  for  wainscoting. 
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2.  Water  tower  to  work  spac 


Another  couple  asked  Holton  to 
evaluate  their  1950s  ranch 
house  for  the  possibility  of  adding  a 
home  office.  Instead,  he  ended  up 
turning  their  1920  water  tower — 
built  when  the  property  was  part  of  a 
ranch — into  the  needed  work  space. 
"The  first  time  I  saw  it,  it  was  very 
close  to  falling  down,  but  I  thought  it 
was  fantastic,"  says  Holton.  "It  was 
like  a  little  piece  of  history  on  a  typi- 
cal suburban  lot." 

First,  the  practical:  Builders  stabi- 
lized the  tower  and  added  flashing  to 
make  it  waterproof.  Next,  they  re- 
stored the  windows  and  added  a 
ring  of  transomlike  windows  at  the 
base  of  the  tower.  The  floors  were 
patched   and    refinished,    and   the 


walls  received  a  fresh  coat  of  v.' 
paint.    The    formerly   dark, 
building    became    light-filled 
bright. 

Holton  designed  a  desk,  she 
and  cabinets  using  recycled  \* 
and  other  green  materials.  Bo 
were  installed  between  exiii 
beams  to  make  artful  bookshe 
The  tank  was  preserved  for  ft 
use  as  an  observatory  for  the 
"The  whole  project  has  the  spii 
sustainable  building,"  says  Ho 
"We  all  saw  the  value  of  saving 
was  there." 

design:  Geoffrey  Holton  and  , 
ciates,     Oakland     (510/663-9V 
S.E.A.  Construction,  San  Carlo: 
(650/802-9585) 
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lEWPORT  MANSION,  LOIRE  GARDENS,  FLORENTINE  FOUNTAIN. 

SO  WHAT'S  COOKING  IN  THE  KITCHEN? 


lrman  and  Gloria  Nag) 
Monogram  kitchen 
hode  Island. 
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Fixing  up  this  guest  cottage, 
which  used  to  be  a  garage, 
became  a  hobby  for  furniture  ma 
Aaron  Crespi,  who  now  uses  the 
space  for  relaxing.  He  painted 
it  bright  colors  to  match  his 
house.  The  cottage  has  room  for! 
bed  and  an  efficient  kitchen. 


3 .  Garage  into  getaway 


The  building  in  Aaron  Crespi's 
backyard  started  life  as  a  small 
garage.  A  previous  owner  did  the 
original  conversion,  which  was 
somewhat  primitive,  adding  electric- 
ity, running  water,  and  a  shag  carpet. 
After  a  small  fire  damaged  the  build- 
ing, Crespi  decided  to  make  it  a 
guest  cottage. 

The  project  became  a  creative  out- 
let for  Crespi,  a  furniture  designer 
and  builder.  His  love  for  wood  is  evi- 


dent in  the  finishes.  He  used  13  dif- 
ferent kinds  of  wood  to  build  the 
cabinets,  floors,  countertops,  and 
shelves.  "I  think  the  natural  colors  of 
wood  are  really  beautiful,"  he  says. 
"When  you  mix  them,  they  give  an  in- 
terior a  rich  quality." 

He  added  windows  and  a  skylight 
to  let  in  maximum  natural  light. 
A  small  room  with  a  slate  floor  at 
the  front  of  the  building  creates  a 
sense  of  entry.  An  interior  window 


brings  the  natural  light  from 
space  inside. 

Crespi  saved  money  by  design 
the  building  around  materials 
could  get  inexpensively.  "The  1 
dows,  the  sink,  and  the  faucet  \« 
floor  samples,"  he  says.  "They  f{ 
good  quality  and  had  the  aesthe 
wanted,  so  I  made  them  work  in 
design." 

To  maximize  space,  Crespi  i 
built-in  storage  units  and  add( 
sleeping  loft  over  the  bathroom 
also  built  a  deck  and  painted 
building  the  same  color  as  the  i 
house  for  a  unified  look.  "Wh 
don't  have  guests,  I  like  to  hang 
on  the  deck  or  in  the  house,"  he 
"It's  a  very  harmonious  space." 
design:  Crespi  Woodworking, 
luma,  CA  (707/778-6022) 


Do 
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Remember,  it's  the  termite  colony  you 
want  to  destroy.  Not  your  house. 


Stop  the 
drenching 


Stop  the 
drilling 


Stop  the 
termites 


Most  termite  treatments  are  as  disturbing  as  termites 
themselves.  All  that  digging,  drilling  and  disruption  -  and 
then  you  still  can't  be  sure  your  house  is  protected  from 
termite  damage. 

Choose  the  Sentricon®  Termite  Colony  Elimination  System 
instead.  It  monitors  and  baits  to  destroy  the  underground 
termite  colony,  without  tearing  your  house  apart.  Then  the 
Sentricon  System  stays  on  duty  to  monitor  for  future  attacks. 
Unlike  barrier  termiticide  treatments,  it's  limited  in  the 
environment  and  won't  break  down  over  time. 

The  Sentricon  System  is  only  available  from  a  highly 
trained,  authorized  professional.  Look  in  the  Yellow  Pages 
under  Pest  Control.  It's  the  only  termite  protection  your 
house  will  ever  need." 


O  Sentricon 

Colony  Elimination  System 

www.  sentricon .  com 


2000. 


p  Dow  AgroSciences 


Trademark  of  Dow  AgroSciences  LLC 
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4.  Summer  living  room 


The  Massengale  family  of  Wash- 
ington calls  their  home  WHQ, 
short  for  World  Headquarters.  With 
two  adults  and  three  kids,  schedules 
can  get  complicated.  That's  why  it's 
important  that  the  residents  of  WHQ 
have  a  nearby  retreat.  They  created 
one  in  their  backyard  with  the  help 
of  interior  designer  Carleen  Cafferty 
and  garden  designer  Karla  Arnold. 

The  plan  included  a  structure  for 
storing  tools  and  potting  plants.  But 
it  kept  growing.  First,  the  family  de- 


Recycled  wood  makes  this 

new  "family  shed,"  used  for 

desk  work  and  summer  dining, 

look  old.  Details,  like  the 

skirting  for  the  vintage 

bathroom  sink,  add  to  the 

illusion  of  a  building  that's  been 

on  the  site  for  a  long  time. 
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cided  to  make  it  a  kids'  hang 
Then,  they  decided  to  make  i 
adult  retreat.  When  it  was  don 
was  more  like  a  satellite  family  re 

"The  whole  family  uses  it,"  says 
ferty.  "The  kids  and  their  friends  lil 
sleep  there.  Mom  uses  it  as  a  ret 
Dad  holds  business  meetings  ther 

Although  it  is  new,  the  struc 
looks  old,  thanks  to  recycled  v» 
and  comfortable  furnishings.  Par 
platters  and  an  old  chandelier 
the  room  a  funky  elegance.  " 
space  appeals  to  the  little  kid  in  i 
us  who  always  wanted  a  tree  ho 
says  Cafferty.  "It's  a  cozy  space,  i 
formal  room.  The  denlike  space 
the  rooms  people  gravitate  to." 
design:  Carleen  Cafferty,  NW 
Interior  Design,  Seattle  (206/ 
2565);  Karla  Arnold,  Through 
Garden  Gate,  Seattle  (206/972-8 
sources:  Square  zinc  pot  and  j 
nized  chairs  from  Smith  &  Ha\ 
(800/940-1170)  ♦ 
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Satin  Lata 

tccnt  Colors 


Improving  your  home  is  more  than  just  basic  fix-ups.  It's  giving  your  home  a  whole  new  look. 
That's  why  there's  the  Ace  "Color  Your  Life"  palette  of  colors;  over  a  thousand  different  colors 
of  Ace  Paint.  From  durable  Royal  Shield  Exterior  and  Royal  Touch  Interior  to  vibrant  Royal 
Accent  paints,  Ace  Paint  is  made  exclusively  by  Ace  for  Ace  shoppers  who  expect  nothing 
less  than  the  best.  Ace  Paint.  For  every  home,  every  room  and  every  personality. 


4CC 


Quality 
Paint 
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SCENE   FROM   "LAST  OF  THE  M  0  H  I  C  A  N  S,"  BY   THOMAS  CO  Li 
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A  Work  of 
Supreme 

Elegance 

by  an 

American 

JV[ASTER. 
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JnCE  IN  A  GENERATION  THERE  COMES  ALONG  A  CANU! 

possessing  such  immense  strength  and  style  tin 
say,  "Here   is  a  born   leader." 

Announcing  just  such  a  leader  -  Presidential  sha 
Boasting    three    layers    of   the    industry's 
quality  components,    this   beautiful   tri-laf' 

SHINGLE      PROMISES      THE     ULTIMATE      IN     PERFORM 
DRAMATIC      WOOD-LIKE       STYLING       AND       UNPARAL 
DEPTH.    AND      DIMENSION.       THROW       IN       ITS 
A        FIRE        RATING        AND        A        LIFETIME,         Lll 
TRANSFERABLE    WARRANTY*,     AND    YOU    HAVE    A    PREl 
DESTINED    TO     SERVE     A     LONG    AND     I LLU STR I OU S 

For  more  on  Presidential  Shake  T 
CertainTeed's  other  fine  roofing  products 
1-800-233-8990,    or   visit   www.certainteed.c 


TT     CertalnTe 

^  ^^  Quality  made  certain.  Satisfai 


*See  actual  warranty  for  details  and  limitations.    ©  2002  CertairtTeed  Corporation 
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)esigned  for  dunking 


t  and  cold  pools  mimic  nature 


en  John  Kenyon  designed  the  area  around  this  Normandy 
Washington,  home,  he  didn't  want  anything  to  interrupt  the 
vs  of  the  beach  and  Puget  Sound.  And  yet  he  wanted  two 
Is — one  cold  for  washing  off  the  salt  from  the  sound  (which 
damage  hot  tub  plumbing),  the  other  hot,  for  warming  up  and 
xing.  The  other  direction  works  too:  "Going  from  a  hot  tub  to 
old  plunge  is  an  invigorating  Norwegian  tradition,"  says 
yon.  His  solution  was  to  use  natural  materials,  simple  shapes, 
plants  to  make  them  look  like  part  of  the  site. 

—  Mary  Jo  Bowling 


Kenyon's  landscaping  tricks 
Organic  shapes.  The  tubs  are  shaped  like  an 
open  clamshell  to  avoid  a  manmade  look. 
Natural  transition.  Decorative  grasses  mix  with 
native  beach  grasses  for  a  seamless  transition  from 
patio  to  beach.  The  tubs  are  lined  with  black-painied 
plaster  to  reflect  the  sky. 

design:  Sundance  Landscaping  Design/Build. 
Redmond,  WA  (425/881  -5518) 
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Fence  into  gate 

■  The  long,  tall  fence  flanking  this  slender  lot  works 
extra  hard:  When  necessary,  part  of  it  becomes  a 
1 2-foot-wide  gate.  Two  panels  hang  from  posts  with 
heavy  strap  hinges  so  they  can  swing  open  for  load- 
ing bulky  furniture  and  garden  supplies.  The  panels 
meet  at  a  removable  center  post,  which  has  a  gate 
handle  and  four  catches  for  barrel  bolts  attached  to 
the  openable  fence  rails.  —  Peter  O.  Whiteley 
DESIGN:  Drew  Maran  Construction/Design 
(www.drewrnaran.com) 


Follow  the  laser 

■  Craftsman's  new  10-inch  com- 
pound miter  saw  eliminates  some 
of  the  guesswork  when  you're 
making  a  crosscut — a  built-in  laser 
indicates  exactly  where  the  blade 
will  meet  the  wood.  The  laser 
reads  as  a  thin  red  line  that  demar- 
cates the  left  side  of  the  blade, 
which  is  really  handy  if  you're  mak- 
ing precise  miter  cuts. 

We  tested  the  saw  and  found  it 
useful  for  most  basic  home  pro- 
jects, such  as  making  picture 
frames,  cutting  molding,  or  cross- 
cutting  2-by-4  lumber.  Compound 
Miter  Saw  with  Laser  Trac  Guide 
System  (item  00924315000):  $200; 
www.sears.com.  — P.O.W. 


■  Now  is  a  good  time  to  consider  taking  some  of  the  heat  off 
home.  Today's  awnings  are  designed  for  all  tastes  and  include  si 
architectural  canopies  made  from  layered  mesh  and  translu 
fabrics,  such  as  the  aluminum  frame  canopy  above,  designed  by 
Alwitt  of  Architectural  Fabric  Structures  (415/289-0457  or  v 
afscreates.com).  Durasol  Awning  (877/387-2765  or  www.dur 
com)  also  has  new  styles  in  the  familiar  striped  canvas,  provij 
UV-shielding  shade  with  state-of-the-art  automation  systems. 

—  Ann  Berteh 
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HE  INSPIRATION  BEHIND  THE  QUIETEST 
IOME  COMFORT  SYSTEM  YOU  CAN  BUY. 


Shhh.  Hear  that?  Wit 


iature'M  Collection  you  wouldn't.  That's  because 


we've  developed  the  quietest  home  comfort  system*  you  can  buy.  So  now  you  can  enjoy  the  comfort 
of  your  home  with  less  noise.  The  Dave  Lennox  Signature  Collection.  Quiet  by  design. 


We  Encourage 
Professionalism 


Through  Technician 
Certification  by  NATE 


learn  more  about  our  heating,  cooling,  air  quality  and 
splace  products,  visit  lennox.com  or  call  1-800-9-LENNOX. 
nerica  Online  Keyword:  Lennox 

02,  Lennox  Industries  Inc.  Lennox  Dealers  include  independently  owned  and  operated  businesses, 
ten  the  G60V  gas  furnace  with  the  HSX15  air  conditioner. 


A   /rctter  place  '  . A 


LENNOX 


HOME    COMFORT    SYSTEMS 


(Good  Housekeeping 
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HOME • BEFORE    &    AFTER 

Front-yard  family  room 

They  use  their  new  entry  patio  for  meals  and  entertaining 

By  Peter  O.  Whiteley 


Before,  it  was  the  little  patio  that  couldn't — just  a  nondescript  area  to  walk 
through  on  the  way  to  the  front  door.  After  the  remodel,  the  space  functions  as 
an  outdoor  magnet,  easily  accessible  from  both  wings  and  the  street,  drawing 
the  homeowners  and  guests  to  the  new  fireplace  and  the  view. 


"W! 


hen  the  weather  turns 
warm,  we  eat  outside  next 
to  a  fire  almost  every 
night,"  exclaim  Dianna  and  Allen 
Nunez.  The  two  have  discovered  that 
the  best  place  for  views  of  the  Pacific 
coastline  is  right  outside  the  front 
door  of  their  one-story  home  in  Leu- 
cadia,  California.  Originally,  a  small 
patio  and  a  sloping  garden  filled  the 


yard.  The  goal  was  to  turn  the  area 
into  a  larger,  more  useful  space  for 
gathering  and  entertaining. 

The  result  is  an  open-air  foyer  and 
family  room.  Broad  new  steps  lead  up 
from  the  driveway  to  a  nearly  circular 
space  that's  paved  with  stained  and 
scored  concrete  and  partially  framed 
by  an  outdoor  fireplace  and  an  arbor. 
The  old  front  door  has  been  removed; 
the  entrance  to  the  house  is  through 
one  set  of  sliding  glass  doors  on  the 
family  room  wing  and  another  set  to 
the  living  room.  The  door  placement 


reinforces  the  perception  that' 
space  is  itself  the  front  entrance. 
Slate  tiles  cover  both  the  from 
new  fireplace  and  the  brick  of  th 
living  room  fireplace.  The  arbc 
eludes  built-in  light  fixtures  that 
minate  the  dining  area  and  the 
place.  On  balmy  nights,  the  ov< 
can  hook  up  a  television  to  a  t 
outlet  so  they  can  enjoy  watc 
sports  under  the  stars. 
design:  Stephen  Adams,  Adam: 
sign  Associates,  Solana  Beach 
(858/350-8166)  ♦ 
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Why  shouldn't  your  windows  be  as  attractive  as  your  views?  Andersen  has  been  building  meticulously 
afted  windows  for  nearly  100  years.  You'll  appreciate  their  classic  styling,  rich  wood  interiors  and  elegant 
wdware  options.  There's  no  more  beautiful  way  to  make  your  home  worryproof,  timeproof. 
ill  1-800-426-4261,  ref*4350,  or  visit  andersenwindows.com  LONG   LIVE  THE   HOME™ 


!  8004264261  fur 


)\  of  the  Andersen  20'I0  year  limited  warranty    Andersen,"  the  AW  logo,  and 
ut  Andersen  Corporation    I  2001  Andersen  Corporation.  All  rights  reserved. 
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Not  your 

grandfather's 

siding 

Wood  look-alikes  are  now 
more  attractive,  longer  lasting, 
and  easier  to  maintain 

By  Mary  Jo  Bowling 


Ta 
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With  beautiful,  clear  finishes  from  Min... 

Whether  it's  the  warmth  of  wood  furniture,  the  richness  of  a  wood  floor,  or  the 
wood  doors  and  trim,  trust  Minwax®  to  protect  it  all.  Fast-Drying  Polyurethane  provides  su 
protection  while  enhancing  wood's  natural  beauty.  Wipe-On  Poly  applies  easily  for  a  i 
hand-rubbed  look.  Water-based,  low  odor  Polycrylic®  dries  crystal  clear.  And  Helmsman*  Spar 

uards  against  moisture  and  fading  from  sunli 

)  protect  wood  beautifully  with  Minwax4' .clear        »'  IVIIINIWAX  1M 
.  f|     finishes...and  enjoy  your  view  of  the  great  ifido™ 

.    minwax.com    02002  MKwax  Company,  aii  wghti iMoned  Makes  And  Keeps  Wood  Beautiful® 


The  fiber  cement  boards  (Hardiplan 
lap  siding  by  James  Hardie  Siding 
Products;  www.jameshardie.com) 
were  painted  blue  before  installatic 
DESIGN:  Studio  Pacifica,  Seattle 
(206/292-9799) 

Manmade  exterior  sid 
which  nowadays  surpa 
wood  for  durability, 
has  come  a  long  way  in  mimic 
the  appearance  and  feel  of  wi 
The  flat,  machine  made-looking: 
around  the  doors  and  window, 
houses  using  vinyl  or  fiber  cerr 
siding  used  to  be  the  it's-not-w 
giveaway.  But  today  manufactu 
are  turning  out  trim  with  a  hi 
grain  and  mitered  corners  for  a  i 
istic  appearance  and  shadow  lirm 

Selecting  a  vinyl  or  fiber  cer 
siding  used  to  mean  a  narrow  cr 
of  colors.  Now  the  vinyl  palet 
enormous,  and  fiber  cement  c<^ 
are  more  varied  than  ever.  Fibe 
ment  can  also  be  painted  (th 
the  paint  must  be  maintained) 

The  information  at  right  will 
you  decide  what  type  of  siding  is 
for  your  needs,  taste,  and  bt 
(costs  do  not  include  installa 
which  varies  with  material), 
more  information  on  siding  m 
als,  visit  the  website  of  the  P 
Research  Center,  a  division 
National  Association  of  Home  Bu 
(known  for  its  independent  te 
of  building  materials)  at  * 
toolbase.org  or  call  (800)  898-2 
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Today's  siding  options, 
pros  and  cons 


FIBER  CEMENT  Made  from  cement  and  wood  fibers 
COST:  From  $1 .35  per  square  foot 


■  Very  durable;  little  warping  or 
buckling  over  time 

■  Doesn't  break,  dent, 
or  scratch  easily 

■  New  colors  and  stains  add 
to  "real  wood"  appearance 

■  Maintenance  is  easy — 
wash  it  off 

■  Very  fire  resistant 


1  Harder  to  work 
with  than  others 

■  Installers  must  drill  nail 
holes  or  use  screws; 
cutting  takes  longer  and 
can  be  challenging 


COMPOSITE   Made  up  of  compressed  wood  chips 
COST:  From  $1 .50  per  square  foot 


Easy  to  work  with 

1  Inexpensive 

Works  well  in  dry  climates 
such  as  Southern  California, 
Arizona,  and  New  Mexico 


Troubled  history  in 
wet  climates 

Must  be  kept  free 
from  fungal  growth; 
requires  meticulous 
maintenance  such  as 
painting  and  sealing 


VINYL  A  thermoplastic  material 
COST:  From  $1  per  square  foot 

•  inexpensive  and  increasingly 
realistic-looking  alternative 
to  wood 

1  Offers  an  array  of  new  styles 
and  details,  some  of  which 
would  require  special  (and 
costly)  millwork  for  wood 


Comes  in  a  large  array 
of  colors 

Occasional  spray-washes 
keep  it  looking  good 


May  buckle  if  not 
installed  properly 

1  Expands  in  hot  weather 
and  contracts  in  cold 
weather,  so  allowances 
must  be  made  during 
installation  for  movement  of 
the  material 


•  In  cold  weather,  it  becomes 
brittle  and  can  crack 

•  Color  may  fade  over  time 


SOLID-CORE  VINYL  Vinyl  siding  with  a  foam  backing 
COST:  From  $1 .25  per  square  foot 


1  The  foam  is  said  to  give 
the  siding  superior  insulation 
properties 

'  More  rigid  than  regular  vinyl 
siding,  so  more  easily  covers 
a  wavy  wall  line 


/ 


Material  is  so  new, 
there  hasn't  been  time 
for  independent  testing 
to  check  company 
claims  ♦ 
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Call  1-800-426-4261,  ref*4351, 
or  visit  andersenwindows.com/home 


LONG   LIVE  THE   HOME" 


2017  The  AW  logo,  and    I  on«  l.rve  I  he  Home"  art-  trademarks  of 
Andersen  Corporation  $2*002  Andersen  Corporation.  All  rights  reserved. 
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Elegant  and  open 

A  kitchen  that  beautifully  blends  storage  and  display 

By  Jil  Peters  •  Photographs  by  Grey  Crawford 


Because  the  owners  of  this  Los  Angeles  home  enter- 
tain often,  they  wanted  their  kitchen  to  open 
gracefully  into  the  surrounding  rooms.  With  this 
in  mind,  their  architects  designed  a  space  in  which  open 
shelving  and  cabinets  combine  to  create  beautiful  and 
efficient  storage. 

The  cantilevered  shelving  conceals  uplighting  (on  the  up- 
permost shelf)  and  countertop  lighting  (beneath  the  bot- 
tom shelf)  and  provides  display  space  for  the  owners'  col- 
lection of  Bauer  pottery  and  Fiestaware.  The  ceramics, 
which  were  gathered  over  the  years  at  flea  markets  in  Long 
Beach  and  at  the  Rose  Bowl,  are  set  off  by  the  pale  green 
backsplash  of  3-  by  6-inch  glass  tiles  in  a  subway  pattern, 


the  maple  cabi- 
netry, and  the 
amber-colored 
carbonized 
bamboo  floor. 

To  keep  the  kitchen  feeling  as  open  as  possible,  tf 
chitects  stopped  the  cabinetry  short  of  the  ceiling.  T 
in  conjunction  with  the  clean  lines,  pale  colors,  and  I 
erously  sized  windows — creates  a  light  and  airy  back  | 
for  entertaining. 
design:  Nicholas  Budd  Dutton  Architects,  Los  An 
(323/653-0226);  Hanes  Wohl  Design,  Los  Angeles 
289-9559)  ♦ 
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JUST    IMAGINE 


INTRODUCING  THE  WHIRLPOOL  DUET  FABRIC  CARE  SYSTEM 
Imagine  your  clothes  being  cleaned  so  well,  yet  so  gently,  they  stay 
looking  new  longer  than  you  ever  thought  possible.  Imagine  safely 
washing  all  your  clothes,  even  your  delicates,  at  home.  Then  imagine 
saving  two-thirds  the  energy  and  water  used  by  conventional 
washers  and  also  gently  drying  your  clothes  in  the  time  it  takes  to 
wash  them.  Finally,  performance  and  efficiency  without  compromise. 

KEEP   CLOTHES   LOOKING   NEW   LONGER. 


A    REVOLUTION    IN     FABRIC    CARE 
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Side  tables 
with  style 

Assemble  the  base  and 
add  your  own  top 

By  Peter  O.  Whiteley 
Photographs  by  Thomas  J.  Story 

You  don't  have  to  be  a  profes- 
sional woodworker  to  make 
either  of  these  slender  side  ta- 
bles. Simply  order  the  elegantly 
shaped  legs  and  the  ready-made 
mortise-and-tenon  aprons  and  add  a 
top  of  your  choice. 


SHOP.       WASH.     PEEL.     CHOP.     SAUTE.      ENJOY. 


MATERIALS 

•  Ready-made  legs,  aprons,  and 
mortising  to  assemble  into  the  table 
base;  ours  are  in  cherry  from  Vermont- 
based  Classic  Designs  by  Matthew 
Burak  (800/843-7405  or  www.tablelegs. 
com).  The  turned  Sheraton-style  base 
comes  as  a  kit  (303-DK3);  a  wide  variety 
of  styles  and  woods  are  available.  Other 
styles  of  legs  are  available  at  some  un- 
finished furniture  shops.  Our  bases  cost 
about  $160  each. 

•  Wood  glue 

•  Clamps 

•  220-grit  sandpaper 

•  Stain  (we  used  cherry  and  red  mahogany) 

•  Clear  polyurethane  or  tung  oil 

•  Tabletop 

•  Blocking  and  epoxy  for  attaching 
stone  slab  top  to  frame  (optional) 

•  Screws  for  attaching  wood-backed  top 

DIRECTIONS 

Base.  The  wood  parts  arrive  well  sanded 
and  ready  for  finishing.  Use  wood  glue  and 


clamps  to  assemble  the  aprons  and  legs. 
Let  dry,  lightly  sand,  stain,  and  seal. 
Tops.  We  found  a  dark  green  granite  at  a 
counter  fabrication  shop  and  had  it  cut  to 
overhang  the  base  by  2  inches  on  each 
side.  Since  this  table  was  a  wedding  gift, 
we  had  two  overlapping  oak  leaves  sand- 
blasted in  the  surface  at  the  counter  shop. 
The  slab  cost  about  $200,  including  sand- 
blasting. We  epoxied  wood  blocks  to  the 
slab  and  screwed  them  to  the  frame. 

The  top  for  the  other  table  started  with 
a  piece  of  3/4-inch  plywood  edged  with 
lengths  of  1  -by-1 .  A  sheet-metal  shop 
fabricated  the  copper  top  to  fit  like  a  lid 
over  the  plywood,  which  is  screwed  to  the 
frame.  To  add  interest  to  the  surface  and 
before  fitting  it  over  the  plywood,  we  dim- 
pled the  copper  (from  the  underside)  using 
a  hammer  and  nailset.  We  heated  the  metal 
with  a  propane  torch  to  slightly  discolor  it 
and  rubbed  the  top  with  fine  steel  wool  to 
give  the  surface  a  duller  sheen.  The  copper 
is  protected  with  one  coat  of  wax.  The  top 
cost  about  $100,  including  the  plywood.  ♦ 


DESIGN.     TEST.  SCRUB.      BRAZE.     FINISH.     ENJOY. 


Our  side-to-side  diverter  button  was 

designed  for  easier  access,  then 

aggressively  tested  by  switching  from 

stream  to  spray  50,000  times.  This  ensures 

it  will  operate  comfortably  for  years. 

Relentlessly  scrubbed  with  over  100 

household  cleaners,  the  Pull-Out  Spray's 

patented  yo*iltianc£  Stainless  finish  is  fully 


prepared  to  stand  up  to  everyday  use  and  abuse. 

Our  59"  metal  hose  is  tested  to  endure  twice  the 

normal  household  water  pressure.  This  is  repeated 

500,000  times  for  a  strong,  long  lasting  hose. 

On  a  fact  finding  mission? 

We'll  make  it  easy.  For  more  information 

call:  1-800-345-DELTA  (3358). 

Or  visit  us  at  www.deltafaucet.com. 


®  D  E  LTA 


Beautifully    Engineered: 
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Curl-up  spaces 


A  window  seat  is  the  perfect  spot 
to  relax  with  a  good  book 

By  Daniel  Gregory 

How  do  you  keep  your  sanity  amid  the  day-to-day 
hubbub?  One  way  is  to  escape  to  a  quiet  corner  for 
reading  and  relaxing  and  sipping  a  glass  of  iced  tea. 
Your  cozy  place  could  be  a  window  seat  or  daybed,  occupy- 
ing part  of  a  living  room,  family  room,  hallway,  stair  landing, 
or  even  a  dormer  window. 

Enclosed  daybeds  should  feel  warm  and  sheltering,  not 
claustrophobic.  Built-in  reading  niches  should  be  large 
enough  to  sit  in  with  your  back  against  the  wall.  Such  seats 
should  take  advantage  of  the  view.  If  long  and  wide  enough, 
they  can  double  as  guest  beds.  ♦ 


LEFT:  Arom. 
corner  besid 
fireplace  cat 
sunlight  to  rr 
an  intimate 
reading  nool 
DESIGN:  Jar. 
Architects, 
Oakland 
(51 0/654-67.' 

BELOW:  A 
built-in  couc 
follows  a  wat 
of  windows 
in  the  living 
room;  storacc 
compartmerr 
are  tucked 
beneath  thee| 
seats.  DESMi 
Jensen/ 
Ptaszynski 
Architects, 
Lafayette, 
(925/284 
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HOW  CAN  YOU  TELL  QUALITY  WHEN  YOU  SEE  IT? 

You'll  know  quality  when  you  see  it  at  Alpha,  where  we  have  a  passion  for  stone 


Come  see  our  products  at  Sunset's  Idea  House  in  Palo  Alto  and  San  Jose,  CA. 
Also  please  come  visit  our  showrooms  Monday-Friday  8-5  and  Saturday  10-2. 


AN    LfANDRO 
2303  Merced  Street 
'hone  510-357-6197 
I  Free  1-800-81" 


WWW 


SANTA   CLARA 

590  Martin  Avenue 

Phone  408-855-0950 

ill  Free  1-877-462-7"" 


SACRAMENTO 

1235  Fee  Drive 
Phone  916-646-8705 
ill  Free  1-877-472-6" 


DENVER 

1 4501  E.  Moncrieff  Place 

Phone  303-373-4911 
'all  Free  1-866-770-2! 
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mall  luxuries 


Ideas  from  the  winners  of  our  powder  room  contest 

By  Peter  O.  Whiteley 


Last  year,  we  asked  readers  to 
tell  us  about  their  powder 
rooms — the  smallest,  some- 
times most  challenging  but  often 
most  fun  room  to  decorate.  The  five 
winners  shown  here  were  selected 
from  150  entries  and  exhibit  a  diver- 
sity that  ranges  from  Asian  simplicity 
to  high-sheen  Silicon  Valley  modern 
to  wood-warmed  Northwestern  and 
Mediterranean  rustic.  They  share  a  re- 
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strained  use  of  texture,  material,  and 
color,  which  gives  each  of  these 
rooms  a  rich  yet  soothing  appearance. 
A  powder  room's  small  size  allows 
you  to  have  some  decorative  license 
without  letting  things  get  out  of 
hand.  For  instance,  Santa  Monica  de- 
signer Sara  Goodman  papered  a 
small  powder  room  with  more  than 
1,000  individually  cut  and  applied 
pieces  of  joss  paper,  which  she  fur- 


<  WARMTH  AND  ROMANCE 
The  elements  that  give  Kathryn 
Nelson's  powder  room  its  winning 
presence  are  the  arches  telescopir 
toward  the  window,  integrally  coloi 
plaster  walls,  and  the  distinctive  o> 
antique  marble  sink. 
DESIGN:  John  Knudson,  Knudson 
Gloss  Architects/Planners,  Boulde 
CO  (303/442-5882) 

T  BALANCING  COLORS  AND  CURVI 
The  cool  indigo  of  the  subtly  patte 
wallpaper  and  the  basin  complem 
the  honey  tones  of  the  fir  cabinetr 
and  trim.  The  cabinet's  bow  front 
echoes  the  curve  of  the  sink. 
DESIGN:  Deena  Rauen,  D  Studio, 
Seattle  (206/938-771 2) 


Wi 


ther  enhanced  with  gold  and  : 
oil  pastel.  The  grid  of  gilded  sq 
that  is  so  dazzling  and  surprising 
could  be  overwhelming  in  h 
more  public  rooms.  Here  an 
other  great  lessons  from  our  wir 

Using  color 

•Let  a  single  color  dominate 
room.  Keep  in  mind  that  the 
may  come  from  different  fini 
paint,  plaster,  tile,  or  wallpaper. 
•  Repeat  variations  of  the  color 
tures  or  other  appointments  for 
hesive  look.  Repeat  compleme 
hues  in  fabrics  or  other  objects. 


Bui 


A  Kelly-Moore  Paints  How-To  . . . 


With  a  utility  knife,  cut  your  own  stencils  out 
of  a  durable,  stiff,  flat  material  like  mat  board, 
plastic  or  vinyl. 

Use  the  stencils  to  paint  the  flowers  in  a 
random  overlapping  pattern  from  the  top  of  the 
wall  to  bottom.    Allow  the  paint  to  dry  a  bit 
before  carefully  lifting  the  stencil. 

To  add  interest,  experiment  with  different  size 
flowers  using  different  colors  of  paint  and 
decrease  the  number  of  flowers  as  you  work  your 
way  down  the  wall. 


MATERIALS 

mat  board  flower 
templates 

utility  knife 

paintbrush 

Kelly-Moore  Paint: 

KM295-L  Pacific  Sky 

KM303-L  Dew  Kiss 

KM305-M  Blueprint 

KM306-D  Port  Royale 


this 


0  Off  a  purchase 

(promo  code  09999902009) 


«     <» 


$30  Off  a  purchase 

(promo  code  09999902010) 


Wer  good  through  1 2-3 1  -02.  Offer  cannot  be  combined  with 
ly  other  coupons  or  trade  discounts.  One  discount  per  visit. 


For  the  store  nearest  you  call  1.888.KM.COLOR  or  visit  www.kellymo< 


HOME-DESIGN 
Sinks  as  stars 

Functionally,  a  powder  room  needs 
only  a  toilet,  a  sink,  and  minimal  stor- 
age for  hand  towels,  so  it's  usually  the 
sink  that  becomes  the  most  promi- 
nent design  element. 
•A  cabinet-and-sink  combination  can 
establish  the  design  theme:  Antique 
bureaus  or  sideboards  can  be  modi- 
fied to  either  hold  a  surface-mounted 
sink  or  have  an  opening  cut  for  a 
drop-in,  self-rimming  sink.  For  an 
old-fashioned  look,  choose  sinks  that 
look  like  basins  sitting  upon  a  wash- 
stand.  These  are  really  plumbed  like 
any  other  sink — with  a  J-trap  and 
waste  line  hidden  in  the  cabinetry. 
•To  make  a  powder  room  feel  as  large 
as  possible,  choose  a  sink  that  occu- 
pies the  least  amount  of  floor  space.  In 
the  powder  room  at  right,  a  custom- 
built  conical  base  made  of  stainless 
steel  tapers  up  from  the  floor  to  mask 
the  plumbing  and  underside  of  a  sink 
converted  from  a  stainless  steel  salad 
bowl.  The  gilded  room  on  the  next 


CONTEMPORARY 

FORMS  AND  SURFACES  ► 

Inspired  by  the  work  of 

designer  Philippe  Starck — 

particularly  his  bathrooms 

in  New  York's  Paramount 

hotel — this  powder 

room  has  a  little  Broadway 

glitz  and  glamour.  Sink 

and  counter  become 

a  piece  of  sculpture 

made  of  stainless  steel 

and  translucent  glass. 

DESIGN:   Heidi 

Richardson,  Richardson 

Architects,  Mill  Valley,  CA 

(41 5/380-0474) 


page  pairs  a  clean-lined,  contemporary 
pedestal-style  sink  with  an  antique 
tansu  that's  used  for  storage  and  dis- 
play. You  could  also  leave  the  space 
under  a  sink  completely  open  as 
shown  in  another  winner  (page  142) 
that  uses  an  antique  stone  sink  to  span 
a  shallow  niche. 


See  the  light 

The  right  light  fixture  adds  to  the 
ness  of  these  intimate  rooms,  bin  a 
member  that  grooming  and  ma 
will  be  double-checked  here.  As: 
suit,  you  should  have  more  than 
type  of  light  fixture. 
•The  most  flattering  kind  of  lijidtor 


NATURALLY  BEAUTIFUL, 

we  are  a  POWERFUL  BLEND  of  flavors. 


our  appeal  is  EVERLASTING. 


softest  and  most  warm-toned.  Se- 
:  incandescent  lightbulbs  that 
e  a  pink  cast  rather  than  the  typi- 
>yellow. 

Be  low-voltage  downlights  with 
trow  beam  spread  to  add  drama 
I  to  highlight  wall-hung  art  or  ob- 
is on  a  counter  surface. 


<  A  UNIFIED 
COMPOSITION 
Each  feature  of  this 
powder  room 
enhances  the 
Japanese-inspired 
design,  from  the 
rough-textured 
grass  cloth 
wallpaper  to  the 
furniture-like 
cabinet  and 
freestanding  sink 
to  the  bamboo- 
framed  mirror. 
DESIGN:  Joan  M. 
Schwing 


•Small-scale  pendant  lights  with 
halogen  or  quartz  lamps  are  the 
ideal  size  for  accent  lighting.  Their 
glass  shades  can  also  become  a  de- 
sign feature. 

•Decorative  lamps  with  low-wattage 
bulbs  can  enrich  rooms,  but  don't 
use  them  for  primary  lighting.  ♦ 


▲  WALLS  OF  GOLD 

An  imaginative  and  eye-catching 

wall  treatment  using  pieces  of 

gold  joss  paper  brings  individuality 

and  Asian  elegance  to  this  unique 

powder  room. 

DESIGN:  Sara  Goodman,  Goodie  Two 

Shoes  Decorative  Arts,  Santa  Monica 

(31 0/729-4697) 


Velvet  Fruit  Smoothies. 
Inspired  by  the  powers  of  KitchenAid. 


With  the  power  to  crush  ice  at  any  speed,  KitchenAid"  Blenders  pass  any  test  with  flying  colors. 

It's  performance  you'd  expect  from  the  creators  of  the  legendary  Stand  Mixer.  For  this  recipe, 

and  to  view  the  entire  KitchenAid"  line,  visit  KitchenAid.com,  or  call  1 .800.541 .6390. 


FOR  THE  WAY  IT'S  MADE.™ 
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FOOD  •  ENTERTAINING 


small  plates, 

big  flavors 

Make  a  summer  party  sizzle  with  spicy  Caribbean  dishes 

By  Charity  Ferreira  •  Photographs  by  James  Carrier 

Styling  by  Philippine  Scali  •  Food  styling  by  Susan  Devaty 

m  Call  them  tapas,  appetizers,  small  plates — what  you  will.  The  important 
thing  is  that,  when  you  eat  little  servings  of  foods,  you  can  sample  a  wider  va- 
riety. And  it's  more  fun  than  a  skimpy-course  meal. 

The  small-plate  trend  has  evolved  to  include  cuisines  from  all  over  the  world. 
We've  put  together  a  collection  of  lively  dishes  from  the  Caribbean  and  Latin 
America — and  a  manageable  make-ahead  plan — for  a  casual  summer  party. 

Follow  the  countdown  on  page  148  and  assemble  the  entire  menu  for  8  to 
10  people,  or  choose  a  few  of  the  dishes  for  a  smaller  gathering.  Set  out  a  stack 
of  bright  little  plates  to  encourage  small  helpings  and  a  pitcher  of  mojitos  to 
ensure  great  fun. 


Mojitos 

prep  and  cook  time:  About  40  minutes 
notes:  Double  the  recipe  for  the  mint 
syrup  if  you're  planning  to  make  more 
than  one  batch  of  mojitos. 
makes:  4  cups;  6  to  8  servings 

2    cups  light  rum 

1    cup  mint  syrup  (recipe  follows) 

1    cup  lime  juice 

Ice  cubes 

Fresh  mint  leaves,  rinsed 
(optional) 

In  a  pitcher  (at  least  2  qt.),  combine 
rum,  mint  syrup,  and  lime  juice;  add 
about  2  cups  ice  cubes.  Pour  into  ice- 
filled  glasses  and  garnish  with  mint 
leaves  if  desired. 

Per  serving:  136  cat,  0%  (1  cal.)  from  fat; 
0.2  g  protein;  0.1  g  fat  (0  g  sat.);  15  g  carbo 
(0.4  g  fiber);  59  mg  sodium;  0  mg  chol. 

Mint  Syrup.  In  a  1-  to  2-quart  pan, 
combine  1  lA  cups  lightly  packed  rinsed 
fresh  mint  leaves,  1  cup  water,  and 
l/z  cup  sugar.  Stir  over  medium  heat 
until  sugar  is  dissolved  and  mixture  is 
simmering.  Remove  pan  from  heat, 
cover,  and  let  stand  30  minutes.  Pour 
mixture  through  a  fine  strainer  into  a 
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small  pitcher  or  bowl;  discard  mint 
leaves.  Use  syrup  or  cover  and  chill  up 
to  1  week.  Makes  about  1  cup. 

Shrimp  and  Scallop  Ceviche 

prep  and  cook  time:  About  25  min- 
utes, plus  6  hours  to  chill 
notes:  Chill  coconut  milk  before 
opening  can;  before  measuring  the 
milk,  scrape  off  the  layer  of  cream  that 
forms  on  top  and  save  it  for  other  uses 
such  as  in  soups  or  curries. 
makes:  4  cups;  8  to  10  servings 

1    pound  shelled,  deveined 

shrimp  (31  to  40  per  lb.) 

1    pound  bay  scallops 

1  cup  coconut  milk  (see  notes) 
V2    cup  lime  juice 

V4   cup  minced  red  bell  pepper 

2  fresh  serrano  chilies,  rinsed, 
stemmed,  seeded,  and  minced 

3  tablespoons  chopped  fresh 
cilantro 

2    tablespoons  minced  fresh  ginger 

1    teaspoon  salt 

1.  Rinse  shrimp  and  scallops.  Fill  a 
bowl  with  ice  water. 

2.  In  a  3-  to  4-quart  pan  over  high  heat, 
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shrii.. 

scallop  ceviche 


small-plate  parti 

for  8  to  10 

•  Mojitos  and  Beer 

•  Shrimp  and  Scallop  Ceviche 

•  Mahimahi  Escabeche 

•  Papaya  and  Avocado  Salad  w| 
Sour  Orange  Dressing 

•>  Black  Bean  Cakes  with  Mange 
Salsa  and  Roasted  Plantains 

•  Spiced  Pulled  Pork  Sandwichcu 

•  Tortilla  Chips 

•  Cuban  Coffee  Ice  Cream  with 
Dulce  de  Leche 


bring  about  2  quarts  water  to  a 
Add  the  shrimp,  reduce  heat 
maintain  a  simmer,  and  cook  u 
shrimp  are  opaque  but  still  mc 
looking  in  center  of  thickest  part  ( 
to  test),  1  to  2  minutes.  Remove  v\ 
a  strainer  or  a  slotted  spoon  ; 
immerse  in  ice  water  until  cool.  | 
scallops  to  simmering  water  and  o 
until  opaque  but  still  moist-lookinj: 
the  center  (cut  to  test),  1  to  2  minu 
lift  out  and  immerse  in  ice  water  u 
cool.  Drain  shrimp  and  scallops, 
each  shrimp  crosswise  into  thirds. 

3.  Meanwhile,  in  a  glass  or  cera 
bowl,  mix  coconut  milk,  lime  ju 
bell  pepper,  chilies,  cilantro,  gin; 
and  salt.  Stir  in  shrimp  and  scallc 
Cover  and  chill  at  least  6  hours  or 
to  1  day. 

4.  Spoon  into  a  large  serving  bow 
onto  a  rimmed  platter. 

Per  serving:  137  cat,  39%  (54  cal.)  from  fa 
17  g  protein;  6  g  fat  (4.5  g  sat.);  3.4  g  carb 
(0.1  g  fiber);  379  mg  sodium;  84  mg  chol. 


)  spiced  pulled 
pork  sandwich 
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COUNTDOWN 

Up  to  1  week  ahead:  Purchase 
plantains.  Make  mint  syrup,  ice  cream, 
and  dulce  de  leche. 

Up  to  3  days  ahead:  Marinate  pork. 

Up  to  2  days  ahead:  Prepare 
pulled  pork. 

Up  to  1  day  ahead:  Make  ceviche, 
escabeche,  and  sour  orange  dressing. 

Up  to  4  hours  ahead: 

Make  mango  salsa.  Roast  plantains. 

Up  to  2  hours  ahead:  Slice 
papayas  and  jicama.  Make  batter 
for  black  bean  cakes. 

Up  to  1  hour  ahead:  Remove 
escabeche  from  refrigerator.  Cook 
black  bean  cakes. 

About  1 5  minutes  ahead: 

Reheat  plantains.  Set  out  ceviche 
and  escabeche. 

Just  before  serving:  Slice 
avocados.  Assemble  salad  and 
sandwiches.  Mix  mojitos. 


papayq 
and 
avocac^ 
salad 

Crunchy 
jicama  m 
a  lively 
contrast  to 
silky  avoce 
and  juicy 
papaya  in 
this  easy 
salad. 


Mahimahi  Escabeche 

PREP  AND  COOK  TIME:  About   30   min- 

utes,  plus  at  least  8  hours  to  chill 
makes:  8  to  10  servings 

1    pound  mahimahi  or  opah,  cut 

into  4  or  5  equal  pieces 
1  Vi    tablespoons  olive  oil 

1    red  onion  (about  8  oz.),  peeled, 

halved,  and  slivered  lengthwise 
1    cup  cider  vinegar 
1    tablespoon  whole  allspice 
1    teaspoon  black  peppercorns 
1    dried  bay  leaf 
1    clove  garlic,  peeled  and  slightly 

crushed  with  the  side  of  a  large 

knife 

teaspoon  salt 

teaspoon  sugar 


V2 
V2 


1.  Rinse  mahimahi  and  pat  dry.  Heat 
V2  tablespoon  oil  in  a  10-  to  12-inch 
nonstick  frying  pan  over  medium-high 
heat;  when  hot,  add  fish  and  cook, 
turning  once,  until  browned  on  both 
sides  and  opaque  but  still  moist- 
looking  in  the  center  (cut  to  test),  8  to 
10  minutes  total.  Transfer  to  a  shallow 
2-  to  3-quart  glass  or  ceramic  dish. 

2.  In  the  same  pan,  heat  remaining 
tablespoon  oil  over  medium-high  heat; 
add  onion  and  stir  until  limp  and 
browned,  about  8  minutes.  Spoon 
onion  over  fish. 
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3.  In  pan,  combine  vinegar,  allspice, 
peppercorns,  bay  leaf,  garlic,  salt,  sugar, 
and  1  %  cups  water;  bring  to  a  boil  over 
high  heat.  Remove  from  heat  and  pour 
over  fish  and  onion.  Let  stand  until 
cooled  to  room  temperature,  about  15 
minutes,  then  cover  and  chill  at  least 
8  hours  or  up  to  1  day. 

4.  Let  come  to  room  temperature.  To 
serve,  lift  fish  from  liquid  and  arrange 
on  a  platter.  Arrange  onion  slices  on 
fish.  Discard  liquid. 

Per  serving:  67  cal.,  33%  (22  cal.)  from  fat; 
8.7  g  protein;  2.4  g  fat  (0.4  g  sat.);  2.4  g  carbo 
(0.3  g  fiber);  72  mg  sodium;  33  mg  chol. 

Papaya  and  Avocado  Salad 
with  Sour  Orange  Dressing 

prep  time:  About  25  minutes 
makes:  8  to  10  servings 

2    firm-ripe  papayas  (about  1  lb. 

each) 
8   ounces  jicama 
2    firm-ripe  avocados  (about  8  oz. 

each) 
Vi   cup  orange  juice 
V4   cup  lime  juice 
1    teaspoon  rice  vinegar 
lU   teaspoon  salt 

1.  Peel  and  seed  papayas;  cut  length- 
wise into  '/^-inch-thick  slices.  Peel  and 
rinse  jicama;  cut  into  matchstick- 
size  strips  about  l/»  inch  thick  and  3 


inches  long.  Pit  and  peel  avocados; 
lengthwise  into  thin  slices. 

2.  In  a  small  pitcher  or  bowl,  il 
orange  juice,  lime  juice,  rice  vinee| 
and  salt. 

3.  Arrange  papaya  and  avocado  slil 
on  a  rimmed  platter.  Top  with  jicd 
and  drizzle  with  sour  orange  dressii  1 
Per  serving:  92  cal.,  51%  (47  cal.)  from  fat;i| 
1.3  g  protein;  5.2  g  fat  (0.8  g  sat.);  12  g  cat  f 
(2.2  g  fiber);  64  mg  sodium;  0  mg  chol. 

Black  Bean  Cakes 

PREP  AND  COOK  TIME:  About  1  hour 

notes:  Queso  fresco,  a  mild  white  9 
ican  cheese,  is  available  in  well-stoc 
supermarkets     and     Latino     gro< 
stores.  The  black  bean  batter  canr 
made  through  step  2  up  to  2  hct 
ahead;   cover  and  chill   until  yoi 
ready  to  cook  the  cakes.  Serve  the  b1 
bean  cakes  with  additional  queso  frt 
crumbled  over  the  top,  with  the  roa: 
plantains  and  mango  salsa  on  the  si 
makes:  About  18  cakes;  8  to  10  serv: 

3   cans  (15  oz.  each)  black  bean 

rinsed  and  drained 
2    large  egg  yolks 
lA   cup  all-purpose  flour 
xh    teaspoon  baking  powder 
V3    cup  minced  green  onions 

(including  green  tops) 
2    fresh  serrano  chilies,  rinsed, 
stemmed,  seeded,  and  minced 


GEM. The  new,  innovative,  all-electric,  zero- 
emissions  vehicle  by  Global  Electric  Motorcars. 
It  can  take  you  and  up  to  three  passengers  on 
daily  errands  around  your  community.  Fully 
charged  in  about  six  to  eight  hours  by  simply 
plugging  it  in  to  a  standard  11 0-volt  outlet,  GEM 
will  travel  up  to  35  miles  at  speeds  up  to  25  mph. 
Current  federal  tax  credit  cuts  10%  off  taxes. 
Ask  your  tax  advisor  for  details.  $2000  cash 
allowance  from  manufacturer  available  in 
California,  Maine,  Massachusetts,  New  York,  and 
Vermont.  Offer  ends  6.30.02. 

So  what  are  you  waiting  for?  Get  in  and  go. 


Global  Electric  Motorcars,  LLC 


GEM 


A  DaimlerChrysler  Company 


1.800.988.4737    www.gemcar.com 
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1  Vz  teaspoons  ground  cumin 

1  teaspoon  rice  vinegar 

xh  teaspoon  salt 

4  large  egg  whites 

1    cup  crumbled  queso  fresco 
(about  4  oz.;  see  notes)  or 
shredded  jack  cheese 

About  2  tablespoons  salad  oil 

1.  In  a  food  processor,  whirl  black 
beans  just  until  slightly  chunky.  Scrape 
into  a  bowl  and  stir  in  egg  yolks,  flour, 
baking  powder,  green  onions,  chilies, 
cumin,  vinegar,  and  salt. 

2.  In  another  bowl,  with  a  mixer  on 
high  speed,  beat  egg  whites  until  they 
form  soft  peaks.  Fold  whites  into  black 
bean  mixture  just  until  incorporated. 
Gently  stir  in  queso  fresco. 

3.  Pour  1  teaspoon  oil  into  a  10-  to  12- 
inch  nonstick  frying  pan  over  medium- 
high  heat;  when  hot,  drop  batter  in 
V4-cup  portions  into  pan  and  spread 
into  2-inch-wide  cakes  with  the  bottom 
of  measuring  cup.  Cook,  turning  once 
with  a  wide  spatula,  until  cakes  are 
browned  on  both  sides  and  firm  to 
touch  in  the  center,  about  6  minutes 
total.  As  cakes  are  cooked,  arrange  in  a 
single  layer  on  12-  by  15-inch  baking 
sheets  in  a  200°  oven;  cover  loosely  with 
foil  and  keep  warm  up  to  30  minutes. 
Repeat  to  cook  remaining  cakes,  adding 
more  oil  to  pan  as  necessary. 

Per  serving:  191  cal.,  36%  (69  cal.)  from  fat; 
11  g  protein;  7.7  g  fat  (2.7  g  sat.);  20  g  carbo 
(7.1  g  fiber);  521  mg  sodium;  51  mg  chol. 


Mango  Salsa 

prep  time:  30  minutes 
notes:  This  salsa  is  great  alongside  the 
pork  sandwiches   and   for  scooping 
onto  chips.  You  can  make  it  up  to  4 
hours  ahead;  cover  and  chill. 

MAKES:  About  4  CUpS 

2    firm-ripe  mangoes  (about  1  lb. 

each) 
3/4   cup  diced  red  onion 

1  fresh  hot  red  chili,  rinsed, 
stemmed,  seeded,  and  minced 

2  tablespoons  chopped  fresh 
cilantro 

1    tablespoon  lime  juice 

V4   teaspoon  salt 

1.  Peel  mangoes.  Slice  fruit  off  pits  and 
cut  into  V^-inch  chunks;  discard  pits. 

2.  In  a  bowl,  combine  mangoes,  onion, 
chili,  cilantro,  lime  juice,  and  salt;  mix 
gently. 

Per  serving:  54  cal.,  3%  (1.8  cal.)  from  fat; 
0.6  g  protein;  0.2  g  fat  (0.1  g  sat.);  14  g  carbo 
(1  g  fiber);  76  mg  sodium;  0  mg  chol. 

Roasted  Plantains 

prep  and  cook  time:  About  30  minutes 
notes:  Fully  ripe  plantains  have  black 
peels;  buy  the  plantains  a  week  in  ad- 
vance and  let  them  ripen  at  room  tem- 
perature. They  can  be  roasted  up  to  4 
hours  ahead;  cover  and  let  stand  at  room 
temperature.  Reheat  in  a  350°  oven  for 
about  15  minutes  before  serving. 
makes:  8  to  10  servings 


Cuban 

coffee  ice 

cream 

with  dulce 

de  leche 

Rum  gives 

this  intense  ice 

cream  an  extra 

tropical  kick. 


3  pounds  ripe  plantains  (about  5  m 
see  notes)  :  asi 

2  tablespoons  salad  or  peanut  oil  JJ 
About  ]/2  teaspoon  salt 

1.  Peel  plantains  and  slice  diagonally 
inch  thick.  Pour  oil  into  a  12-  by  : 
inch  baking  pan;  add  plantains  a  |v 
l/2  teaspoon  salt  and  mix  to  co 
Transfer  half  the  plantains  to  a  seco 
12-  by  15-inch  baking  pan  and  spre 
slices  in  both  pans  into  a  single  layei 

2.  Bake  in  a  400°  regular  or  convecti 
oven,  turning  plantains  occasion* 
with  a  wide  spatula,  until  browned  i 
the  outside  and  tender  when  piero 
15  to  20  minutes;  switch  pan  positk 
halfway  through  baking.  Serve  planta 
warm.  Add  more  salt  to  taste. 
Per  serving:  132  cal.,  21%  (28  cal.)  from  fatn 
1.2  g  protein;  31  g  fat  (0.4  g  sat.);  28  g  carl 
(2  g  fiber);  119  mg  sodium;  0  mg  chol. 


Spiced  Pulled  Pork 
Sandwiches 

PREP  AND  COOK  TIME:  About  3   hoi 

plus  at  least  2  hours  to  chill 
notes:  The  spiced  pulled  pork  fillll 
for  these  sandwiches  can  be  ma 
(through  step  4)  up  to  2  days  ahe 
cover  and  chill.  Bring  to  room  tempi 
ature  (or  warm  slightly  in  a  microwv 
oven)  before  filling  sandwiches.  Set 
sandwiches  piled  on  a  large  platter.r 
makes:  8  to  10  sandwiches 
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IV2    pounds  boned  pork  shoulder i 

butt,  fat  trimmed 

4   ounces  green  onions,  rinsed 

ends  trimmed,  and  coarsely 

chopped 
2    cloves  garlic,  peeled 
2    fresh  Fresno  or  other  hot  greo 

chilies  (about  1  oz.  total),  rins' 

stemmed,  and  seeded 

2    tablespoons  tomato  paste 
2    tablespoons  brown  sugar 
2    teaspoons  ground  allspice 
1    teaspoon  ground  dried  thymn 

About  1  teaspoon  salt 

About  V2  teaspoon  pepper 
'/4   cup  cider  vinegar 
8   to  10  soft  dinner  rolls  (about 

oz.  each),  sliced  in  half 

horizontally 

1.  Rinse  pork  and  pat  dry. 

2.  In  a  blender  or  food  processor,  v 
green  onions,  garlic,  chilies,  ton 
paste,  brown  sugar,  allspice,  thy 
1  teaspoon  salt,  and  V2  teaspoon  pej 
until  finely  chopped.  Add  vinegar 
whirl  until  smooth.  Scrape  mixture  |tni 
a  heavy  5-  to  6-quart  pan.  Add  pork 


P 
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•joym 


boil 


r 


to  coat  completely.  Cover  and  chill 
ast  2  hours  or  up  to  1  day. 
dd  1  cup  water  to  pan,  cover,  and 
g  to  a  simmer  over  medium-high 
I  reduce  heat  to  very  low  and 
ner  pork,  turning  once,  until  meat 
ry  tender  when  pierced  and  shreds 
y  with  a  fork,  2  to  2x/2  hours, 
emove  from  heat  and  let  cool 
jt  15  minutes.  Transfer  meat  to  a 
1.  Skim  and  discard  fat  from  surface 
ooking  liquid.  Measure  liquid;  if 
e's  more  than  lV2  cups,  boil  over 

heat  until  reduced  to  IV2  cups. 

a  fork  or  your  fingers,  pull  meat 

thin  shreds;  remove  and  discard 
Mix  meat  with  cooking  liquid.  Add 
e  salt  and  pepper  to  taste, 
ooon  about  lA  cup  pulled  pork  onto 

roll  bottom;  set  tops  in  place. 

:rving:  262  cal.,  30%  (78  cal.)  from  fat; 
protein;  8.7  g  fat  (2.7  g  sat.);  28  g  carbo 
»  fiber);  550  mg  sodium;  46  mg  chol. 

]uban  Coffee  Ice  Cream 
with  Dulce  de  Leche 

>   AND    COOK    TIME:    About    1    hour 

15  minutes,  plus  at  least  2  hours 
ool 

;  Dulce  de  leche  is  a  caramel 
e  by  cooking  milk  with  sugar  until 


the  mixture  is  reduced  to  a  thick  amber 
syrup.  You  can  make  the  sauce  up  to  1 
week  ahead;  cover  and  chill.  Bring  to 
room  temperature  before  serving.  If 
time  is  short,  buy  prepared  dulce  de 
leche  at  a  Latino  market. 
makes:  6  to  8  servings 

6  large  egg  yolks 

2  cups  whole  milk 

2  cups  whipping  cream 

3/i  cup  sugar 

1  cup  dark-roasted  coffee  beans, 

coarsely  chopped 

2  tablespoons  rum 
1    teaspoon  vanilla 

About  1  cup  dulce  de  leche 

(recipe  follows;  see  notes)  or 
purchased  caramel  sauce 

1.  In  a  bowl,  beat  egg  yolks  to  blend. 

2.  In  a  3-  to  4-quart  pan  over  medium- 
high  heat,  combine  milk,  cream,  sugar, 
and  coffee  beans;  stir  until  sugar  is 
dissolved  and  mixture  is  simmering. 
Remove  from  heat,  cover,  and  let  stand 
30  minutes.  Pour  through  a  fine  strainer 
into  a  bowl;  discard  coffee  beans.  Rinse 
pan,  return  milk  mixture  to  it,  and  bring 
to  a  simmer  over  low  heat. 

3-  Whisk   V2   cup   of  the   warm   milk 


mixture  into  egg  yolks;  pour  yolk 
mixture  into  pan.  Stir  constantly  over 
low  heat  until  mixture  is  thick  enough 
to  coat  the  back  of  a  spoon,  4  to  6 
minutes;  do  not  boil. 

4.  Pour  into  a  clean  bowl  and  chill, 
stirring  occasionally,  until  cold,  about  2 
hours;  if  desired,  cover  and  chill  up  to 
1  day. 

5.  Stir  rum  and  vanilla  into  custard. 
Freeze  mixture  in  a  1-quart  or  larger  ice 
cream  maker  according  to  manu- 
facturer's directions.  Serve,  or  transfer 
ice  cream  to  an  airtight  container  and 
freeze  until  firm,  at  least  6  hours,  or  up 
to  1  week.  Scoop  into  bowls  and  top 
with  dulce  de  leche. 

Per  serving:  453  cal.,  54%  (243  cal.)  from  fat; 
7.9  g  protein;  27  g  fat  (16  g  sat.);  45  g  carbo 
(0  g  fiber);  141  mg  sodium;  245  mg  chol. 

Dulce  de  Leche.  In  a  heavy  5-  to  6- 
quart  pan  over  medium-high  heat,  stir  4 
cups  whole  milk  and  lVi  cups  sugar 
until  sugar  is  dissolved  and  mixture  is 
boiling.  Stir  in  V2  teaspoon  baking 
soda.  Reduce  heat  to  low  and  simmer, 
stirring  occasionally  with  a  flexible 
spatula,  until  mixture  is  golden  brown 
and  reduced  to  about  2  cups,  about  l1 2 
hours.  Pour  through  a  fine  strainer  into 
a  bowl;  discard  residue.  Makes  2  cups.  ♦ 
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UNIAO  EUROPEIA 
Fundo  Europeu  de 
Desenvolvimento  Regional 


There's  one  perfect  accompaniment  for  every  wine. 


njoyment  of  food  is  enhanced  by  serving  it  with   the  right  wine.  And  our  enjoyment  of  wine  is  enhanced 

ding  the  right  cork  in  the  bottle  -  a  real  cork.  Only  a  real  cork  makes  you  feel  that  the  winemaker  has  gone 

trouble  of  getting  every  detail  right.  So  next  time  you  buy  a  bottle  of  wine,  insist  on  a  real  cork.  Because 

only  one  person  who  should  be  removing  the  cork,  and  that's  you.  Find  out  more  at  www.corkmasters.com 
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Irreplaceable. 
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ly  the  tricolor  standard 

lple  salad  is  a  match  for  the  season 

i  summer  salad  has  high  standards  to  meet  under  tough  conditions, 
la  It  needs  to  be  crisp,  green,  and  refreshing  just  when  the  weather  is 
JL warmest.  This  one — bright,  fresh,  colorful,  and  full  of  crunchy 
ures — is  also  sturdy:  It  holds  up  well  on  a  summer  buffet,  staunchly 
sting  the  wilt  factor. 


Red  and  Green  Melange  Salad 

prep  time:  About  15  minutes 

notes:  If  you're  concerned  about  bac- 
teria on  raw  bean  sprouts,  immerse 
them  in  boiling  water,  drain  immedi- 
ately, immerse  in  ice  water,  and  drain 
when  cold. 

makes:  4  to  6  servings 

2    cups  thinly  sliced  English 
cucumber 

2  teaspoons  salt 

1  red  bell  pepper  (8  oz.),  rinsed, 
stemmed,  and  seeded 

3  cups  bean  sprouts  (about  8  oz.), 
rinsed  and  drained  (see  notes) 

2  cups  lightly  packed  arugula 
(about  4  oz.),  rinsed  and  drained 

3  tablespoons  rice  vinegar 

1 V2   tablespoons  Asian  fish  sauce 
(nuoc  mam  or  nam  pla)  or 
reduced-sodium  soy  sauce 

2    teaspoons  sugar 

2    teaspoons  minced  fresh  ginger 

1.  In  a  bowl,  mix  cucumber  and  salt; 
gently  crush  slices  with  your  hand  until 
they  feel  limp.  Let  mixture  stand  for  5 
to  10  minutes. 

2.  Meanwhile,  dice  bell  pepper  into  %- 
inch  pieces.  Sort  through  bean  sprouts 
and  pinch  off  and  discard  any 
discolored  tips.  Chop  the  arugula  very 
coarsely. 

3.  In  a  wide  serving  bowl  (3  to  4  qt.),  mix 
vinegar,  fish  sauce,  sugar,  and  ginger. 

4.  Rinse  cucumber  slices  well  in  cold 
water,  then  squeeze  slices  gently  to 
remove  excess  moisture.  Add  cu- 
cumbers, bell  peppers,  bean  sprouts, 
and  arugula  to  bowl  with  dressing  and 
mix  to  coat.  Spoon  onto  plates. 

Per  serving:  45  cal.,  14%  (6.3  cal.)  from  fat; 
3  g  protein;  0.7  g  fat  (0.1  g  sat.);  8.1  g  carbo 
(1.7  g  fiber);  252  mg  sodium;  0  mg  chol. 

— Jerry  Anne  Di  Vecchio 


"ight  squeeze  for  freshness 

common  commercial  trick  for  keeping  foods  fresh  is  now  possible  at 
me:  Pull  the  air  away  from  foods,  then  seal  them  with  a  vacuum  sealer, 
'zen  foods  resist  freezer  burn  better,  and  marinades  penetrate  meats  more 
ectively.  My  friend  vacuum-packs  and  freezes  stews  and  pastas,  then  later 
ats  the  foods  right  in  the  plastic  bags  in  boiling  water.  The  FoodSaver  by 
a  is  available  in  cookware  departments  and  stores  in  a  number  of  models, 
luding  the  300  ($99),  the  550  (at  right;  $149),  or  more  expensive  units  that 
o  vacuum-seal  jars  and  bottles.  (800)  777-5452.  —J.D.V 
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Rhubarb  in  the  raw 

■  I've  never  granted  any  aura  of  exotica  to  rhubarb  because,  as  I  was  growing  up, 
it  was  a  staple  in  the  garden  and  ended  up  in  pies  I  didn't  really  like.  But  on  a  re- 
cent tour  in  Turkey,  while  nibbling  through  a  momentous  spread  of  meze  (individu- 
ally an  appetizer,  but  collectively  an  entire  meal),  I  came  upon  a  real  surprise — a 
platter  of  thin,  crisp  pink-green  slices  of  what  looked  like  celery  to  dip  in  salt;  on  the 
tongue,  it  was  downright  zingy.  To  my  amazement,  it  was  rhubarb.  With  rhubarb 
now  in  season,  consider  this  scintillatingly  simple  offering  as  an  appetizer:  Just 
rinse  the  stalks  and  slice  them  diagonally;  either  sprinkle  the  slices  at  the  last 
minute  with  coarse  sea  salt  or  serve  the  salt  alongside  to  dip  into.  — J.D.V. 


The  Wine  Guide 

With  this  issue,  Karen  MacNeil- 
Fife  begins  a  series  on  how 
to  enjoy  wine  every  day. 

Discover 

Sauvignon 

Blanc 

By  Karen  MacNeil-Fife 

Maybe  it's  fresh- 
ness or  food 
friendliness.  But 
after  decades  of  being 
something  of  a  downtrod- 
den stepsister  to  Chardon- 
nay,  Sauvignon  Blanc  has 
emerged  as  the  Cinderella 
of  white  wines.  It  has 
never  been  more  exciting, 
more  dynamic,  and  more 
delicious.  I  recently  tasted 
some  60  Sauvignon 
Blancs,  and  wine  after 
wine  was  crisp,  sassy, 
fresh-tasting,  and  packed 
with  flavor.  A  bonus:  Sau- 
vignon Blancs  are  among 
the  best-priced  wines  in 
the  West  right  now. 

The  name 

Sauvignon  comes  from 
the  French  word  sauvage, 
which  means  "wild."  It's  a 
reference  to  how  the  vine 
grows,  but  also  an  apt  de- 


scription of  the  wine's 
flavor.  Don't  be  confused 
by  the  term  Fume  Blanc, 
wines  made  from  Sauvi- 
gnon Blanc  grapes  can, 
by  law,  be  called  either 
Sauvignon  Blanc  or  Fume 
Blanc.  But  even  though 
fume  is  French  for 
"smoked,"  it's  not  true 
that  those  labeled  Fume 
Blanc  have  a  smoky  flavor. 

That  flavor 

There's  nothing  shy  about 
this  wine.  An  avalanche  of 
green  herbal  notes  (which 
is  one  of  the  reasons  it 
works  well  with  food — 
herbs  being  an  asset  to 


f 


**&k. 


most  dishes)  gives  way  to 
all  sorts  of  fascinating  per- 
mutations, from  green  tea 
to  green  figs  to  melons 
and  limes,  with  a  streak  of 
refreshing  acidity  that 
makes  it  feel  crisp  and 
snappy  on  your  palate. 

The  top  regions 

In  the  West,  delicious 
Sauvignon  Blanc  is  made 
primarily  in  California, 
Washington,  and  Texas. 
Some  of  the  wildest  Sau- 
vignons  of  all,  however, 
come  from  New  Zea- 
land— don't  miss  them.  In 
France,  it's  the  grape  be- 
hind Sancerre  and  Pouilly- 


Fume.  And  in  Bordeaux, 
is  blended  with  SemillonJ 
to  make  white  Graves. 

Our  top  picks 
Benziger  Fume  Blanc 
2000  (Sonoma  County,! 

$13.  Crisp,  with  lime  an^J 
ginger  flavors  and  just  a  I 
hint  of  vanilla  at  the  end! 

Brancott  Vineyards 
Sauvignon  Blanc  2000  )| 
(Marlborough,  New 
Zealand),  $10.  Outra- 
geous green  lime  flavors1] 
Think  grilled  shrimp. 

Buttonwood  Farm 
Sauvignon  Blanc  2000i| 
(Santa  Ynez  Valley),  $11 

Herbs,  green  olives,  and) 
note  of  green  figs.  Perfe 
with  a  salade  nicoise. 

Davis  Bynum  "Shone 
Farm"  Fume  Blanc  20* 
(Russian  River  Valley) 

$  16.  Sassy  grapefruit  an  ,| 
melon  flavors,  with  pen 
trating  acidity  but  a  rich 
core.  Try  with  crab  cake 

Handley  "Ferrington 
Vineyard"  Sauvignon 
Blanc  2000  (Andersor 
Valley),  $15.  Exotic— if 
limes  could  be  crossed 
with  pear  sorbet . . . 

Hogue  Fume  Blanc 
2000  (Columbia  Valle 

WA),  $10.  Lively— as  re 
freshing  as  limeade.  ♦ 
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^ess  what  maKes  it 
So  tender  and  jtyicij? 

i/ry's®  Marinades  blend  a  splash  of  real  fruit  juice  with 
y  herbs  and  spices.  So  whatever  you  put  on  the  grill 
les  off  the  grill  tender  and  juicy.  Choose  from  14 
ipting  flavors.  And  try  our  juicy  little  secret  on  your 
ily  tonight.  Lawry's.  Your  Secret  To  Great  Flavor." 
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Spice  under  wraps 

By  Jerry  Anne  Di  Vecchio 

Nutmeg  is  a  spice  that  conjures  cozy,  comfy  thoughts.  Mace,  on  the 
other  hand,  puzzles.  It  sounds  familiar — you  might  even  have  a  little 
tin  of  it  if  you  set  up  your  spice  rack  with  one  of  everything  from  the 
supermarket.  But  do  you  use  mace?  Do  you  even  know  what  it  tastes  like?  Or 
do  you  suspect  it's  the  essence  of  the  spray  designed  to  repel  muggers? 

Nutmeg  and  mace  come  from  the  same  plant,  yet  nutmeg  gets  all  the  press. 
In  fact,  it's  a  multilayered 
story.  Traveling  through 
spice-rich  India  and 
Malaysia  last  year,  I  finally 
saw  and  understood.  Nut- 
meg is  the  inner  seed  of 
a  fruit  about  the  size  of  a 
baseball.  The  exterior  of 
the  fruit  is  leathery  and 
brown,  with  a  layer  of  firm 
white  flesh  just  beneath. 
The  flesh  smells  and 
tastes  like  nutmeg — 
Malaysians  like  to  candy 
it.  Underneath  that  is  a 
beautiful  red,  lacy  layer  of 
aril — also  called  mace 
blades — that  cling  to  the 
thin,  hard  shell  surround- 
ing the  nutmeg.  This  is 
the  source  of  mace  as  we 
know  it. 

The     relationship     of 
nutmeg  and  mace  makes 

it  easy  to  use  them  interchangeably.  Mace,  available  dried  and  ground,  is 
as  intensely  aromatic  as  nutmeg  but  also  has  distinctive  floral  and  fruity 
overtones,  making  it  well  suited  to  cakes  and  pastries.  I  love  it  in  those  made 
with  apricots  and  peaches,  both  of  which  blossom  when  mingled  with  this 
spice.  One  of  the  easiest  and  most  delectable  ways  to  appreciate  mace 
is  in  a  cobbler — apricot  or  peach.  And  because  cobbler  crust  can  be 
manhandled  without  serious  consequences,  my  grandsons,  Henry  (5)  and 
Jackie  (3),  often  join  me  in  assembling  this  homey  dessert.  They  pat  out 
the  dough  by  the  handfuls,  lay  the  lumps  over  the  fruit,  then  seal  them  with 
a  final  "patty-cake."  Child's  play. 


Great  match  for  mace:  baked  apricots. 


Apricot  Patty-cake  Cobbler 

PREP  AND  COOK  TIME:  About  IV2  hours, 

plus  at  least  10  minutes  to  cool 

notes:  As  the  apricots  cook,  their  tart- 
ness comes  forward.  If  the  fruit  is  firm 
and  underripe,  it  will  require  the  max- 


imum amount  of  sugar.  If  the  apricots 
are  ripe  and  sweeter,  start  with  Va  cup 
sugar.  For  a  strong  mace  flavor,  use  the 
larger  amount.  Instead  of  ground 
mace,  you  can  use  the  same  amount  of 
fresh-grated  or  ground  nutmeg.  In- 
stead of  apricots,  you  can  use  ripe 


3/4 
V2 
6 


peaches,  peeled  and  sliced,  witU 
cup  sugar.  Serve  the  cobbler  wa. 
with  sweetened  whipped  cream 
vanilla  ice  cream.  You  can  make  ii 
to  1  day  ahead;  cover  airtight  w 
cool  and  let  stand  at  room  temp 
ture.  Reheat  in  a  350°  oven  for  al 
10  minutes. 

makes:  6  servings 

3/4   to  IV4  cups  packed  powdered  | 
sugar  (see  notes) 

V4   to  V2  teaspoon  ground  mace 
(see  notes) 

teaspoon  almond  extract 

teaspoon  grated  orange  peel  i 

cups  apricot  quarters  (about 
whole  fruit) 

Patty-cake  crust  (recipe  folk  j 

1.  In  a  large  bowl,  with  a  fle:j 
spatula,  combine  sugar,  mace,  alnJ 
extract,  and  orange  peel.  Add  aprJ 
and  mix.  Scrape  mixture  into  a  i 
tered  shallow  IV2-  to  2-quart  cass^ 
and  spread  level. 

2.  With  lightly  floured  hands,  teal 
lumps  (3-  to  4-tablespoon  size)  of 
patty  cake  crust  and  pat  into  cakes  a  j 
V4  inch  thick;  lay  them  as  shaped ! 
fruit,  covering  fairly  evenly  (a  few 
are  fine).  When  all  the  dough  is  in  d 
press  down  lightly  to  join  portions.^ 

3.  Bake  cobbler  in  a  375°  reguli 
convection  oven   (if  using  a   ll 
casserole,  set  on  a  large  sheet  oj 
in  case  mixture  boils  over)  until 
is  bubbling  and  crust  is  well  brov  J 
50  to  60  minutes.  Let  stand  at 
10  minutes  or  until  cool.  Scoop) 
and  crust  into  bowls,   adding 
sugar  to  taste. 

Per  serving:  349  cal.,  41%  (144  cal.)  froi  | 
5.4  g  protein;  16  g  fat  (9.6  g  sat.);  47  g  ( 
(2.4  g  fiber);  148  mg  sodium;  77  mg  ch 

Patty-cake  Crust.  In  a  food  proc 
or  bowl,  combine  1  cup  all-pui 
flour;     6     tablespoons     butter 
into  thin  slices;  V4  cup  cream  cl 
(2    oz.),    cut    into    small    piece 
teaspoon  grated  orange  peel;  a 
teaspoon  ground  mace.  Whirl  c  j 
with  your  fingers  until  mixture 
fine  crumbs.  Add   1  large  egg  j 
and  whirl  or  stir  until  dough 
together.  Press  into  a  ball.  ♦ 
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Very  Fresh.  Very  Knudsen. 
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New  take  on  tofu 

This  popular  protein  is  showing  up  in  unusual  places 

By  Linda  Lau  Anusasananan  •  Photographs  by  James  Carrier 


Fill  tortillas  with 

chili-seasoned 

tofu,  cabbage, 

and  salsa  for  lively 

vegetarian  tacos. 


gpimp*P| 


■  Tofu — or  bean  curd — long  a  staple  in 
the  Asian  diet,  has  become  mainstream 
in  the  West.  Recently,  it  has  earned 
even  more  converts  due  to  its  widely 
touted  health  benefits  as  a  cholesterol- 
and  lactose-free  complete  protein  that 
is  low  in  saturated  fat  and  sodium.  But 
it's  tofu's  versatility — a  chameleon-like 
ability  to  take  on  the  flavors  of  the 
foods  it's  cooked  with — that  keeps 
people  coming  back  for  more. 

Last  year,  30,000  attendees  of  the 
Los  Angeles  Tofu  Festival  tasted  this 
protein  in  myriad  forms,  from  savory 
to  sweet.  Its  meaty  texture  made  it 
a  natural  as  an  entree,  but  its  creami- 
ness  was  a  particular  asset  in  salad 
dressings  and  frozen  desserts.  Our 
recipes  for  sesame  tofu  dressing  and 
banana-strawberry  tofu  sherbet  on 
page  160  were  adapted  from  the 
festival  cookbook,  The  Four  Seasons 
of  Tofu. 
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Tofu  Tacos 

prep  and  cook  time:  About  25  minutes 
notes:  If  your  wooden  skewers  are 
too  long  to  fit  in  the  pan,  cut  them  to 
size  with  scissors. 
makes:  3  or  4  servings 

12    ounces  water-  or  vacuum-packed 
extra-firm  tofu  (see  box  on 
page  160) 

2  tablespoons  soy  sauce 
1    tablespoon  lime  juice 

1    tablespoon  chili  powder 
1    teaspoon  ground  cumin 

1  teaspoon  garlic  powder 
V4    teaspoon  cayenne 

3  cups  finely  shredded  cabbage 

2  tablespoons  seasoned  rice 
vinegar 

8   corn  tortillas  (6  in.  diameter) 

About  1  cup  tomato  salsa 

About  V2  cup  reduced-fat  sour 

cream  (optional) 

1.  Rinse  tofu,  drain  in  a  colander  for 
about  5  minutes,  then  pat  dry  with 


paper  towels.  Cut  into  1-inch  cubes 
lightly  blot  with  more  paper  towels 

2.  In  a  bowl,  mix  soy  sauce,  lime  ji 
chili  powder,  cumin,  garlic  pow 
and  cayenne.  Add  tofu  and  mix  ge 
to  coat  cubes  completely.  Let  stand 
10  minutes,  stirring  occasionally. 

3.  Meanwhile,  in  another  bowl, 
cabbage  with  vinegar.  Stack  torn 
and  enclose  in  plastic  wrap. 

4.  Thread  tofu  cubes  equally  onto 
8-inch  wooden  skewers  (see  notes) 
a  12-inch  nonstick  frying  pan 
medium-high  heat.  When  pan  is  ho 
skewers  in  pan  and  turn  as  neede 
brown  tofu  on  all  sides,  5  to  6  mir 
total.  Transfer  to  a  serving  pis. 
Mound  cabbage  mixture  alongside. 

5.  Heat  tortillas  in  a  microwave  < 
at  full  power  (100%)  until  hoti 
steamy,  30  to  45  seconds.  Wrap 
towel.  Serve  with  tofu  and  cabt 
salsa,  and  sour  cream.  Eat  taco  s- 
filling  tortillas  as  desired. 
Per  serving:  246  cal.,  12%  (30  cal.)  from  II 
16  g  protein;  3-3  g  fat  (0.2  g  sat.);  39  g  caa 
(7.6  g  fiber);  1,198  mg  sodium;  0  mg  chC' 

Spicy  Lemon  Grass  Tofii 

PREP  AND  COOK  TIME:  About  40  milil 

notes:    This    Vietnamese    dish 
adapted  from  Pleasures  of  the 
namese  Table,  by  Mai  Pham  (Hai 
Collins,  NY,  2001;  $27.50). 
makes:  3  or  4  servings 

1  package  (12  to  16  oz.)  waterr 
packed  firm  tofu  (see  box  o 
page  160) 

2  stalks  fresh  lemon  grass  (eaa 

10  to  12  in.  long) 

IV2    tablespoons  soy  sauce 

IV2   to  2  teaspoons  minced  fresh1 
chili  such  as  Thai  bird  or  ser 

2    teaspoons  sugar 

1  teaspoon  ground  turmeric 
About  V2  teaspoon  salt 

V2  cup  thinly  sliced  onion 

2  tablespoons  minced  shallot; 

1  teaspoon  minced  garlic 

1  teaspoon  salad  oil 

2/3   cup  fresh  Thai  or  regular  b; 
leaves 

3  tablespoons  chopped  unsali 
roasted  peanuts 

4  cups  hot  cooked  rice 


They  just  are n't. 


IntelliChoice*  rated  the  Ford  Quality  Checked  Certified  Pre-owned  Program  among 

the  best  non-luxury  certified  pre-owned  programs  in  America.  Which  means  we  beat 

out  Chevrolet,  Buick,  GMC,  Saturn,  Chrysler,  Dodge,  and  Jeep.  Not  to 

mention  Toyota,  Volkswagen,  and  Hyundai. 


^ims* 
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f  Available  on  all  1998-2002  Ford  cars, 
light  trucks,  and  SUVs 

Y  Manufacturer's  six-year/75,ooo-mile 

powertrain  limited  warranty"  backed  by  Ford 

+  115-point  inspection 

J  24-hour  roadside  assistance 


f  Vehicle  history  report 

J  Service  available  at  any  Ford, 

Lincoln,  or  Mercury  Dealer  nationwide 

f  A  full  tank  of  gas,  fresh  oil,  and  filter 
at  delivery 

J  Even  financing  as  low  as  4.9%  APR 
on  select  vehicles1 


a 


It! 


Small  wonder  the  Ford  Quality  Checked  Certified  Pre-owned  Program  has  been  rated  among 

the  best  for  two  years  running.  So,  if  you're  considering  a  certified  pre-owned  car  or  truck, 

we  seriously  suggest  a  visit  to  your  nearest  Ford  Quality  Checked  Certified  Pre-owned  Dealer. 

To  find  us,  call  866-222-6798,  toll-free.  Or  log  on  to  www.fordcpo.com. 


QualityChecked 

Certified  Pre-owned 


all 
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"Source:  IntelliChoice,"  Inc.,  www.intellichoice.com,  September  2001  review  of  23  manufacturer  programs.  Ford  Quality  Checked  Certified 

Pre-owned  ranked  #2  non-luxury  manufacturer.  "See  dealer  for  a  copy  of  the  warranty.  14.9%  limited-term  APR  available  on  Explorer,  Taurus, 

Ranger,  Crown  Victoria,  and  Windstar.  Not  all  buyers  will  qualify.  Take  retail  delivery  from  dealer  stock  by  6/30/02.  See  dealer  for  details. 
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1.  Rinse  tofu,  drain  in  a  colander  for 
about  5  minutes,  then  pat  dry  with 
paper  towels.  Cut  into  ■*  i-inch  cubes 
and  lightly  blot  with  more  towels. 

2.  Rinse  lemon  grass.  Cut  off  and 
discard  tough  tops  and  root  ends;  peel 
off  and  discard  tough,  green  outer  layers 
of  stalks  down  to  tender  white  portion 
of  bulbs.  Finely  chop  tender  portions; 
you  should  have  4  to  7  tablespoons. 

3.  In  a  bowl,  mix  lemon  grass,  soy  sauce, 
chili,  sugar,  turmeric,  and  xh  teaspoon 
salt.  Gently  stir  in  tofu.  Let  marinate  for 
5  to  10  minutes,  stirring  occasionally. 

4.  In  a  10-  to  12-inch  nonstick  frying 
pan  over  high  heat,  stir  onion,  shallots, 
and  garlic  in  oil  until  fragrant,  about 
1  minute;  push  to  one  side  of  pan. 
Add  tofu  mixture.  Gently  turn  cubes 
occasionally  and  stir  onion  mixture 
until  tofu  is  browned  around  the  edges 
and  onion  is  soft,  5  to  7  minutes. 

5.  Stir  in  basil  leaves  and  half  the 
peanuts.  Add  salt  to  taste.  Pour  into  a 
serving  dish.  Garnish  with  remaining 
peanuts.  Serve  with  hot  cooked  rice. 

Per  serving:  413  cal.,  26%  (108  cal.)  from  fat; 
21  g  protein;  12  g  fat  (1.8  g  sat.);  57  g  carbo 
(2.2  g  fiber);  692  mg  sodium;  0  mg  chol. 

Sesame  Tofu  Dressing 

prep  time:  About  10  minutes 
notes:  This  creamy  dressing  tastes  as 
smooth  and  rich  as  one  made  with 
mayonnaise,  but  it  is  far  leaner  and 
higher  in  protein.  Serve  it  as  a  dip  for 
raw  vegetables  or  as  a  salad  dressing. 
Chill  airtight  up  to  1  week. 

MAKES:  2'/2  tO  3  CUpS 

1    package  (12  to  16  oz.)  water- 
packed  soft  or  aseptic-packed 
silken  tofu  (see  box  below) 

1    cup  seasoned  rice  vinegar 


2  cloves  garlic,  peeled 

H    cup  coarsely  chopped  fresh 
cilantro 

'/4    cup  thinly  sliced  green  onions 
(including  tops) 

3  tablespoons  honey 

2    teaspoons  Asian  (toasted) 
sesame  oil 

2    teaspoons  low-sodium  soy  sauce 

l/2    teaspoon  hot  chili  flakes 

1.  Drain  tofu  in  a  colander  for  about 


How  tofu  is  made 

Turning  soybeans  into  tofu  requires 
soaking,  crushing,  cooking,  and  filter- 
ing to  create  a  soy  milk.  Coagulants  are 
added  to  the  milk  to  solidify  it,  then  the 
tofu  is  molded  into  blocks  and  packaged 
in  water  or  vacuum-packed  without  (for  a 
longer  shelf  life)  and  refrigerated.  These 
traditional  forms  of  tofu  may  be  fairly 
coarse  and  firm  to  quite  soft,  depending 
on  how  much  whey  was  pressed  out. 
In  a  newer  method,  the  soy  milk  is 
poured  into  an  aseptic  package.  Coagu- 
lants are  added,  and  the  package  is 
sealed  and  heated.  The  resulting  tofu  is 


smooth  and  custardlike — what  manufac- 
turers call  silken. 

There  are  no  industry  standards  for  de- 
scribing the  firmness  of  tofu;  labels  vary 
widely  among  brands.  In  general,  however, 
use  soft  tofu,  such  as  aseptic-packed  silken 
styles,  when  you  want  a  smooth,  creamy 
texture  but  don't  need  the  substance  to 
hold  its  shape.  Choose  firm,  medium-dense 
tofu  for  all-purpose  uses,  such  as  in  purees 
or  cut  into  chunks  (perfect  tidbits  for  tod- 
dlers). Use  extra-firm  tofu  (sometimes  la- 
beled nigari),  which  holds  its  shape  well,  in 
sautes  and  stir-fries  and  on  the  grill. 


mm 


Tofu  is  the  creamy  base  for  a  cilantro 
rich  dressing  on  butter  lettuce. 

5  minutes,  then  pat  dry  with  pa] 
towels. 

2.  In  a  food  processor  or  blender,  c< 
bine  tofu,  vinegar,  garlic,  cilantro,  gn 
onions,  honey,  sesame  oil,  soy  sat 
and  chili  flakes.  Whirl  until  very  smo(  J 

Per  tablespoon:  14  cal,  26%  (3.6  cal.)  front 
fat;  0.3  g  protein;  0.4  g  fat  (0  g  sat.);  2.4  g 
carbo  (0  g  fiber);  108  mg  sodium;  0  mg  ch 

Banana-Strawberry 
Tofu  Sherbet 

prep  time:  About  40  minutes  if  qu 
chilling,  IV2  hours  otherwise 
notes:  Store  airtight  in  the  freezei 
to  2  weeks. 

makes:  About  3a/2  cups;  5  to  6  serv 

1  package  (12  to  16  oz.)  water- 
packed  soft  or  aseptic-packed 
silken  tofu  (see  box  below) 

2  ripe  bananas  (12  oz.  total), 
peeled  and  cut  into  1-inch  chi 

3  tablespoons  thawed  frozen 
orange  juice  concentrate 

1  tablespoon  vanilla 

2  cups  strawberries,  rinsed  anc 
hulled 

About  4  tablespoons  honey 


Drain  tofu  in  a  colander  for  all 
minutes,  then  pat  dry  with  pj 


1 
5 
towels. 

2.  In   a   blender  or  food   proce| 
combine  tofu,  bananas,  orange 
concentrate,  vanilla,  strawberries,! 
4  tablespoons  honey;  whirl  until 
smooth.  Taste,  and  add  more  hor] 
desired. 

3.  To  quick-chill,   pour  tofu   mcl 
into  a  bowl  and  nest  in  ice  wateil 
often   until   cold,   about   5   mini 
Otherwise,  cover  and  chill  until 
about  1  hour. 

4.  Pour  tofu  mixture  into  an  ice  cl 
maker  (1  qt.  or  larger).  Freeze  ac 
ing  to  manufacturer's  directions 
dasher  is   hard   to   turn   or  mail 
stops.  Serve,  or  cover  and  freeze  | 
firm,  at  least  3  hours.  If  sherbet 
too  hard,  soften  in  a  microwave 
at  half  power  (50%),  checking  ; 
second    intervals,    until    it    ca 
scooped,  30  to  60  seconds  total. 

Per  serving:  143  cal.,  12%  (17  cal.)  from  | 
3.6  g  protein;  1.9  g  fat  (0.1  g  sat.);  29  g  ' 
(2  g  fiber);  57  mg  sodium;  0  mg  chol.  <t 

For  other  great  low-fat  recipes  go  to 
www.sunset.com/food/lowfat.html. 
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SARAH  ISNT  RAVING  THAT 
HER  SMOKED  SAUSAGE  IS  MEATLESS 

WITH  657,  LESS  FAT.' 


a  pork  smoked  sausage. 


www.boc 


NLY  BECAUSE  SHE  DOESN'T  KNOW. 


•?i.r&i.*i.\v: 


THE  TASTE  WILL  CHANGE  YOU: 


FOOD    •    KITCHEN    CABINET 


International  tastes 

Great  reader  contributions,  tested  in  Sunset's  kitchens 

By  Charity  Ferreira  •  Photographs  by  James  Carrier 


Greek  Torteilini  Salad 

Marilou  Robinson,  Portland 

Marilou  Robinson  combined  some 
of  her  favorite  flavors  in  this 
main-dish  salad.  As  a  shortcut,  use  a 
purchased  salad  dressing  instead  of  the 
lemon-herb  vinaigrette. 
prep  and  cook  time:  About  30  min- 
utes, plus  at  least  2  hours  to  chill 
makes:  8  servings 

1    package  (20  oz.)  fresh 
cheese-filled  torteilini 


V2 

Vt 

v4 

2 


cup  extra-virgin  olive  oil 
cup  lemon  juice 
cup  red  wine  vinegar 
tablespoons  chopped  parsley 
1    teaspoon  dried  oregano 
lh   teaspoon  salt 

1    pound  baby  spinach  leaves, 

rinsed  and  crisped 
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This  is  a  simple, 

delicious  picnic 

salad — just  assemble 

it  when  you  arrive. 


1    cup  crumbled  feta  cheese 
(about  6  oz.) 

xh    cup  slivered  red  onion 

6   hard-cooked  large  eggs, 
peeled  and  quartered 

1.  In  a  5-  to  6-quart  pan  over  high 
heat,  bring  2  quarts  water  to  a  boil.  Add 
torteilini  and  cook,  stirring  occa- 
sionally, until  tender  to  bite,  3  to  5 
minutes.  Drain. 

2.  Meanwhile,  in  a  large  bowl,  combine 
olive  oil,  lemon  juice,  red  wine  vinegar, 
parsley,  oregano,  and  salt.  Add  cooked 
torteilini  and  mix  to  coat.  Cover  and 
chill  at  least  2  hours  or  up  to  1  day. 

3.  Add  spinach,  feta  cheese,  and  onion 
to  torteilini  and  mix  gently.  Mound 
salad  on  a  platter  and  arrange  egg 
quarters  around  the  edge 

Per  serving:  485  cat,  50%  (243  cal.)  from  fat; 
18  g  protein;  27  g  fat  (8.3  g  sat.);  44  g  carbo 
(4.4  g  fiber);  780  mg  sodium;  207  mg  chol. 


Spaghetti  with 
Black  Beans  and  Clams 

Theresa  Liu,  Alameda,  CA 

Theresa  Liu  combines  salty  Chii 
fermented  black  beans  with  cl 
and  pasta  in  a  simple,  innov, 
take  on  spaghetti  with  clam  saj 
Fermented  black  beans  can  be  four 
Asian  markets  and  many  well-sto< 
supermarkets. 
prep  and  cook  time:  About  30  mir^ce 

makes:  4  servings 

ist 
tablespoons  fermented  blacl  mu 
beans  (see  note  above) 

cans  (6  oz.  each)  chopped  cl; 

ounces  dried  spaghetti 

or  soba  noodles 


3 
8 

2 

2 

V2 

V4 
V4 


teaspoons  salad  oil 
tablespoons  minced  garlic- 
teaspoon  hot  red  chili  flake; 

(optional) 

cup  dry  white  wine 

cup  chopped  fresh  cilantro 


ted 

COi 
ttv 

bit 
iir 
k.l 

■x 

(»- 

tan 
lit 

tint 
is  ju 

m 


h 


tai 

Ian 
J  be; 
ach 
tror 
ssor. 


1.  Rinse  and  drain  black  beans 
Drain  clams,  reserving  V4  cup  juico  t 

2.  In  a  5-  to  6-quart  pan  over  high 
bring  3  quarts  water  to  a  boil, 
spaghetti  and  cook,  stirring  occasia 
until  tender  to  bite,  7  to  9  minr 
drain.  Rinse  in  cold  water. 

3.  In   the   same   pan,    heat   oil 
medium-high  heat.  Add  black  bi 
garlic,  and,  if  desired,  chili  flaket1 
until  fragrant,    1   to  2  minutes 
clams,  reserved  clam  juice,  and 
Bring  to  a  boil  and  cook  for  1  miii 
Stir  in  spaghetti  and  cook  until  hi 
through,    1  to  2   minutes.   Poun 
a    serving    bowl    and    sprinkle 
cilantro. 

Per  serving:  355  cal.,  12%  (44  cal.)  from 
25  g  protein;  4.9  g  fat  (0.5  g  sat.);  48  g  c 
(1.5  g  fiber);  298  mg  sodium;  44  mg  ch< 

Eggplant  Salad 

Cindy  Wu,  Sunnyvale,  CA 

This  garlicky  eggplant  salad 
favorite    recipe    of    Cindy 
mother.  Asian  eggplants  are  Ion 
thin;    use    either    the    deep    p 
Japanese     variety    or    the     sw 
amethyst-colored    Chinese   egg 
You  can  make  the  salad  up  to  4 
ahead;  cover  and  chill.  Serve 
appetizer,  with  toasted  baguette 
or  sesame  crackers. 


PREP  AND   COOK  TIME:   About    1 

plus  at  least  30  minutes  to  chill 
makes:  4  servings 


ft  ;. 
f 

(Or; 


Asian  eggplants  (about 

l3/<  lbs.  total;  see  note  above) 

tablespoons  Asian 
(toasted)  sesame  oil 

tablespoons  soy  sauce 

tablespoons  rice  vinegar 

tablespoon  minced  garlic 

cup  minced  green  onions 
(including  green  tops) 

ace  eggplants  in  a  12-  by  15-inch 
lg  pan;  pierce  each  several  times 
a  sharp  knife.  Bake  in  a  400°  regular 
mvection  oven  until  very  soft  when 
>ed,  40  to  50  minutes.  Let  stand 
cool  enough  to  handle,  about  15 
tes.  Cut  off  and  discard  stems;  slice 
lants  in  half  lengthwise.  With  a  fork 
>ur  fingers,  remove  flesh  in  long 
Is.  Discard  peels. 

eanwhile,  in  a  bowl,  mix  sesame 
oy  sauce,  rice  vinegar,  and  garlic, 
'eggplant  and  mix  gently  to  coat, 
r  and  chill  at  least  30  minutes  or 
4  hours. 

rinkle  eggplant  salad  with  green 
is  just  before  serving. 

rving:  113  cal.,  56%  (63  cal.)  from  fat; 
Drotein;  7  g  fat  (1  g  sat.);  12  g  carbo 
fiber);  522  mg  sodium;  0  mg  chol. 


Tomatoes  with  Sicilian 
White  Bean  Puree 

Roxanne  E.  Chan,  Albany,  CA 

r  a  casual  first  course,  Roxanne 
han  tops  fresh  tomatoes  with  a 
y  bean  mixture.  Mash  the  beans 
a  chunky  puree  with  a  potato 
er  or  pulse  a  few  times  in  a  food 
;ssor. 


prep  time:  About  20  minutes 
makes:  6  to  8  appetizer  servings 

2  tablespoons  pine  nuts 

1  can  (15  oz.)  cannellini 
(white)  beans,  rinsed,  drained, 
and  mashed  (see  note  above) 

3  tablespoons  chopped 
fresh  basil  leaves 

2  tablespoons  mayonnaise 

2  tablespoons  grated 
parmesan  cheese 

1    tablespoon  lemon  juice 

1    tablespoon  drained  capers 

1    tablespoon  dried  currants 

1    tablespoon  minced  green 
onion  (including  green  top) 

1    clove  garlic,  peeled  and  minced 

Salt  and  pepper 

3  firm-ripe  tomatoes  (about  l3/» 
lbs.  total),  rinsed,  cored,  and 
sliced  crosswise  V*  inch  thick 

1.  In  a  6-  to  8-inch  frying  pan  over 
medium  heat,  stir  pine  nuts  often  until 
golden,  5  to  10  minutes. 

2.  In  a  bowl,  mix  mashed  beans,  basil, 
mayonnaise,  parmesan,  lemon  juice, 
capers,  currants,  green  onion,  and 
garlic  until  well  blended.  Add  salt  and 
pepper  to  taste. 

3.  Arrange  tomato  slices,  overlapping, 
on  a  platter.  Spoon  bean  mixture  down 
the  center  of  tomatoes.  Sprinkle  with 
pine  nuts. 

Per  serving:  104  cal.,  41%  (43  cal.)  from  fat; 
4.7  g  protein;  4.8  g  fat  (0.9  g  sat.);  12  g  carbo 
(3-7  g  fiber);  165  mg  sodium;  3  mg  chol.  ♦ 


Tangy  white 
bean  puree  is 
flavored  with 
pine  nuts, 
capers,  and 
currants. 
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E  A  RECIPE 

you  created  or  adapted  a  special  recipe — a  family  favorite,  travel  discovery,  or  time- 
you'd  like  to  share  with  other  readers?  Send  it  to  us,  with  the  story  behind  the  recipe, 
Du'll  receive  a  "Great  Cook"  certificate  and  $75  for  each  recipe  published.  Go  to 
5unset.com/submitrecipe.html  or  write  to  Kitchen  Cabinet,  Sunset  Magazine,  80  Willow 
lenlo  Park,  CA  94025. 
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The  ltatuMd  Choice 


RxuHted  Red  fefopeA  Qifi, 

1/2  cup  plain  Mountain  High  Yoghurt 

8  oz.  cream  cheese,  at  room  temperature 

8  oz.  prepared  or  home-made  roasted  red 

peppers  (if  prepared,  drain  first) 

Place  all  ingredients  in  a  food  processor  or  blender 

and  mix  on  high  until  creamy.  Serve  with  toasted 

pita  bread  wedges  or  crudites. 

£emon  SaAlLc  MctAinade 

1-1/2  cups  plain  Mountain  High  Yoghurt 

2  lemons,  juiced  and  zested  (discard  the  rest) 

1  tbsp.  fresh  or  prepared  garlic,  minced 

1/3  cup  honey 

1  tbsp.  lemon  pepper 

Stir  together  all  ingredients.  Marinade  up  to  one 

pound  offish,  chicken,  or 

meat,  ideally  for  24  hours. 

Before  grilling,  wipe  off  excess 

marinade. 


MOUNTAPHIGH® 


SUNSET    RECIPES 
ONLINE 


The 

Thrill 

of  the 

Grill 


>ur  new  online  guide 
n  the  best  grilled 
teaks,  ribs,  roasts, 
h.  chicken,  veggies, 
treads,  and  more. 


Plus: 


>asics,  sauces, 


id  wines  to 
it  the  feast. 


www.sunset.com/ 
food/grilLhtml 


sunset.com 


AOL    Keyword:    Sunset 
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American  Camping  Association 


Tony  Sparber's 


V/e'9 


ht-loss 


camp5 


Lose  Weight! 

Have  Fun!  Gain 

Self- Esteem! 

at  Camp  <8Uai 

Our  modem  facilities  are  nestled  in  the  Pacific 
Coast  mountains  only  minutes  from  Santa 
Barbara.  Enjoy  swimming,  sports,  arts  and 
crafts,  drama  and 
exciting  off-campus 
trips.  Ages  7-18. 
Co-ed.  2,  4  and  8 
week  sessions. 

CAMPS  ALSO  IN  |K1I 

THEPOCONOS  flCf 

&  FLORIDA 

www.newimagecamp.com 

call  toll  free  1-800-365-0556 


KIDS  LOSE 
WEIGHT! 

>)-FREE  SFO  flight  w/escort>)- 

Build  SELF-ESTEEM 

Have  FUN     Make  FRIENDS 

Focus  on  Long-term  RESULTS 

Disney  &  Gourmet  stories  out  soon 

30+  years  in  Berkshires  of  Mass. 

www.CampKingsmont.com 

650.948.7161     MEIIerin@aol.com 


WWW.CAMPLAJOLLA.COM 


Lose  Weight  &  Have  FUN  too! 

The  Only  Weight  Loss 
Vacation  At  The  Beach! 

Pre-teens  8-12,  Teens  13-17,  Boys  8-18, 
Collegiate  Young  Ladies  Program  18-29+. 

Mothers  and  ladies 

Fitness  Vacations! 

Call  us  First!  We're  the  Best! 

1-800-825-TRIM 


mm 


Disneyland  •  Seaworid  &  more!  -  olus  FREE  2- Year  FoIIow-ud! 


Western  Association  of 
Independent  Camps 


ASTROCAMP 


1-800-645-1423 
www.astrocamp.org 

Idyllwiid,  California 


Western  Association  of 
Independent  Camps 


Ojai  Valley  School 


•  Co-ed,  ages  8 

•  2,  4,  6  weeksej 
Academics 
Study  Skills 
Equestrian  Pro; 
Campouts 
Photography 
Computers 
Archery 


Tennis 


m 


www.ovs.org 
800-433-4687  •  805-646-1423    . 


Catalina  Sea  Caiif= 

1-800-645-1423  j|l' 
www.catalinaseacamp.ci 
Catalina  Island,  Califorr 


Tall  Ship  Sailii 

California  Channel  Islaiff 
1-800-645-1423    iCLi 
www.catalinaseacamp.i  n 


;:'. 


Lake  Tahoe,  California  > 


Jet  Skiing,  Paintball,  Whitewater  Rafting,  ( 
Hummer  Rides,  Skateboard  Park,  Mountain  -__" 

Go-Kart  Racing,  Flying  Trapeze,  Glider  Fl 

Wakeboarding,  Waterskiing,  Golf,  Horsebac 

Ice  Skating,  Ropes  Course,  Indoor  Rock  Ci 

Windsurfing  Lessons,  Tennis,  and  Bungee  Ji 

visit  800procamp.cor 

Or  Call   1-800-PRO-CAIVIP        Free  pick  -up  from  I 


IBM 

»( 
in 


l«L:i 


Traditional  Schools 


SUP 

•fa 


,/  NAWA  Academy 

3  Academic  Programs: 

I  •  Traveling  School  •  On-Site  School  •  Snowboard! 

■        •  Small  Classes  •  7-12  Grades.  Coed  •  Collegi     ifcfj  I 

^k  •  Outdoor,  Rescue,  and  Fire  Training  Offer     ,. 


i  '"mil 


Summer  Camp  and  Summer  School  Alii 
1-800-358-NAWA  (6292) 
Fully  Accredited  www.nawa-acadt 


SO", 


THE  CAMDEN  EXPERIEI( 

Discover  New  Opportunities  for  Succ  t 

•  Boys  Boarding  -  Gr.  7-12  &  J 

•  College  Prep/Small  Classes 

•  Full  Athletic  Program 

•  Non-Military  Summer  Scho 
Visit  www.camdenmilitary.c  I 

'  Camden  Military  At 

Box  L,  Camden,  SC  29020  Ph  81 


Traditional  Schools 


my    and    Navy 
Academy 


\    K  L  S   B  A   D 


California 


-  Oceanfront  campus 

-  College  prep 

-  Small  classes 

-  Honors/AP  curriculum 

-  Leadership  training 

-  JROTC  honor  unit 

-  Self-discipline 

-  Comprehensive  athletics 

-  Fully  accredited 

-  Young  men  grades  7-1 2 


www.armyandnavyacademy.org 


88-76-Cadet 


5o!)U<£>  MUturp  gttfo 


0/ 


jcture  &  Discipline 
Boys  Boarding 
Grades  6-12 
missions  Any  Time 

>.b  Page  Address: 
www.sjms.org 


A  CHANGE 
FOR  THE  BETTER 


•missions  E-Mail: 
-,ottc@sjms.org 


Office  Number 

1 823-7231  ext.  7719     [*#* 


i.  Creek  Ranch 

ing,  Co-Ed  Ages  11-19 

;e  prep 

ms  for  under- 

ers  and  ADD/ADHD 

lual  attention/small 

sports,  outdoor 
es,  special  photogra- 
imputer  classes 

SUMMER  SCH.  SESSIONS 
egin  6/9,  6/23, 7/7 

I,  W.  Sedona.  AZ  86340 
;1.  928.634.5571 
admissions  @  ocrs.com 
JRL:  ocrs.com 


DELPHIAN  SCHOOL. 

•  n  that  makes  a  difference 

alized  Program  *  Ages  8-17 

ial  Coed  ■  Coastal  Oregon 

t  www.theschool.com 
I  ,0-6266610 
t¥e  \tudij  methods  ofL  Ron  Hubbard 


Specialty  Schools 


Jan  Home  &  School  for  Teenage  Boys 


HOME 

Knch 
11 9  2  0 


101 

A  95381 

471 

ebpages.com/faithhome 


▲  athletic  program 

▲  year-aroung 

▲  small  classes 

▲  iarm  setting 

▲  vocational  Training 

▲  individual  attention 

▲  non-denominational 


Sunset  School  &  Camp  Directory 


Specialty  Schools 


Specialty  Schools 


Resource  Catalog 


Options  for  Struggling  Teens 


Free  Catalog 

*Specialty  Schools 
*Behavioral  Programs 
Treatment  Centers 
*Short  &  Long-Term  Options 
Receive  immediately  online  at 

difficultteen.com 

or  call 

1-800-981-2876 

advisors  available 


tes 


Red  Rock 
Canyon  School 


Hope  for  the  future... 

Healing  wounds  from  the  past 

•  Boys  and  Girls  12-17       •  Accredited  Academics 


1  Strong  Therapeutic 
Environment 
Life  Skills 
Development 


1  Substance  Abuse 
Treatment 

■  Family  Involvement 

■  Maternity 


'Ask  about  our  parent  chatroom" 

1-800-635-4441 
www.rrrtc.com 


i 

IS  YOUR  TEEN 
JUST  BARELY 
HANGING  ON? 

Big  Sky  Montana  is  a 
great  place  for  changes. 

"Finally  a  program  so  effective 
it  is  backed  by  a  warranty!" 

CALL  TODAY  FOR  DETAILS 

\ 

TOLL  FREE 

1-888-633-2697 

SPRING  CREEK  LODGE 

Portraits  of  Success... 

Students  exhibiting;  behavioral  and 
emotional  difficulties  build  mastery 
through  a  rich  curriculum  of  academics, 
performing  and  visual  arts,  outdoor 
education,  recovery  at  CEDL1  High 
School,  the  original  emotional  growth 
boarding,  school  established  in  \J$7- 


CEDU 
High  School 


(800)  884-2338 

chs@cedu.com 

ceauhighschciol.com 


To  advertise  call  1-800-222-9404 


Adventure.  Leadership.  Transformation. 


A" 


life  changing  school  for  youth 

with  innate  academic,  social, 

and  leadership  skills  whose 


opportunities  are  limited  by  behavioral 
or  emotional  struggles.  Rocky  Mountain 
Academy  rebuilds  integrity  and  purpose 
through  an  adventure-based,  college 
preparatory  program. 


Specialty  Schools 


Specialty  Schools 


Croc  ifc  Programs 

"Not  Just  Programs,  But  A  Solution" 


Residential 
Separate  Boy  and  Girl  Programs 
Therapeutic  and  Non-Therapeutic 
•  Substance  Abuse 
Behavior  Disorders 
Learning  Disabilities 
Youth  and  Parent  Seminars 
Full  Psychological  Testing  Available 
Academic  Loans  Available,  Based 
Upon  Credit  Criteria 


Fully  Accredited 

Junior  High  and  High  School 

Highly  Structured 

Year-Around 

Safe  Environment 

Non-Denominational 

High  Values 

Community  Service  &  Activities 

Warranty  Program 


To  Speak  To  A   Representative,  Call  1-800-818-6228 

www.  crosscreekprograms.  com 
www.  crosscreekprogram.  com 


TROUBLED  TEEN? 

We  can  help. 


•JCAHO    accredited    residential 
treatment  center  6  working  ranch. 

•Accredited  co-ed  high  school  for 
troubted  teens  13-18 

j    »30+  years  of  success  in  helping 
kids.  Let  us  help  yours. 

1-800-455^590  or  435-638-7318 


SORENSON'S  I 

RANCH     SCHOOL 

■"b  84744-0219     ' 

www.sorcnsonsranch.com 


HE 


IS  YOUR  TEEN 
HEADED  FOR  DISASTER? 


AFFORDABLE  OPTIONS 
FOR  TEENS  IN  CRISIS 

www.theacademyusa.com 

1-800-808-7515 
ademy 


I 


Specialty  Schools 


In 


i 


SunHawkAcade 

"A  life  skills  program  for  teens 
have  lost  sight  of  who  they  a  i 

•  Crisis  Intervention  with  immediate  placemi 

•  Wilderness  Trek  leaving  every  2  weeks 

•  Drug  and  Alcohol  Treatment 

•  Group,  Individual  and  Family  Therapy 

•  Emotional  Growth  Seminars 

•  Fully  Accredited  by  Northwest  Schools  &  ( 
for  grades  7-12 

•  Music,  Art  and  Martial  Arts 

•  Parent  Support  Groups 

•  Escort  referrals 

A  comprehensive  program  that  combii 
Wilderness,  Residential  Treatment,  Acaden 
Emotional  Growth. 

948  N.  1300  W.  v 

St.  George,  Utah  84770 

(800)  214-3878 

24  hours  a  day/7days  a  week 
www.sunhawkacademy.com 


ill 


NOT  EVERY  PROGRAP 
WILL  HELP  YOUR  TEENy 

Your  choice  can  make  the  difference 
between  his/her  future  success  or  fai)  f 

•  Mistakes  are  costly  in  dollars  and 

"   Mistakes  deepen  suffering. 

Before  making  this  important  decision^ 

consider  all  the  options. 

The  right  choice  for  your  child  depend 

many  factors. 

Virginia  Reiss  has  helped  over  5,000  I 

families  make  these  difficult  decisio  ' 


Virginia  Reiss,  M.S.     (415)  461-4788 
Licensed  Educational  Psychologist  #Lj 


Parent  Resources  Hotline 


Options  For  Struggling  Teens: 

*Cost  Effective  28  day  High  Impact  Program 
*90  Day  Boot  Camp 

'Renowned  Specialty  Boarding  Schools 
♦Behavior  Modification  Programs 
♦Treatment  Centers 

1-880-200-5061 


Did  you  know  that 

School  &  Camp1 

Directory 

has  appeared  ev6?S 

month  in 


Sunset 


mn* 


since  1961? 


ma 
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Specialty  Schools 


suws 

olescent  &  Youth  Programs 

fresh  start  for  adolescents  experiencing 
nent  disorders  &  who  might  be  exhibiting 

Low  self-esteem 

Bright  but  unmotivated 

Running  away 

Depression 
Out-of-control 
behavior 
Alcohol/drug  use 
Manipulative  behavior 
ve  2 1  -day  outdoor  experiential  programs 
o.  Trips  depart  weekly  year-round.  Co-ed 
rams  for  11-13  and  14-18  years.  Seven 
i  group.  Impacts  low  self-esteem  and  self- 
ting  behaviors.  Empowers  students  to  be 
still.  Ask  for  free  brochure.  Since  1981. 

879-7897    www.SUWS.com 


\iIlion  against 
\ital  or  school 
luthonty 
mer  due  to 
'adoption 
'ration  due  to 
<nts '  divorce 


ids  In  Crisis 


Creating  a  healthy 
new  balance. 

Providing  struggling 

adolescents  ages 
13-17  with  the  tools 

necessary  to 

approach  life  with 

greater  confidence 

and  success. 


Ascent 

Self  discovery  in  nature 

[00-974-1999 

cedu-ascent.com 


fURN-ABOUT  RANCH 

r-3^B  --^»x  ^*~:l  *  * 

V proven,  unique  program  for 

'oubled,  defiant  teenagers  on 

a  self-destructive  path. 

1-800-842  1165 

http://www.turnabouttanch.com   _. 
environment  •  Parent  references  nationwide 

1  on  a  working         •  Christian  ethics/ 
i  ranch  non-denominational 

out  Ranch.  Inc.  PO  Box  345,  Escalante,  UT  84726 


WOOD,  WATER  &  FIRE 


Hot  Tubbing  and  NO  Power  Bills! 

Hot  Tub  anywhere  you  want. 
Beautiful  cedar  tubs  and  the 
submerged  wood  burning 
Snorkel  Stove*.  All  you  need 
is  wood,  water  and  a  match. 

Factory  Direct  Pricing  - 

Hot  tub/stove  packages  priced 
from  $1895.  The  evening  stars 
and  family  fun  are  free. 
:  brochure  contact: 


FREE  I 


snorkel  hot  tubs 


800-962-6208 

Snorkel  Stove  Company  -  Dept.  SU026D 

4216  6th  Avenue  So.,  Seattle,  WA  98108 

www.snorkel.com 


hr  year-round  gardening  advenW^/ 


Sizes:  ffxff  to  16'x30' 
Prices  as  low  as  $869 
Do-it-yourself  assembly 
Full  line  of  accessories 


Greenhouse  Supply 


Call  NOW  for 
FREE  88-pg  catalog 


:uUW-^¥&fiffM\'h\^\it!^\u\th^ui-4^ii\i'\'ivj  'mi 


1 7979  Stale  Route  536,  Mount  Vernon,  WA  98273 


North  Bay  Ponds  &  Water 

Napa  Valley 

Distributor  of  Enviro-Reps  Superbugs™-the 

solution  to  green  water  problems! 

•  Pond  Maintenance.  Repairs  &  Supplies 

•  Vacation  Pond  Watch  •  Quality  Koi  Food 

•  Large  Pond  Aeration  System  Installation 

707-25I_378l    www.nbponds.com 


In  the  event  we  are  unable  to  effect 
the  delivery  of  your  subscription  to 
SUNSET  for  any  reason  beyond  our 
control,  our  obligation  is  limited  to  the 
resumption  of  your  subscription 
when  we  are  able  to  do  so.  If  we 
remain  unable  to  resume  delivery 
within  24  calendar  months  from  the 
date  of  interruption,  we  will  have  no 
further  obligation  under  your  sub- 
scription agreement. 


When  exercise  is  a 
pleasure,  fitness  is  easy... 

Swim  against  a  smooth  current  adjustable  to 
any  speed  or  ability.  Ideal  for  exercise,  water 
aerobics,  rehabilitation  and  fun.  Just  8'  x  15',  an 
Endless  Pool1"  is  simple  to  maintain,  econom- 
ical to  run,  and  easy  to  install  inside  or  out. 

For  Our  Free  Video  Call: 
(800)  233-0741,  Ext.  2137 


_  www.endlesspools.com/2137 

==y^       200  E  Dutton  Mill  Rd 

ENDLESS  POOLS       AstOII,   PA     190  I  4 


A  revolutionary  new 
way  to  water  your 
hard  to  reach  indoor 
and  outdoor  plants. 
Time  to  put  away  your 
chairs,  stools,  ladders, 
garden  hoses  and 
heavy  watering  cans. 
Simply  place  the  noz- 
zle in  water  and  pull 
back  on  the  handle  to 
fill  the  cylinder.  Raise 
Waterup  to  your  plants 
and  push  in  the  handle 
to  release  water. 

$19.00  +  5.95  s&h 

888-436-1110 
Toll-Free 


www.Waterupinc.com 


In  redwood  and  iron 

o  Handmade  in  the  USA 
j  o  Standard  Designs 
o  Custom  Orders 


tenWlto 


800-750-5150 


www.iron-wi!low.com 
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REDWOOD 

GREENHOUSES 

America's  BEST  Values! 

GREENHOUSES  AND  SUNROOMS  WITH  TEMPERED  GLASS. 
PANELS  COME  READY  TO  BOLT  TOGETHER  FOR  EASY 
ASSEMBLY.   ALSO  FIBERGLASS  KITS. 


FREE  CATALOG  (800)  544-5276 

email:  robsbg@aol.com 

website:  www.sbgreenhouse.com 

SANTA  BARBARA  GREENHOUSES 

721  Richmond  Ave.-S     Oxnard,  CA  93030 


WHEN  YOU  COMING 
HOME,  DAD?" 

J  I  How  much  time  did 

you  spend  with  your 
kids  today? 

Don't  let  another  day  go 
by.  If  you'd  like  to 

spend  more  time  with 
your  kids  tomorrow,  call 

Sport  Court    today. 


sport  m* 

COURT  «™ 

It's  About  Time. 


800-559-PLAY 
www.sportcrt.com 


HYDRANGEAS  PLUS 

^  f4, , .  RARE  AND  UNUSUAL 

*  #9V'  HYDRANGEAS 

g^k       -     'or  Catalogue/Reference  Manual 

JSkft  $4.75  -  Refundable  With  Purchase 

J^F~  503-651-2887 

rr-JiuL.ni  p  Q  Bqx  Jg9  Dep(  su 

www.hydrangeasplus.com         Aurora,  OR  97002 


M^mWsuppLi^M 

-  .  Shipping  and  advising  1 7  yrs. 

www.Rambowsend.com  406822  3621 

Call  or  send  $5  for  our  color  catalog  full  of  pond  info,  prices  and  samples 
Ask  for  Randy  Russ  a  northwest  Pond  Master  for  help  Small  fees  apply  to 
pond  advice,  and  are  credited  on  future  orders.  Simple  price  sheets  faxed  at 
no  charge    Rainbows  End.  P.O.Box  61 ,  Superior.  MT  59872 


Sunset  s. 


Introducing  New 
Pittsburgh  Corning  glass  block 

Shower  Systems 

Practical  Beauty  That  Fits 

Pratically  Anywhere. 


Vixen  HiO  Gazel 


Pittsburgh  Corning  Glass  Block  shower 
kits,  available  now  in  neo-angle,  classic  and 

walk- in  design.   Visit  us  on  the  web  @ 

www.glassblockdesigns.com 

to  find  the  shower  style  that  fits  perfectly. 

MM  PITTSBURGH 
S    ■  CORNING 

Glass  Block  Designs 

381  11th  Street 

San  Francisco,  CA   94103 

415.626.5770      1-888-242-4230 

A  Premier  Source  For  Pittsburgh  Corning  Glass  Block  Products 


by 


Ar//Ei  rruFis  &zou  is 

Itjirifj   backyard 
IQjIf?'  adventures 


*    M  0> 

imp^x 

W^^l 

New    KIDDIE  WORLD  GYM  SETS 

IndOOr  150  N   $an  Thomas  Aquino  Rd. 

Display  Campbell,  CA 

Call  for  brochure  408-374-5007 


CUSTOM  TABLEigMSj 


SKS  1-800-737-7227 


FAaORY  DIRECT  TABLE  PAD  CO.  tablepads.com 


IPI 


Discover  our  wide  selection  of  modular,  cedar  C 
screened  GardenHouses  pre-engineered  for  e 
by  the  non-carpenter.  Cataog  $5  (Free  from  our  we- 

www.VixenHill.co) 

800-423-2766 

Vixen  Hill  DeDt.  GD  •  Elverson.  Pa.   (1 9520  I 


Wireless  Driveway  Akip 


A  bell  rings  in  your  rt 

anytime  someone  we.  W 

drives  into  your  plat  i' 

-  Free  Literature  - 

Dakota  Alert,  .1 '  j 

Box  130,  Elk  Point,  SO! 
605-356-2772 


paten 

America's  BEST  Smoker!   j  ■» 


DF 


m 

Bi'. 


Ml 


^TRAEGER' 


Wood  Pellet  Grills 
Smoke,  Grill,  BBQ,  Bake 

"Taste  the  Difference" 

1-800-872-3437 

www.traegerindustries.com 


ATTENTION  RETAIL! 


fei 

Home  Improvement  Ig 

Garden  Centers,    J; 

here's  your  chance!!!? 

BEEl 

Sell  Sunset  in  Your  S% 

•  high  profits 

•  guaranteed  sales 

•  free  display  racks 

•  free  shipping 

Put  Sunset's  reputation  a  j 
selling  power  to  work  for 

CALL  NOW! 
1-800-435-500; 

(8-5  pm  EST) 
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SUNSET 


ertise  call  1-800-222-9404 


Sunset  Shopping  Directory 


■MnanHnL 
<  A  A  A  A\ 

rica's  #1  Choice  for 

Wallpaper, 
tids  &  More! 

jrry  Only  First 
y  Name  Brands 

■ougbs,  Duelte,  Levobf, 
*  Village »  Wallies 
American,  Kirsch, 
Imperial,  louverdrape, 
<inkade,  and  more! 


25%-85% 

Lower 

Than  Most 
Store  Prices! 


Take  An  Extra 

10%  OFF 


FREE  UPS 
DELIVERY 


'Ask  for  details 


90  Days  Some  As  Cash* 

Lifetime  Lowest  Price  & 

100%  Satisfaction  Guarantee!' 

Shop  on-line  24  hours! 

American 

Blind  and  Wallpaper  Factory 

(decoratettx/at/.com) 

1-800-567-2047 

Decorating  so  easy.  It's  fun! 

FAX  I -800-391 -2293 

909  N  Sheldon,  Plymouth,  Ml 
r  credit  cords,  money  orders  &  checks  accepted 


LL  OR  VISIT  US 
UNE  FOR  A  FREE 


TIRED 

ATHER-BEATEN  WOOD  that  looks 
I  animals  have  trampled  over  it?  Sick  of 
tly  job  of  recoating  year  after  year? 
to  the  New  Age  of  RHINOGUARD® 
DEFENSE-    A    revolutionary    new 
it  finish,  in  colors,  for  decks  and  other 
wood      surfaces      that      combines 
longevity  with  an  environmentally- 
patented  formula.  RHINOGUARD, 
ou  need  a  coat  that  lasts. 


lplete  details  visit  us  on  the  web 
[at:  www.rhinoguard.com 
Or  Phone:  800-574-4662 


grid's  Largest 
rentory! 


|,  Crystal,  Silver 
edibles 


wOO  Patterns 
iion  Pieces 
lr  Sell 

IFREE  lists. 


LACEMENTS,Lm 

'6029,  Greensboro,  NC  27420  DeDt.TU 


>  REPLACE  (1-800-737-5223) 


www,  replacements,  com 


FACTORY  DIRECT  TO  YOU! 

Enjoy  the  highest  quality  redwood  outdoor 
^      furniture  at  reasonable  prices. 

Chairs  •  Love  Seats  •  Tables  &  More 
LQL    CALL  TOLL  FREE:  1-800-222-0343 


Adirondack  Design 


>  Street,  Fort  Bragg,  CA  95437  •  www.adirondackdesign.com 


.0    J    I 


3ws.  Doors,  and  Partitions.  Add  a  timeless  and 
gant  Asian  design  to  your  environment. 

Translucent  Tr*adificms 

1785  Egbert  Ave..  SF.CA  94124 

Call  for  FREE  brochure 

1  (800)  977-4654 


I 


Step  up  to  a  spiral  stair  that's  right  for  you. 


Diameters 
3'6"  to  7'0" 
Kits  or  Welded 
Units 


The  best  selection,  quality,  and  prices! 

Since  1931,  The  Iron  Shop  has  enjoyed  a  reputation  for  outstanding  design  and  fabrication  of  spiral 
stairs.  Today,  we  utilize  computer-aided  technology  throughout  our  production  process  successfully  mixing 
state-of-the-art  manufacturing  with  Old  World  quality.  Offering  the  largest  selection,  highest  quality,  and 
lowest  prices  in  spiral  stairs-we  make  sure  that  you  get  the  right  spiral  to  meet  your  needs,  available  in  any 
height  and  BOCA/UBC  code  models.  And  our  spirals  are  still  made  with  pride  in  the  U.S.A. 

Installation  Video  featuring 

"The  Furniture  Guys" 

included  with  all  Metal  &  Oak 

Spiral  Stair  Kits. 


Call  for  the  FREE  color  Catalog  &  Price  List: 

1-800-523-7427  Ask  fot  e«.  s 

or  visit  our  Web  Site  at  wwvv.ThelronShop.com/S 


Main  Plants  Showroom:  Dept.  S,  P.O.  Box  547.  400  Reed  Rd.  Broornall,  PA  19008 
CTawTooms/Hr'are/iflHses.-Ontario,  CA  •  Sarasota,  FL  •  Houston,  TX  •  Chicago,  IL  •  Stamford.  CT 


THE  IRON  SHOP 


The  Leading  Manufacturer  of  Spiral  Stair  Kits'1 


2001  The  IfuiiSliop 


MISSING  A  PIECE 
OF  YOUR  PATTERN? 


Replace  pieces  or  add  to  your  sterling  silver 
at  up  to  75%  off  retail.  We  specialize 
in  new  and  used  flatware  and 
hollowware.  Over  1,200  patterns 
in  stock.  Call  or  write  for  a  free 
inventory  of  your  sterling  pattern. 
(We  buy  sterling  silver,  with  a  careful 
appraisal  for  maximum  value.) 

Beverly  Bremer 


I  by  Reed  &  Barton. 


SILVER  SHOP 

404-261-4009  www.beverlybremer.com 

3164  Peachtree  Rd.  NE,  Dept  SU,  Atlanta,  GA  30305/Mon.-Sat.lO-5 


Mrs.  Stewart's  Bluing 


STtWARft  J 


UQllfDBuTiNO 


1  Whitest  Whites 
•  Salt  Crystal  Garden 
\  •  Swimming  Pools 
White  Hair  &  Pets 
1  Fine  Crystal 


§ 


Ask  Your  Grocer! 

Find  Out  About  "MSB"! 
Free  literature: 

P.  O.  Box  201405 
Blooming  ton.  MN  55420 


1-800-325-7785 


www.mrsstewart.com 


Custom  Table  Pads 

Guaranteed  Quality  and  Service 

Save  -  Direct  from  America's  oldest  and  largest 
table  pad  company.  30-year  limited  warranty. 


1-800/328-7237 
Ext.  281 

www.sentrytablepad.com 


TABLE  PAD  CO. 


Beautiful  Skin! 


aroma. 


(800)  800-7222 

www.aromaspa.com 


BEAUTIFUL  CAST  METAL 
HOUSE  SIGNS 


PH:  604  823-4141 
www.mayfairsigns.com 


2840 

CADHORO 

HAY 

ROAD 

DEWUNEV 

FARM  IKiCM 
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2002  Sunset  Classifieds  rate  is  $21. 15  per 
word,  10  word  minimum.  $19. 15  for  3  or  more 
issue  placement.  Prepayment  by  MasterCard. 
Visa  or  check  is  required  for  all  ads.  Closing 
date  is  the  25th  of  the  3rd  month  prior  to  issue 
date.  ie.  Dec.  issue  closes  Sept.  25.  For  rates 
and  order  form,  call  MICHELLE  KAVULA 
at  MEDIA  PEOPLE,  INC..  800-542-5585, 
860-626-8601.  ext.  221,  Fax:  860-626-8625. 
email:  mkavula@mediapeople.com 

Counting  Words:  Characters  divided  by  a 
space,  plus  sign,  hyphen,  ampersand,  or  slash 
count  as  two  words.  Two  word  cities  or  states 
count  as  one  word  in  mailing  address  only. 
First  two  words  of  ad  will  be  capped  & 
bolded  for  free.  Additional  cap  &  bold  $3.00 
each.  Copy  subject  to  publisher's  approval 
and  editing  for  consistency.  Media  People,  Inc. 
and  Sunset  Magazine  are  not  responsible 
for  typographical  errors  or  response. 

ADVENTURE 

LEADVILLE,  COLORADO  SOUTHERN 
RAILROAD  wants  you  to  come  ride. 
719-486-3936,  leadville-train.com 
P.O.  Box  916,  Leadville,  Colorado  80461. 

Visiting  Seattle?  Try  something  fun  &  wild. 

www.PrivateBoatTour.s.com 

toll  free  1-877-968-3633. 

ADVENTURE  TRAVEL 

BAJA'S  FRIENDLY  WHALES!  ECO- 
TOURS  SINCE  1966.  Save  $100! 
800-726-7231.  www.bajasfrontiertoursxoni 

JOSHUA  TREE:  Vacation  Homes  & 
Cabins.  "5  Acres  of  Heaven",  Mojave 
Desert.  www.JoshuaDesertRetreats.com 

APPAREL 

SONOMA  OUTFITTERS  Outdoor 
Clothing  and  Gear  for  fun  and  travel. 
( 800 1290- 1 920  www.sonomaouttitters.com 


ARTS  &  CRAFTS 


ART  PRIN'I:  I  muted  editions.  Free 
framing.  No  shipping  charges. 
www.moserstudios.com 

SOUTHWEST  CRAFTS  Visit 
www.SugarTomsLane.com  Charming 
Authentic  Handmade  by  Local  Craftspeople. 

BUSINESS  OPPORTUNITIES 

STAY  HOME  &  WORK  ONLINE. 

Home  based  business.  Flexibility.  Excellent 
$$$$  potential.  Step-by-step  system. 
Complete  training.  Free  Information. 
(800)380-1547  www.GiverOfDreams.com 


The  PAMPERED  CHEF®  Excellent 
income,  quality  kitchenware.  no  inventory/ 
delivery.  Naomi  Zuccaro,  Independent 
Director,  (888)601-3865. 

THEMED  PARTY  Supplies  Delivered 
to  your  door.  Work-from-home.  Call 
1-800-382-0859  ext.7939. 


CARPETS/RUGS 


1-800-789-9784  CARPET.  Ceramic.  Tile. 
Wood,  Rugs.  5%  over  cost!  American 
Carpet  Brokers. 

CARPET  BARN  -  Buy  All  Major  Brands 
at  Wholesale.  Largest  Selection  of  Berbers 
in  Stock.  1-800-345-0478. 

SIMPLE!  Save  money  on  buying 
floorcovering  direct.  MICHAELS 
CARPET  800-375-9509. 

CHINA/CRYSTAL/SILVER 

CHINA  FINDERS.  6565  44th  Street 
North,  #1005,  Pinellas  Park,  FL  33781. 
1  -888-244-6239.  www.chinafinders.com 

DISCONTINUED  AND  Preowned 
Dinnerware.  Buy  and  sell  by  the  piece. 
EDISH  1-888-757-8282,  www.edish.com 

LENOX,  SYRACUSE,  Oxford.  Gorham 
discontinued  china.  Lenox  crystal.  Buy/Sell. 
1  -800-6 1 9-6226.  www.ceeceechina.com 

SILVER  DEPOT.  Discounted  sterling 
flatware  and  tabletop.  We  also  buy! 
1-888-567-8185. 

COASTERS 

ORIGINAL  THIRSTYSTONE® 
COASTERS.  Made  from  naturally 
absorbent  western  sandstone. 
www.CreationsU.com  1  -800-543-26 1 0. 

CUPOLAS/WEATHERVANES 

WEATHERVANES  AND  CUPOLAS  - 

50%  Off  Sale!  America's  Largest  Selection. 
Free  Catalogue  1-800-724-2548. 
www.weathervaneandcupola.com 

DOWN  PRODUCTS 

ALL  ABOUT  DOWN.  Comforters  - 
Pillows.  New  -  Renovation  -  Cleaning. 
Brochure.  Toll-free  1-888-289-3696. 
www.allaboutdown.com 


FLOORING 


TEA 


Authentic  Pine  Floors,  Inc.  Unfinished  pine 
flooring.  4"- 12"  widths.  Prefinished  Southern 
"heart  pine".  4"  &  6"  widths.  800-283-6038 
www.authenticpinefloors.com 

WIDE  PLANK  FLOORING  Random 
widths,  new  and  reclaimed  woods. 
www.countryplank.com 

FURNITURE 

1-800-714-4448,  FURNITURE  DIRECT 

****  Save  Up  To  60%  On  Major  Brands! 
White  Glove  Express  Delivery.  Immediate 
Quotes,  Major  Credit  Cards  Accepted. 
www.furnitureorders.com 

FREE  INFORMATION.  Lowest  furni 
ture  prices.  Warren's  Interiors.  Prospect 
Hill.  North  Carolina.  (800)  743-9792. 
www.WarrensInteriors.com 

HOLTON  FURNITURE.  Great  savings 
on  brand  name  furniture  since  1927. 
Free  brochure.  Thomasville,  NC 
336-472-0400:  Fax:  336-472-0415:  Email: 
holtonf  urn  @  aol.com 

GARDENING 

DEER  DAMAGE?  Virtually  Invisible 
Deer  Fencing.  Easy  Installation. 
1-800-244-3337,  www.bennersgardens.com 

www.serenityponds.com  Southern 
California  natural  waterfalls,  ponds 
and  landscape  contractor.  Complete 
capabilities  562-430-5284. 

GARDENING  TOOLS 

Armadillos:  Patented  ARM  PROTECTION 

against  pyracantha,  roses,  grasses,  etc. 
Full  length,  pull-on,  two  layer  canvas 
sleeves.  Uni-size.  $40.95  post-paid. 
1-800-753-6310;  Fax  1-505-899-3825. 

GIFTS 

NEW  GRANDKIDS? 

Timeless.  Unique,  Treasured  Gifts. 
Custom  Songs  for  ALL  Occasions.  Call: 
1  -877-233-SONG  www.songceremonies.com 

HELP  WANTED 

EASY  WORK!  EXCELLENT  PAY! 

Assemble  Products  At  Home.  Call  Toll 
Free  1-800-467-5566  Ext.  11797. 

HOME  FURNISHINGS 

THIRSTYSTONE  COASTERS  $17.95 
Plus  5,000  Western  Themed  Furnishings. 
www.sunlandhome.com  1  -888-786-8876. 


TEA 
WHOLE       LEAF       TEAS 
ACCESSORIES    60    different 
including  Mariage  Freres,  traditiona 
estate  teas  and  rooibos.  Tea  sal  u 
Eugene,    Oregon.    (541)    242-  |  (j, 
www.savouretea.com 


REAL  ESTATE 
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Free  Magazine!  Receive  a  Hon 
Land  Magazine  from  over  1 
communities  across  North  Ami' 
Whether  you're  relocating,  retiri 
seeking  a  resort  home  -  we  can  hel  m 
high  quality  photographs  and  pn 
descriptions  will  make  your 
easier.  Call  1-800-277-7800  oi  - 
www.homesandland.com 
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RETIREMENT   DREAM    Nea 

Shasta.  Eight  Charming  Tourist  ( 
Plus  Owner's  Home.  530-235- 
www.bavarialodge.com  $279,500. 
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TIMESHARE  FOR  Sale.  Tw 
Weeks.  R.C.I.  Resort.  Asking  $3,''. . 
Both.  602-417-0175. 


RETIREMENT  LIVING 


I  to 


FIELDSTONE  PLACE  an  Activ. 
Community   in  Lynden  Washiii^ 
Four-Star    Golf   Course,    Freti 
Membership  Included.  Call  1-877-311)  j. 

ore-mail:  keithb@homesteadnw.co  ' 

I  '4  0 


VACATION  RENTALS! 


AlVACATIONS.COM  —  The 

of  privately-owned  vacation  tj 
worldwide  destinations.  Photo    ILAk 
comprehensive  details.  Select  desti 


»/i 


ill 
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keywords,   best   values.    Hom> 
webpages:  $119. 


6050+  VACATION  RENTALS 

WWW.  http://cyberrentals.com 
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villas,   condos   direct   from   dllou,,, 
color  photos  &  lowest  rates 
1-800-628-0558  for  FREE  color  sa 
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CALIFORNIA 
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BEACH  VIEW  Condo.  Capi 
Monterey  Bay.  Luxurious  w/Ba 
Private  Parking.  (925)  846-6256.      ^  , 


BEACHFRONT  SAN  DIEGO 
of  beach,  fully  equipped  com 
urns,  color  brochure,  800-241 
www.beachfrontsandiego.com 
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To  advertise  call  1-800-542-5585 


2HFRONT  SANTA  BARBARA  area. 
PINTERIA  SHORES  two  bedroom/ 
kitchen  condos.  800-964-8540, 
.carpinteriashores.com 

TRAL  COAST  -  Hearst  Castle, 
l.  Shops,  Wineries.  Free  Brochure. 
oa,CA.  (800)464-0177. 

I  SIERRA  -  Arnold.  CA.  Highway 
ilR/3BA  Chalet,  Holtub.  Owner 

J582-9262. 

| 

E  TAHOE  lakefront  condo 
BA.  Spa,  amenities,  skiing,  casinos. 
299-3623  Robin@lightspeed.net 

OOCINO  Coast  Beachfront  Vacation 
I  spas,  fireplaces.  1-800-359-4649. 
mendocinovacationhomes.com 

i  VALLEY  4000SqFt.  4BD/4BA 
tied  home  amidst  working  winery. 

spa,  barbeque  (707)963-3947, 

inery.com 

IAN  RIVER  wine  country  vacation 
Beautiful,  dogfriendly.  800-433-6673, 
•ussianrivergetaways.com 

OIEGO  Panoramic  Beachfront 

ly  Condo.  Great  Vacation  Spot. 

128-3974. 


FRANCISCO.     B&B    in    San 
;co.  Economy  to  Luxury  apartment 
w/spas.      Edward      II      Inn 
3-2846.  www.edwardiiinn.com 


A  CRUZ  County  affordable 
homes  and  condos.  Available  by 
nd  and  weeks.  800-260-2041. 
heshire-rio.com 


H  LAKE  TAHOE  ADORABLE 

J  STORIC   log   cabin   sleeps   8. 

per    week.    $195    per    night. 

adorablelogcabin.com     Call 

26-6222. 

ll 


NDID  MOUNTAIN  Retreat  2.5 
Jan  Diego  County  $2850/month 
erMD@pol.net 


iE  LAKEFRONT  cabin  south 
reat  skiing.  Call  owner  for  brochure 
-8469  or  Fax  4 15-925-0857 

COUNTRY  ST.  HELENA 

BA.  sleeps  8.  Deck,  fireplace. 
.J  tekend.  415/931-7227. 

"'vllTE:  GREAT  l< 

^lte  Park  gates.   559/642-2211 

(fflis9-5. 


COLORADO 


SNOWMASS  VILLAGE  at  Aspen  - 
Vacation  homes  by  week  or  month,  3  to  6 
bedrooms.  SNOWMASS  HOME 
RENTALS,  INC.,  800-999-0816. 
www.snowmasshomes.net 


HAWAII 


KAUAI,  POIPU  OCEANFRONT 

condos,  2BR  $195-$295,  1BR 
S125-SI50.  Owner  800-959-1911 
www.chuckballard.com 

AMERICA'S  #1  BEACH  *****  POIPU 

BEACH,  Kauai.  Free  36-page  guide. 
Hideaway  cottages  to  luxury  resorts,  $58 
to  $580.  www.poipu-beach.org  or  call 
888-744-0888. 

HAWAII  BIG  ISLAND 

Mauna  Kea  Ranch  Estates  has  nine  100+ 
acre  parcels,  ocean  view.  $540k-$640k. 
Contact  Craig  Lindner  Clark  Realty 
1-888-272-5662  or  www.hawaiiacres.com 

HAWAII'S  BEST  VACATION 
HOMES  Hundreds  of  properties 
on  all  islands  online  availability/ 
reservations  800-754-0905, 
www.vacationhosts.com 

HAWAII'S  "BIG  ISLAND"  Kona  Coast 
Condominium,  Tennis,  Pool.  Owner 
1-800-928-2750. 

HAWAII'S  MOST  ROMANTIC  BEACH 
HOUSE  on  most  beautiful  beach,  deluxe 
features,  total  renovation.  See 
Website:  www.hawaii-beach-house.com 
(800)  934-3555. 

Kaanapali  Alii  Resort  -  Located  on 
Kaanapali  Beach,  luxury  accommodations, 
photos  available!  REDUCED  RATES! 

Maui  Beachfront  Rentals  representing 
individual  owners.  888-661-7200, 
mauibeachfront.com 

KAILUA-KONA  Ocean  front  home 
and  condos.  Affordable  luxury. 
www.kali-kona.com  (831)454-0518. 

KAPALUA  MAUI,  Luxury  2BR/2BA. 
Fabulous  View,  Best  Beach.  Brochure. 
800-332-5358. 

KAUAI  BY  THE  SEA  homes  &  condos 
islandwide.  $52  to  $1000  daily. 
800-767-4707.  www.prosserrealty.net 

KAUAI,  HAWAII'S  Garden  Isle. 
Barefoot  Hideaways  vacation 
rentals,  http://www.barefoothideaways.com 
1-888-944-8015. 


KAUAI  Norti:  Shore  Superb  Beachfront 
Cottages,  Condominiums,  Homes.  Details 
on  web  at  800hawaii.com  or  call 
1-800-487-9833  Hanalei  Vacations. 

KAUAI  POIPU  KAPILI,  Spacious 
elegantly  appointed  oceanfront 
condominiums  with  incredible 
sunsets,  www.poipu-kapili.com 
1-800-443-7714. 

KAUAI  POIPU  Luxury  Oceanfront 
home.  Pool,  2BR,  2BA.  $250/night.  Owner 
808-742- 1 509.  www.halehoku.com 

KAUAI  POIPU  Premium  Oceanfront 
condos  call  Poipu  Connection 
800-742-2260.  www.poipuconnection.com 

MAUI      BEACHFRONT      Condos, 

2BR/2BA.  Spectacular.  $770-$  1365  Week. 
Owner  888-757-8780,  www.mauicondo.org 

MAUI  BEACHFRONT  Home  and 
Cottage,  new,  spectacular,  affordable. 
888-289-589 1 ,  www.mauidreamer.com 

MAUI  OCEANFRONT  CONDOS  1  or  2 

bedrooms  from  $110.  Owner  Direct 
800-733-3603    www.gilvv.com 

MAUI  -  Private  luxury  5BR/5BA  estate. 
Pool,  cabana,  ocean  view.  Bali  decor. 
800-646-6574,  www.redpalms.com 

MAUI  ROMANTIC  one  bedroom 
condo  private  beachfront.  Kaanapali, 
Kapalua  1 -800-9-GOTM  AUI 

www.mauicondovacation.com 

MAUI  VACATION  HOME, 
LAHAINA;  TROPICAL  GARDENS, 
POOL;  3BR2BA.  Walk  to  everything! 
(800)  707-4599.  Fabulous!! 
www.mauivacationhome.com 

MAUI  WAILEA  Ekahi.  1BR/2BA 
Luxury  Tropical  Beach  Resort,  Owner 
(510)582-9262. 

MOLOKAI  VILLA  -  Tranquility,  beauty 
and  serenity  -  Five  bedrooms,  three  baths 
on  6  acres  overlooking  four  miles  of  beach 
and  golf  course.  Pool,  hottub.  barbeque, 
fax,  stereo  &  SatelliteTV.  $2500/wk.  Visit 
our  web  site  -  www.cormorantwest.com 
(858)  792-6185;  (fax)  (858)792-9285: 
wbregman  @  aol  .com 

OAHU,  BEACHFRONT  Historic  Lava 
rock  home.  3BR.3BA  $2100WK, 
$5800MO.  808-261-4422,  808-261-0448, 
www.halepohaku.com 

OAHU/NORTH  SHORE  Furnished 
Condos  -  Golf  •  Tennis  •  Beaches.  Estates 
Turtle  Bay  808-293-0600. 


MONTANA 


BITTERROOT  RIVER  fishing  cabin.  Fan- 
tastic views.  Darby,  Montana.  406-821-1999 
www.MontanaFishingLodge.net 

ROCKY  MOUNTAIN  Front  Cabins 

Hiking,  Wildlife.  Birdwatching  Available 
Yearround.  406-469-2304. 


OREGON 


OREGON  COAST  Gorgeous!  Private 
Beachfront  Vacation  Homes.  All  Amenities 
(Spa/Fireplace).  (888)  227-1963 
www.southcoastvacationrentals.com 

TREAT  YOURSELF  to  a  country 
getaway  in  Oregon.  Lovely  secluded 
setting  by  creek  with  area  deep  enough  to 
swim.  35  minutes  from  Portland  Airport. 
Fully  equipped  kitchen,  2BR.  decorative 
woodstove  &  decks.  $89.00/night. 
1-800-818-9404. 


WASHINGTON 


QLTNAULT  RAIN  FOREST  resort.  Cozy 
fireplace  cabins  on  lake.  1-800-255-6936. 
www.rfrv.com 

SAN  JUAN  SECRET,  Magnificent  Island 
Beach  Houses.  888-758-7064, 
lumlovers@juno.com  for  digitals. 


AUSTRALIA 


AUSTRALIAN  TOURS  -  Small  escorted 
holidays  with  a  difference.  877-742-7270 
www.aussieexplorers.com 


CANADA 


Beautiful  WHISTLER  RESORT  HOMES 

Chalets,  townhomes  &  condos;  1-888- 
932-7966;  info@whistlerresorthomes.com 
www.whistlerresorthomes.com 

WHISTLER,  B.C.  Luxury  vacation 
rental  properties  on  the  Jack  Nicklaus 
Golf  Course.  Private  settings,  all  with 
hottubs.  Let  us  book  your  tee-times, 
fishing,  biking  or  fine  dining. 
Call  1-866-938-4646  or  visit 
www.nicknorth.com 


MEXICO 


CABO  SAN  LUCAS  Luxurious  duplex. 
Private  beach  access.  (760)  815-5092 
www.villaoceano.com 
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Good  dogs 

■  SAN  RAFAEL,  CALIFORNIA— This 
leafy  city  north  of  San  Francisco  is 
not  usually  a  scary  place.  Today  it  ter- 
rifies. I  shuffle  down  Fourth  Street 
on  a  sidewalk  I  cannot  see.  Where's 
the  curb?  Traffic  thrums  past,  fast, 
close.  A  new  sound,  a  car  backing  up: 
Is  it  backing  up  into  me? 

The  sole  calming  force  in  this  hos- 
tile universe  walks  at  the  other  end 
of  a  harness.  His  name  is  Lad,  and 
he  is  a  2V2-year-old  Labrador  re- 
triever. My  panic  notwithstanding, 
Lad  pilots  me  down  Fourth  Street 
at  a  pace  that  is  confident  and  as- 
sured. Wrapped  in  a  black  foam 
blindfold,  I  am  only  sampling  the 
training  program  Lad  is  part  of. 
But  he  is  a  stellar  graduate  of 
Guide  Dogs  for  the  Blind. 

"When  I  am  with  a  guide  dog,  I 
am  putting  myself  in  the  dog's 
paws,"  says  Michael  Hingson, 
Guide  Dogs'  national  public  affairs 
representative.  "It's  a  lifelong  con- 
tract and  a  24-hour-a-day  job." 

You  understand  the  job's  com- 
plexities when  you  visit  the  organi- 
zation's San  Rafael  headquarters. 
(There  is  also  a  second  facility,  in 
Boring,  Oregon,  near  Portland.) 
Guide  Dogs  for  the  Blind  was 
founded  60  years  ago  to  aid  veter- 
ans blinded  in  World  War  II.  Since 
then,  it  has  graduated  thousands  of 
dog  and  human  students. 

At  the  San  Rafael  campus,  there  are 
generally  300  dogs  in  residence,  of 
four  breeds:  Labrador  and  golden 
retrievers,  Lab-golden  crosses,  and 
German  shepherds.  Training  starts  at 
3  days  old,  with  puppies  receiving 
massages  to  accustom  them  to  hu- 
man touch.  At  8  weeks  they  are 
placed  with  foster  families  for  a  year's 
socialization.  Then  they  return  to 


Guide  Dogs  for  six  months'  training. 

As  for  the  human  students,  they 
come  from  all  over  the  United  States 
for  a  monthlong  course — entirely 
free — that  runs  from  6:30  a.m.  to  7  p.m. 
six  days  a  week.  They  start  out,  as  I 
did,  performing  simple  maneuvers 
with  their  dogs  but  quickly  move  on 
to  more  trying  obstacles:  escalators, 
revolving  doors,  airplanes.  And  dog 


Guide  Dogs'  Aerial  Gilbert  and  her 
German  shepherd,  Deanne. 

and  human  learn  to  trust  one  another. 
Only  1  percent  of  the  visually  im- 
paired people  in  the  United  States 
employ  guide  dogs.  But  for  them,  the 
dog  can  make  the  difference  between 
a  diminished  life  and  a  full  one.  Four- 
teen years  ago,  Aerial  Gilbert — now 
Guide  Dogs'  director  of  volunteers — 
was  blinded  in  an  accident.  "It  took 
me  six  months  of  staying  at  home 
afraid  of  everything,"  she  says.  "Then 
I  asked  myself,  What  would  it  take 


for  my  life  to  be  okay?  The  answ« 
was  independence."  That  came  fro 
her  first  guide  dog,  a  Labrador  r 
triever  named  Webster.  "It  was  a  rev 
lation.  I  thought,  I  can  handle  this." 
Today,   Gilbert's  companion  is 
German    shepherd,    Deanne:    Th< 
stride  across  the  San  Rafael  campus 
a  speed  that  is  hard  for  sighted  peop 
to  match.  Like  the  other  dogs  yt 
meet  here,  Deanne  is  so  stalws 
and  appealing  you  struggle  not 
sentimentalize    her.    As    Michj 
Hingson  cautions:  "The  relatic 
ship  is  close.  But  it  is  a  working 
lationship." 

Still.  Last  September  11  Hin 
son  was  hosting  a  meeting  at  O 
World  Trade  Center.  When  t 
first  plane  hit,  he  and  his  yelli 
Lab,  Roselle,  walked  down 
floors  to  eventual  safety.  "She  ( 
fine,"  Hingson  says  of  Roset 
"She  focused  and  did  exactly  w\  I 
she  was  supposed  to  do." 

For  a  moment,  it  may  be  acct \ 
able  to  give  in  to  your  sappy  fifj 
ings  about  these  dogs,  who  inr 
plicably  want  to  be  with  us  ; 
make  us  whole.  When  I  pull  off  i 
blindfold,  I  look  at  Lad  and  adnr 
traits   his   eventual   partner 
likely  never  see:   the  handsc 
face,  the  licorice  coat.  But  I  als 
mire  traits  that  his  partner  will  cc 
to  know  far  better  than  me:  the  inti 
gence,   the  watchfulness,   the  cij 
"Good  Lad,"  I  say,  reaching  dowi 
ruffle  his  fur.  "That's  a  very  good  bl 

Guide  Dogs  for  the  Blind  60th 
niversary  Open  House  runs  )\ 
28-29  in  San  Rafael  (4151499-4(1 
and  June  21-22  in  Boring  (503/<\ 
2100).  Visit  www.guidedogs.corr,  \ 
more  information.  ♦ 
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ONCE  AGAIN  THE  MOST  CELEBRATED  BRAND  OF  4x4s 
HAS  REASON  TO  CELEBRATE. 


01 


THE  LATEST  VICTORIES  FOR  THE  MOST  AWARD-WINNING  BRAND  OF  4x 


2002  4x4  OF  THE  YEAR  4-Wheel  &  Off-Road  Magazine:  Grand  Cherokee  Overland  •  2002  FOUR  WHEELER  OF  THE  Y 

Obviously,  Jeep  4x4s  pick  up  a  lot  more  in  nature  than  stranded  SUV  owners.  To  learn  more  about  the  most  recent  he 


''Based  on  major  U.S.  national  auto  publications.  1982-2002.  Jeep  is  a  registered  trademark  of  DaimlerChrysler. 
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Jeep 


THERE'S  ONLY  ONE 


Wheeler  Magazine:  Grand  Cherokee  Overland*  2002  DESIGN  &  ENGINEERING  AWARD  Popular  Mechanics:  Liberty 
jpwed  upon  the  most  award-winning  brand  of  4x4s.  read  the  magazines,  call  us  at  1-800-925-JEEP  or  visit  jeep.com. 


paint  (he  wants  red,  you  want  periwinkle): 

$100 


carpet  (he  wants  wall  to  wall,  you  want  Persian): 

$600 


curtains  (he  wants  cotton,  you  want  lace)t* 

$200 


opposites  attracting  after  forty  years: 

priceless 


MasterCard"  is  accepted  most  everywhere,  for  everything  from  28 -ounce  hammers  to  French  lace. 

www.mastercard.com 


there  are  some  things  money  can't  buy.  L^M^^J^TTm  for  everything  else  there's  MasterCard 
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EATURES 


Plunge  into  Crater  Lake ....  24 

ander  its  trails,  relax  at  a  grand  lodge,  and 
•ink  in  that  breathtaking  blue  view. 

Instant  patio 58 

m'U  love  to  linger  on  this  tiny  patio, 
uild  it  this  weekend  for  less  than  $200. 

Untamed  Glacier 80 

ffbrdable,  uncrowded,  and  rugged — 
lacier  National  Park  is  full  of  surprises. 

Small  wonders 92 

hese  cabins  combine  comfort  and  a  clever 
se  of  space  with  a  dash  of  romance. 

Cobblers  and  crisps 98 

ive  easy  desserts  that  overflow  with  the 
veetness  of  fresh  summer  fruit. 

Diary  of  a  remodel 102 

i  phase  two,  Sunset  chooses  colors 
md  materials. 
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love  the  party  outdoors  with  a 
ollection  of  delicious  dishes, 
icluding  garlic  shrimp  (page  138). 

over  by  James  Carrier;  food  styling  by  Basil  Friedman 
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Fired  up  for  summer 

By  Katie  Tamony 

■  In  our  small  backyard,  we've  managed  to  cram  in  quite 
a  lot  of  living  space:  a  deck  with  a  spa  for  relaxing,  a 
brick  patio  for  outdoor  dining.  And  room  for  not  one, 
but  two  barbecues. 

When  we  bought  a  gas  grill  last  summer,  I  suggested  to 
my  husband  that  since  space  was  tight,  we  could  give  our 
old  kettle-type  barbecue  away.  He  looked  at  me  as  if  I  had 
suggested  we  give  a  car  away  because  it  wouldn't  fit  in 
our  packed  garage.  Clearly,  I  had  no  concept  of  the  bene- 
fits of  each  type  of  barbecue,  nor  the  reasons  we  had  for 
wedging  everything  in.  He  set  out  to  show  me. 

Over  the  course  of  the  summer,  we  hardly  ever 
cooked  in  the  kitchen — everything  from  chicken  to  veg- 
etables to  pizza  went  on  the  grill.  I  think  the  kettle  one 
was  used  less,  but  I'm  not  about  to  tell  him  I  noticed.  In- 
stead, I'm  planning  on  using  it  more,  especially  for  the 
paella  party  idea  on  page  132,  part  of  a  special  entertain- 
ing section.  Watching  this  dish  take  shape  on  the  barbe- 
cue is  part  of  the  entertainment,  as  the  Llodra  family  in 
Sonoma  can  tell  you.  When  it's  cooked,  they  gather 
friends  and  family  to  eat  the  paella  right  from  the  pan — 
a  casual  way  of  sharing  a  meal  that  sounds  so  easy  and 
fun,  I  have  to  try  it. 

For  the  rest  of  our  special  section,  we've  assembled 
fresh,  no-fuss  recipes  to  serve  to  friends  and  family  out- 
doors, and  we've  included  a  barbecue  guide  for  those 
who  need  to  brush  up  on  the  basics.  Finally,  when  it 
comes  to  desserts,  try  the  easy  summer  fruit  cobblers  and 
crisps  on  page  98.  July  never  tasted  so  good. 
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OPEN     HOUSE   •    LETTERS    FROM    OUR    READERS 


of-way  and  would  rightfully  be  used 
by  people  getting  out  of  cars  and  so 
on.  While  no  one  would  mind  plant- 
ings there,  people  should  be  re- 
minded to  keep  the  space  passable, 
as  you  touched  on  with  the  mention 
of  steppingstones  if  the  strip  is  long. 

Linda  Eskin 
Granite  Hii.ls,  CA 

Revisiting  the  West's 
best  state  parks 

"The  West's  Best  State  Parks"  (May, 
page  101)  was  wonderful,  but  you 
missed  one:  Villanueva  State  Park  lo- 
cated outside  the  town  of  Villanueva 
in  northeastern  New  Mexico.  Camp- 
ing and  fishing  are  available  down  in 
the  Pecos  River  canyon  or  you  can 
hike  up  on  the  mesa.  Hawks  and 
other  birds  flourish.  On  second 
thought,  we  don't  want  it  to  get  too 
crowded,  so  maybe  it  is  a  good  thing 
you  missed  it! 

Brian  D.  Leen 

Albuquerque 

As  a  native  Californian  with  a  Gold 
Rush  family  heritage,  I  applaud  Sun- 
set for  including  Columbia  State  His- 
toric Park.  I  usually  take  guests  there 
as  part  of  a  Mother  Lode  tour. 

As  a  visitor  experience,  Columbia 
pales  in  comparison  to  such  interpre- 
tive centers  as  Virginia's  Colonial 
Williamsburg,  where  interactive  ex- 
perience is  everything. 

I  do  not  mean  to  slight  the  dedi- 
cated volunteers  that  help  keep  Co- 
lumbia's buildings  staffed  and  open. 
But  what  this  and  other  Golden  State 
historical  sites  lack  (Sutter's  Fort  ex- 
cluded) is  a  fully  funded,  strongly 
planned  living  history  program. 

Kevin  V  Bunker 
Portland 


www.sunset.com 

Get  more  great  Sunset 
ideas  online 


Feedback  on  Frito  pie 

In  your  article  about  serving  tradi- 
tional Frito  pie  (May,  page  44),  you 
neglected  to  say  the  Fritos  sack  is 
sliced  open  along  the  side,  not  the 
top.  That  way  you  can  get  more  chili 
in,  and  it's  easier  to  hang  onto  as 
you  eat. 

Carol  Nordengren 
Albuquerque 

Reading  about  New  Mexico's  Frito 
pie  brought  back  fond  memories  of 
growing  up  in  El  Monte,  California. 
The  Little  League  snack  bar's  most 
popular  item  was  a  Pepper  Belly — a 
bag  of  Fritos  smothered  with  chili 
and  shredded  cheese — which  made 
for  many  children  and  parents  a  very 
satisfying  dinner. 

For  some  reason,  there  is  no  com- 
parison to  serving  them  in  the  bag 
versus  the  bowl;  the  bag  is  far  better. 

Carolyn  Suharik 
Davis,  CA 

Parking  strips  are 
public  passages  too 

Thank  you  for  your  inspiring  article 
about  landscaping  parking  strips 
("Heavenly  'Hellstrips,"  May,  page 
81).  What  a  great  way  to  beautify  a 
neighborhood,  while  encouraging 
bees,  butterflies,  and  birds!  And 
how  thoughtful  of  you  to  recom- 
mend low-growing  plants  that 
won't  interfere  with  drivers'  views 
of  the  road. 

One  clarification:  In  most  areas, 
the  space  between  the  sidewalk  and 
the  street  is  part  of  the  public  right- 
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Send  letters  to  Open  House,  Sunset  Mag- 
azine, 80  Willow  Rd.,  Menlo  Park,  CA 
94025;  fax  them  to  (650)  327-7537;  or 
e-mail  openhouse@sunset.com.  Include 
your  full  name,  hometown,  and  daytime 
telephone  number. 


60  years  ago  in  Sunsett~\( 


In  what  was  called  "a  patriotic  conspiracy" 
in  July  1942,  Sunset  and  hundreds  of  other 
magazines  across  the  United  States  fea- 
tured the  American  flag  on  their  covers.  Sei 
a  virtual  exhibit  of  those  historic  covers  and  | 
peek  inside  that  issue  of  Sunset. 
www.sunset.com/archive/1942.html 


Your  own  adobe  oven 

Get  a  step- 
by-step 
guide  to 
building  and 
using  your 
own  back- 
yard adobe 

oven,  with  heating  charts  and  recipes  for 
rustic  flatbreads,  meats,  and  veggies. 
www.sunset.com/home/oven.html 


More  than  100 
low-fat  recipes 

Plan  healthy 
meals  quickly 
with  this  col- 
lection of  deli- 
cious recipes 
for  breakfast, 
lunch,  dinner 
(and  dessert). 
www.sunset.com/food/lowfat.html 


SUBSCRIBE  ONLINE 

Renew  your  subscription,  give 
Sunset,  or  update  your  account. 

Go  to  www.sunset.com 
and  click  on  "Subscriptions." 


Hatteras  yacht,  Barcelona  chairs,  Noguch 

So  what's  cooking  in  the  kitchen  ? 
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NOVA" 

alk  of  the  tribe 

RRELL  ROBES  KIPP  KEEPS  BLACKFOOT 

nguage  alive.  In  Browning,  Montana,  heart  of 
1.5  million  acres  of  rolling  prairies  and  jagged 
;ky  Mountains  that  make  up  the  Blackfeet  Indian 
servation,  you  can  hear  Blackfeet  kids  referring  to 
nputers  as  asinakisto  ("words  in  front  of  you"). 
■  Darrell  Robes  Kipp,  this  is  a  great  thing:  Native 
rds  for  contemporary  objects  like  computers,  yo- 
t,  and  Nintendo  mean  the  language  is  changing 
eflect  the  culture — that  it's  very  much  alive.  Too 
?n  the  story  of  Montana's  Blackfeet  has  been  one 
jnemployment,  poverty,  and  despair.  But  today 
re's  a  resurgence  of  interest  in  Blackfoot  culture 


and  history,  in  the  language  itself,  that's  revitalizing 
the  tribes.  Part  of  a  statewide  effort  to  preserve  all 
1 1  of  Montana's  Native  American  languages,  the 
Blackfeet  are  once  again  hearing  their  children 
speak  Piegan — the  language  of  the  Blackfoot  Con- 
federacy's North  Peigan,  Blood,  Siksika,  and  Black- 
feet tribes.  "It  makes  a  lot  of  people  proud  to  see 
the  children  at  the  school  giving  the  opening  prayers 
at  ceremonies  or  celebrations,"  says  Earl  Old  Per- 
son, chief  and  chairman  of  the  Blackfeet  tribe.  "The 
children  want  to  show  that  they  can  take  part,  that 
they  can  be  called  upon."  Kipp,  a  Harvard-educated 
tribal  appellate  court  judge,  formed  the  Piegan 


Visit  the 
Blackfeet 

Centered  in 
Browning,  you  can 
choose  among  four 
ways  to  go 
beyond  the  usual 
powwow-and- 
trinkets  experience 
found  on  many 
reservations. 


►  Blackfeet  Historic 
Tours.  Buffalo  jump, 
tepee  rings,  and 
Indian  ponies. 
(406)  338-2058. 

►  Museum  of  the 
Plains  Indian. 
Contemporary  and 
traditional  arts. 
(406)  338-2230. 

►  North  American 
Indian  Days.  Huge 
event  with  drumming 
and  dancing. 

Jul  11-14. 
(406)338-7276. 

►  Lodgepole  Gallery  & 
Tipi  Village.  Sleep  in 
a  tepee  and  eat  Am- 
skapi  Pikuni  (South- 
ern Blackfeet)  cui- 
sine. (406)  338-2787. 


BEST     OF     THE     WEST 

Institute  in  1985  to  research,  promote, 
and  preserve  the  Blackfoot  language — 
and  no  less  than  Old  Person  has 
credited  his  work  with  sparking  the 
renewed  interest  in  the  tribal  culture. 
Kipp  says  his  degrees  in  social  policy 
and  institutional  change  introduced 
him  to  concepts  about  how  success- 
ful communities  work.  He  was  eager 
to  apply  them.  "For  Native  Americans, 
to  live  apart  from  your  people  is  a 
form  of  banishment,"  Kipp  says.  "I 
wanted  to  come  back  and  assist  my 
tribe.  It  was  an  extension  of  the  re- 
sponsibility I  was  taught  as  a  child." 
For  more  about  the  Piegan  Institute, 
go  to  www.pieganinstitute.org. 

—  Caroline  Patterson 
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GET  A  NICE  GLOW  GOING  AT 
YOUR  NEXT  GARDEN  PARTY. 

Eden  Rodriguez,  owner  of  End  Design' 
in  Santa  Rosa  and  Mill  Valley,  places 
garden  stake  lights  or  a  battery- 
operated  camping  lantern  under  tablet 
cloths.  To  hide  an  electrical  cord,  she 
parts  the  grass,  tucks  in  the  cord,  andc 
stakes  it  with  a  U-shaped  piece  of 
wire.  If  you're  using  electric  lights, 
keep  fabric  2  feet  from  the  bulb.  For 
extra  shine,  you  can  create  a  table 
covering  from  brightly,  colored — and 
inexpensive — taffeta.  Use  fusing  tape 
to  secure  panels  together  and  tuck 
unhemmed  edges  underneath.  Small 
stones  or  pebbles  will  hold  the  fabric 
in  place.  —  Mary  Jo  Bowling 


NEIGHBORHOOD 

Phoenix  rising 

CENTRAL  PHOENIX  IS 

AN  ADVENTURE  WAITING  TO 

HAPPEN.  It's  home  to  eclectic 
lounges,  coffee  bars,  and  restaurants 
catering  to  the  city's  artists  and 
nightlife  lovers.  We  checked  in  with 
four  art  gallery  owners  to  learn  where 
to  go  for  great  art,  food,  and  fun. 


'  Ethnic  eats 
on  the  cheap 


■  Great  live 
music 


•  Young  artists 
hang  out  at ... 


■  Cool  cocktails 


t  Best  place  for 
great  art 


Paulina  Miller 

Paulina  Miller 

Studio  Gallery 

817  N.  First  St.; 

(602)  307-9643 


Athenian  Express 

"Wonderful  Greek 
food."  874  N. 
Central  Ave.;  (602) 
712-0011 


Phoenix 
Symphony  Hall 

"A  treasured  cultural 
palace."  225  E. 
Adams  St.;  (602) 
262-7272 


The  Paisley  Violin 
European  Cafe 
&  Gallery 

"Bustles  with  energy." 
128  £  Roosevelt  St.; 
(602)  254-7843  or 
www.paisleyviolin.com 


Portland's  Cafe 

Royale 

"Good  wine 
selection."  705  W. 
Portland  St.;  (602) 
795-7480 


Artfit  Exhibition 
Space 

"Always  highly 
selective."  274  £. 
Roosevelt;  (602) 
340-8034  or 

www.artfit.com 


Randy  Slack 

3carpileup 

1500  N.  W.  Grand 

Ave.  (closed 

Jun-Sep) 


Bubba's  Art  Gallery 
&  Caribbean  Cafe 

"Spicy  food  and 
good  art."  674  £ 
Adams;  (602) 
307-5893 


Monroe's  Food  & 
Fine  Spirits 

"Up  close  and 
personal  blues." 
3W.  Monroe  St.; 
(602)258-1046 


The  Paisley  Violin 
European  Cafe 
&  Gallery 

"Always  artists  to 
laugh  with." 
(See  above) 


Bikini  Lounge 

"Most  eclectic  tiki 
baron  the  planet." 
1502N.W.  Grand; 
(602)  252-0472 


Artfit  Exhibition 
Space 

"Elegant,  big 
showplace." 
(See  above) 


Bob  Diehl 

Artfit  Exhibition 

Space 

214  E.  Roosevelt; 

(602)  340-8034  or 

www.artfit.com 


Kathleen  Thomas 

Studio  LoDo 

Contemporary  Art 

15  E.  Jackson  St., 

no.  1 1 1;  (602)  200- 

8790  or  www. 

studiolodo.com 


El  Nortino 

"Down-home 
Mexican  barbecue." 
7002  N.  Seventh 
Ave.;  (602)  254-4629 


The  Rhythm  Room 

"Funky  place  for 
live  tunes."  7079  £ 
Indian  School  Rd.; 
(602)  265-4842 


Bikini  Lounge 

"Packed  with  artists 
on  First  Friday." 
7502  N.W.  Grand; 
(602)  252-0472 


Durant's 

"Unrepentant 
speakeasy  luxury.' 
2611  N.  Central; 
(602)  264-5967 


3carpileup 

"Alternative  art's 
ground  zero." 
1500 N.W.  Grand 
(closed  Jun-Sep) 


Eriberto's  Mexican 
Food 

"Never  closes." 
3437  N.  Seventh; 
(602)264-8517 


Char's  Has  the 
Blues 

"Really  good 
blues."  4637  N. 
Seventh;  (602)  230- 
0205 


Holgas 

"Look  at  funky  art, 
listen  to  Spoken 
Word."  827  N.  Third 
St.,  (602)251-3891 
or  www.holgas.com 


Amsterdam 

"Soft  couches, 

low  lights." 

718  N.  Central;  (602) 

258-6122 


eye  lounge 

"Bright  and 
fascinating  work." 
479  £  Roosevelt; 
(602)430-1490 


■  For  maps  and  info:  (602)  254-6500  or  www.phoenixcvb.com.  Best  time  to  check  out  downtown  Phoenix:  First  Friday  art  walks.  Artist  studios  and  more  than  20 
galleries  are  open  to  the  public  for  long,  sultry  evenings  of  socializing  and  networking.  (602)  256-7539  or  www.artlinkphoenix.com.  —  John  Villani 
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PRINCESS 

where  i  belong1 


i  want  to  cruise  with  the  newest 
Star  on  the  West  Coast. 


Mexican  Riviera 

$739 

Introducing  Star  Princess"  - 

the  largest  ship  cruising  the 

7-DAY    CRUISE 

Mexican  Riviera. 

ON    STAR    PRINCESS 

MORE  BALCONIES.  MORE  DINING  OPTIONS.  MORE  ENTERTAINMENT. 

Discover  the  Mexican  Riviera  aboard  the  new  Star  Princess,  the  extraordinary 
floating  resort  that  gives  you  more  of  everything,  including  unparalleled 
service.    Star   Princess   is   sailing   roundtrip   from   Los   Angeles   now. 

Call  your  travel  agent  or  1.800.PRINCESS   princess.com  A.AOL  Keyword:  Princess 

*$739  fare  is  non-air.  per  person,  based  on  category  K  for  Star  Princess''  12/07/02  sailing,  double  occupancy,  subject  to  availability  and 
capacity  controlled.  Government  fees  and  taxes  of  up  to  $29.94  per  person  are  additional.  Air  add-ons  are  available.  See  applicable 
Princess ?J  brochure  for  terms,  conditions  and  definitions  that  will  apply  to  your  booking  Offer  available  to  residents  of  U.S.  and  Canada. 
©2002  Princess  Cruises.  Ships  of  British  and  Bermudan  registry. 
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BEST     OF     THE     WEST 


NATURAL    EVENT 


PROJECT 


Lawn  stars 


THIS  FOURTH  OF  JULY, 
LET  A  FEW  LAWN  STARS 
BRIGHTEN  UP  YOUR 
CELEBRATION. 

They're  ideal  alongside  a 
walkway  §r  next  to  your 
picnic  table. 


O  Use  a  craft  knife  and  a 
metal  ruler  to  cut  a  star- 
shaped  stencil  out  of  a 
large  piece  of  chipboard  or 
cardboard. 


0  Mist  the  patch  of  grass 
with  a  spray  bottle  of  water. 

©  Place  the  stencil  on  the 
grass  and,  using  a  sifter  or 
large  strainer,  sprinkle  a 
very  smajl  amount  of  white 
flour  inta.|he  stencil. 

O  Carefully  remove  the 
stencil  and  dispose  of  the 
excess  flour.  For  a  lejpger- 
lasting  star  that  can  be 
walked  on,  use  spray  or 
marking  chalk.  To  find  sup- 
pliers, search  the  Web  us- 
ing the  key  words  "spray 
chalk."  —  Jil  Peters 
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Join  the  butterfly  dance 

SPEARHEADED  BY  THE  NORTH  AMERICAN  BUTTER- 
FLY ASSOCIATION  (www.naba.org),  butterflying  (using  binoculars 
instead  of  collecting  nets)  reaches  its  peak  during  a  nationwide  Fourth 
of  July  butterfly  count,  now  in  its  28th  year.  Mountain  meadows  across 
the  West  are  a  swirling  tapestry  of  color  as  countless  butterflies  gather 
to  drink  sweet  nectar,  perform  elaborate  courtship  dances,  and 
lay  eggs.  Here's  a  sample  of  our  favorite  destinations. 


Leanira 
checkerspot 
is  on  the 
wing  this 
month. 


WASHINGTON 

Trails  at  Hurricane  Ridge 
Olympic  National  Park 
(360)565-3132 

OREGON 

Mt.  Ashland,  Ashland 
Rogue  River  National  Forest 
(541)482-3333 


CALIFORNIA 

Tioga  Pass 

Yosemite  National  Park 

(209)  372-0200 

NEVADA 

Along  Wheeler  Peak  Scenic  Dr, 
Great  Basin  National  Park 
(775)  234-7331 


ARRANGEMENT 


'Casablanca' 
i  lilies 


ARIZONA 

Pinaleno  Mountains,  Safford 
Coronado  National  Forest 
(928)428-4150 

—  David  Luk<\ 


Each  month,  floral 
designer  Ariella  Chezati 
will  offer  Sunset  reade,(\ 
new  ways  to  bring  flow- 
ers into  their  lives.  Her\  j 
first  book,  Flowers  for 
the  Table:  Arrangement)] 
and  Bouquets  for  All 
Seasons  ($22.95;  800/ 
722-6657),  was  just 
published  by  Chronicle1! 
Books. 


Place  five  stems  of  whiti  ; 
"Casablanca'  lilies  cut  t<i 
slightly  different  height 
in  a  bell-shaped  glass 
container. 

Fill  in  with  several 
types  of  scented  gardei 
geraniums — I  like  the 
look  of  deeply  laciniatei 
rose  geranium  leaves 
mixed  with  the  fuller 
shapes  of  peppermint 
and  lemon  geraniums 
The  robust  perfumed 
scent  of  the  lilies  is  ten 
pered  by  the  peppery 
citrus  of  the  geraniums 
allowing  an  overall  ligf 
ness  and  sweetness  to 
dominate.  'Casablanca' 
lilies  are  widely  availab 
in  florists'  shops; 
scented  geraniums  are 
at  their  height  in  home 
gardens  and  nurseries 
throughout  the  West  in 
July.  — Ariella  Chezar 
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P  O  L  I  C  Y 


Honestly. 


One  Independent  Agent  to 

recommend  the  best  coverage  for  your 
needs.  One  POLICY  to  protect  your 
home,  your  auto  and  your  other 
valuable  belongings.  ONE  NUMBER 
to  call  for  24-hour  claims  service. 
Find  out  how  Encompass  can  make 


your  life  simpler  (at  least  when  it 
comes  to  insurance).   Ask  your 
Independent  Insurance  Agent  today. 


W  >jy>Wi 


TO  find  THE  AGENT  NEAREST  YOU 

call  TOLL-FREE  1-866-760-6050  or 
visit  encompassinsurance.com/info 


^ENCOMPASS, 


INSUPtA'NCE. 


Liberty,  Justice,  and  Really  Good  Insurance6 


mmmmm 
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\  j2'i(j2  Encompass  Holdings,  LLC.  Encompass  Holdings,  LLC  is  .1  subsidiary  of  Allstate  Insurance  Company,  which  is  the  exclusive  administrator  of  the  persona]  auto  and 
homeowners  insurance  products  issued  through  the  insurance  subsidiaries  of  CNA  Financial  Corporation.  Home  office:  Chicago,  IL.  Subject  to  availability  and  qualifications. 
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ATTRACTION 

Seattle's  Space 
Needle  turns  40 

FIVE  GREAT  REASONS  TO  VISIT 

1 .  On  a  clear  day  you  can  see  forever: 

'Olympics,  the  Cascades,  Puget  Sound, 
downtpvvn  Seattle  ... 

2.  The  SKyCity  Restaurant's  great:  It  makes 
a  360°  turn  every  47  minutes,  and  executive 
chef  Gerard  Bengle  is  a  wizard. 

3.  The  ride  up  on  the  glass  elevator  is  a 
raiser:  520  feet  in  43:,seconds. 

4.  The  gift  shop  sells  good  stuff:  from  high' 
quality  decorative  items' to.  irresistible  kitsch. 

5.  You  can  impress  frieMs .with  amazing 
trivia:  The  Needle  was  inspired  by  the 
Stuttgart  Tower  in  Stuttgart,  Germany. 

For  more  information:  (206)  905-241 1 . 

—  Steven  Rl  Lorton 
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INGREDIENT 

Cool  cubes 

FROZEN  WATERMELON  IS  THE 
PERFECT  ADDITION  TO  A  SUMMER 

cooler.  Watermelons  contain  up  to  92 
percent  water,  so  they  freeze  beautifully 
into  ice  cubes.  Pop  them  into  a  drink  to 
nibble  on  as  they  thaw.  While  red-fleshed 
watermelon  will  do  fine,  jazz  it  up  with 
yellow  or  orange  varieties. 

RECIPES 

Watermelon  Ice  Cubes.  Cut  peeled 
seedless  watermelon  into  1  V2-inch 
cubes.  Set  on  a  baking  sheet,  cover,  and 
freeze  until  hard,  about  3  hours,  or  up 
to  1  week  (cover  airtight  when  solid). 

Margarita  Cooler.  Rub  the  rim  of  a 

glass  (12  oz.)  with  a  cut  lime  and  dip 
rim  in  coarse  salt.  Pour  2  tablespoons 
tequila,  2  tablespoons  lime  juice,  and 
1  tablespoon  orange-flavored  liqueur 
into  glass.  Place  watermelon  ice  cubes 
in  glass  and  fill  with  about  xh  cup  chilled 
sparkling  water.  Makes  1  serving. 

—  Linda  Lau  Anusasananan 


Stuttgart 
celebrated: 
The  Space 
Needle  is  one  of 
the  great  city 
landmarks. 
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Here  are  our  top  suggestions 
for  seasonal  garden  viewing, 
plus  the  wineries'  recommen- 
dations for  new  releases  to  try 
Take  a  stroll,  have  a  sip  of 
wine,  and  enjoy  summer. 

TRI-CITIES  area,  wa 
Bookwalter  Winery 

894  Tulip  Lane,  Richland;  (509) 
627-5000.  What's  growing: 

Colorful  hydrangeas,  roses,  anc 
dogwoods  in  a  cozy  country 
setting.  Prime  time:  May, 
when  irises  are  at  their  peak. 
Sip  this:  2000  Merlot. 

YAMHILL  COUNTY,  OR 
Torii  Mor  Winery 

909  E.  10th  St.,  McMinnville; 
(800)  839-5004.  What's  grow, 
ing:  Cherry  trees,  bonsai  pines, 
and  azaleas.  Prime  time:  Sep- 
tember, when  the  maples  turn 
colors.  Sip  this:  2000  Pinot  Nc 

MENDOCINO  COUNTY,  C 
Fetzer  Vineyards 

13601  East  Side  Rd.,  Hopland;i 
(800)  846-8637.  What's  grow 
ing:  Figs,  tomatoes,  berries, 
apples,  and  herbs.  Prime  tim' 
August,  for  ripe  raspberries.  Si 
this:  2001  Syrah  Rose. 

SONOMA  COUNTY,  CA 
Hans  Fahden  Vineyards 

4855  Petrified  Forest  Rd.,  Calisi| 
toga;  (707)  942-6760.  What's  s 
growing:  Water  lilies,  cattails,  i 
salvia,  and  cosmos.  Prime 
time:  August,  for  sunflowers.  > 
Sip  this:  1 998  Cabernet 
Sauvignon. 

SONOMA  COUNTY,  CA 
Matanzas  Creek  Winery 

6097  Bennett  Valley  Rd.,  Sants 
Rosa;  (800)  590-6464.  What's 
growing:  Mediterranean 
grasses,  unusual  specimen 
trees,  and  lavender.  Prime 
time:  September,  for  the  crust 
and  late-summer  color.  Sip 
this:  1 999  Reserve  Selection 
Merlot.  —  Abigail  Peterson 


NNOVATION  IS  SEEING  WHAT  EVERYBODY  SAW, 

3UT  THINKING  WHAT 

vIOBODY  THOUGHT. 

movative,  original  ideas  require  unconventional  thinking.  Which  is  exactly 

le  strategy  behind  the  totally  new  2003  Ford  Expedition. 

e  had  to  forget  what  we  knew  about  SUVs  and  think  without  boundaries. 

he  result  -  123  major  innovations. 
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HE  TOTALLY  NEW 

!003  FORD  EXPEDITION. 

r  HAS  NO  EQUAL. 


fj  I 


3rd-R 
Seat*  >  Expedition 
only  full-size  SUV  w 
3rd-row  seat  that  f< 
completely  flat  into 
'~or  at  the  push  o1 
mutton. 


866-SUV-FORD  See  all  123  innovations 
ivw.fordvehicles.com/expedition. 

iwer  assist  optional  for  3rd-row  seat.  **  Optional. 


: 


nTION> 
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^edition  is  the  only  full-size 
1  'V  with  a  fully  Independent 
ar  Suspension. 

INNOVATION  >\J+J 
Canopy™  System**  >  Expedition 
is  the  only  full-size  SUV  with 
new  safety  canopy  and 
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OPEN    SPACE 


Big  River 
gets  bigger 

A  NEW  STATE  PARK  IS  BORN  IN  MEN- 
DOCINO. This  summer,  7,334  acres  of 
Mendocino's  Big  River  watershed,  includ- 
ing 8  miles  of  the  river  itself,  have  been 
spared  the  axe.  The  area  was  the  object  of 
an  intense  fundraising  effort  by  the  Mendo- 
cino Land  Trust  (www.mendocinolandtrust. 
org)  which,  along  with  state  and  federal 
agencies,  raised  $25.7  million  to  purchase 
the  property,  a  transaction  that  was  being 

finalized  at  press  time.  "This  is  California's  longest  undeveloped  and  unprotected  estuary,  and  the 
intensive  logging  that  was  planned  here  would  have  been  a  disaster,"  says  the  trust's  Big  River 
project  manager  Jenny  Griffin.  "But  once  the  sale  is  finalized,  this  prime  wildlife  and  salmon 
spawning  habitat  will  become  the  heart  of  a  new  state  park."  You  can  walk  or  bike  the  Big  River 
Trail,  a  mostly  level  gravel  road  that  follows  the  meandering  river's  north  bank  about  8  miles  to  the 
end  of  its  tidal  estuary.  Another  option:  Paddle  a  canoe  or  kayak  up  the  river.  Catch  a  Canoe  and 
Bicycles  Too:  (707)  937-0273  orwww.stanfordinn.com/canoes.html.  — Jeff  Phillips 

INGREDIENT 

Tarragon  americain 

A    NATIVE    OF    FRANCE    MOVES    TO    CALIFORNIA. 

Hilary  Rinaldi,  who  runs  Cherry  Creek  Herbs  in  Atas- 
cadero,  California,  has  a  degree  in  horticulture  and  15 
years'  experience  working  with  plants,  so  the  thought 
of  growing  certified  organic  tarragon  in  the  United 
States — offering  a  source  outside  France — was  just  the 
thing  that  would  appeal  to  her.  Plus,  she  loves  tarragon: 
"We  never  get  tired  of  it."  Try  tarragon  warmed  in  a  little 
butter  and  poured  over  chicken  or  fish.  You  can  also 
use  it  instead  of  basil  in  pesto,  as  in  this  recipe  we 
adapted  from  Rinaldi.  Order  fresh  or  dried  tarragon 
from  www.tarragoncentral.com. 


SECRET 


RECIPE 

Tarragon  Pesto 
and  Pear  Melt 

O  In  a  food  processor,  whirl 
IV2  cups  lightly  packed 
rinsed  parsley,  Vz  cup 
shredded  parmesan 
cheese,  V*  cup  olive  oil, 

3  tablespoons  coarsely 
chopped  fresh  tarragon  or 

4  teaspoons  dried,  and  2 
peeled  cloves  garlic  until 
finely  chopped. 
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©  Rinse,  peel,  core,  and  slice 
3  firm-ripe  pears  (8  to  9  oz. 
each);  in  a  bowl,  mix  with 
2  tablespoons  lemon  juice. 

©  Slice  1  baguette  (about 
10  oz.)  in  half  crosswise, 
then  lengthwise.  Arrange 
pieces  cut  side  up  on  a  10- 
by  15-inch  baking  sheet  and 
broil  4  to  6  inches  from  heat 
until  lightly  browned,  IV2  to 
2  minutes. 

O  Spread  tarragon  pesto  on 


toasted  bread.  Overlap  pear 
slices  on  top.  Sprinkle  l3/4 
cups  shredded  gruyere 
cheese  evenly  over  pears, 
then  generously  grind 
pepper  over  cheese. 

©  Return  to  broiler  until 
cheese  is  melted,  about 
2  minutes.  Slice  diagonally 
into  IV2-  to  2-inch-wide 
pieces.  Makes  5  to  8  appe- 
tizer servings. 

—  Lisl  Hampton 


Hang  a 
hammock 


CLASSIC 
KNOT  FOR 
A  CLASSIC 
EXPERIENCE! 


The  boater's  mooring  knot, 
two  half  hitches,  ties  quickly, 
holds  reliably,  and  unties 
easily. 

O  Wrap  your  hammock  rope 
around  the  tree  or  post  at  shoul- 
der to  head  height,  then  pass 
the  short  end  (known  as  the 
"bitter  end"  in  sailors'  terminol- 
ogy) under  and  over  the  long,  or 
"standing,"  part  of  the  rope. 

©  Bring  the  end  down  through  1 
the  loop  you've  created. 
You've  made  a  half  hitch, 

©  Make  another  half  hitch, 
then  draw  your  knot  tight. 

—  Jil  Peters 


expand  your  kitchen  without  a  building  permit, 


EVERYTHING  YOU  DO  IN  YOUR  OVEN,  YOU  CAN  DO  IN  A  WEBER'*  GAS  GRILL.  BECAUSE  IT  PROVIDES  PRECISE  HEAT  CONTROL.  NOT  TO  MENTION 
IT'S  CONSTRUCTED  FROM  THE  HIGHEST-QUALITY  U.S.  STEEL  AND  BACKED  BY  A  WARRANTY  YOU'LL  PROBABLY  NEVER  NEED 

life's  not  perfect,  that's  why  we  strive  to  make  products  that  are.  genesis  gas  grill  and  outdoor  oven 

I  -vet -Stephen  Products  Co.  The  Weber  name,  logo,  urt,  and  kettle  grtil  configuration  are  registered  us  ft  ■■ 


WMM 


www.weber.com" 


BEST     OF     THE     WEST 


WINE 


Mountain 


Hammock 
wines 

There  are  wines  for  special 
celebrations,  wines  for  dinner 
parties,  wines  that  make 
great  gifts.  And  then  there 
are  hammock  wines — deli- 
cious, uncomplicated  treats 
to  sip  when  you're  doing 
nothing  more  than  lounging 
with  a  favorite  novel. 


Bonny  Doon  Ca'  del  Solo 
Freisa  Frizzante  2001  (Mon- 
terey County),  $15.  My  fa- 
vorite hammock  wine  in  all 
the  world — shockingly  ma- 
genta, low  in  alcohol,  and 
slightly  fizzy,  with  the  deepest 
essence  of  strawberries. 
Bottom  line:  Imagine  a 
Shirley  Temple  for  adults. 


Chateau  St.  Jean 
Johannisberg  Riesling 
2001  (Sonoma  County), 
$15.  Peachy,  uncompli- 
cated, and  just  a  tad 
sweet. 

Bottom  line:  Perfect  if 
you're  reading  a  ro- 
mance novel. 


Jade  Mountain  "La 
Provencale"  1 999 

(California),  $16. 
This  irresistible 
blend  of  Mour- 
vedre,  Grenache, 
and  Syrah  has 
supple  licorice, 
lavender,  and 
blackberry  fla- 
vors and  a  rich, 
soft  texture. 
Bottom  line: 
Guaranteed  to 
mentally  trans- 
port you  to  the 
south  of  France. 


Navarro 
Chardonnay 

1999  (Mendo- 
cino County), 
$13.50.  Expect 
light  tropical  and 
orange  mar- 
malade notes. 
Bottom  line:  For 
diehard  Chardonnay  lovers, 
here's  one  that's  fresh-tasting 
rather  than  oaky.  Available 
only  from  the  winery:  (800) 
537-9463. 

—  Karen  MacNeil-Fife 


tips&trips 

NORTHERN  CALIFORNIA  IN  JULY 

■  SAN  FRANCISCO  Enjoy  the  SllentS  After  withstanding  all  the  deafening  summer 
blockbusters,  we're  looking  forward  to  the  seventh  annual  San  Francisco  Silent  Film 
Festival,  on  July  13  and  14  at  the  Castro  Theatre.  Four  eardrum-friendly  screenings  a 
day  include  a  Harold  Lloyd  comedy  and  a  tribute  to  director  William  Wyler  (with  actor 
Terence  Stamp  joining  the  fun).  $10  to  $12 per  screening.  (415)  777-4908  or  www. 
silentfilm.org.  ■  SANTA  CRUZ  Cheer  a  comeback  Speaking  of  films,  we're  happy 
to  report  that  Santa  Cruz  has  gotten 
its  Del  Mar  Theatre  back.  Not 
that  it  ever  left,  really.  But  for 
years  the  gorgeous  1936  Del 
Mar  was  just  another  down- 
town eyesore.  A  sign  at  the  box 
office  read:  "Wear  your  coats. 
Our  heater  doesn't  work." 
Chuck  Volwiler  and  his  business 
partner  Jim  Schwenterley  per- 
suaded the  city  and  local  devel-        i 
opers  to  purchase  and  help  ren-     J 
ovate  the  art  deco  treasure.  Two 
years  and  close  to  $3  million 
later,  the  Del  Mar  is  once  again 
filled  with  people — and  comfortably 

warm.  1124  Pacific  Ave.;  (831)  469-3220.  ■  POINT  REYES  NATIONAL      footeteps  of  Sir  rl 
SEASHORE  Investigate  a  mystery  Looking  for  a  movielike  adven-      Francis  Drake, 
ture?  Controversy  continues  over  the  location  of  Sir  Francis  Drake's 
summer  landing  on  the  West  Coast  423  years  ago.  Historians  conjecture 
that  the  spot  lies  anywhere  between  Point  Aho  Nuevo  in  San  Mateo  County,  just  north  ( 
Santa  Cruz,  and  Depoe  Bay  in  Oregon.  One  way  to  solve  the  mystery:  Find  the  brass 
plate  that  Drake  said  he  left  behind.  Though  it  was  reportedly  found  near  San  Quentin 
in  the  1930s  and  verified  by  a  number  of  museums,  tests  decades  later  proved  that  it 
was  a  fake.  Daydream  an  Indiana  Jones-like  adventure  at  Drake's  Beach  in  Point  Reyes  \ 
National  Seashore,  one  of  the  few  swimmable  beaches  in  the  area  and  home  to  the 
Ken  Patrick  Visitor  Center.  Not  surprisingly,  the  center  offers  exhibits  on  16th-century 
exploration  as  well  as  the  marine  environment.  10-5  Fri-Tue.  (415)  464-5100  or 
www.nps.gov/pore.  ■  REDDING  Sojourn  with  the  turtles  You'll  find  more  history 
farther  north  in  Redding.  At  a  bend  in  the  Sacramento  River,  the  new  34,000-square-foo 
Turtle  Bay  Museum  in  Turtle  Bay  Exploration  Park  houses  exhibits  on  arts  and  culture 
natural  history,  and  the  sciences.  This  month,  check  out  Ansel  Adams  photos  and  a  his- 
tory of  the  Shasta  Dam  and  its  impact  on  the  area's  Wintu  people  and  salmon  popula- 
tion. Or  visit  the  museum's  22,000-gallon  river  aquarium  anytime.  Many  come  here  for 
the  close-up  views  of  the  region's  famous  turtles,  but  we  like  to  stand  under  the  aquar- 
ium's river  corridor  itself  to  gaze  up  at  perch  and  other  fish  that  make  the  Sac  their 
home.  9-6  daily;  $11.  840  Auditorium  Dr.;  (800)  887-8532  or  www.turtlebay.org. 
—  Tips  &  Trips  contributors:  Kris  Carber,  Clare  Chatfield,  Ben  Marks,  Chiori  Santiago, 
and  Lisa  Taggart  ♦ 


Or  just  catch  i| 
some  rays. 
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Ten  years  from  now  you  could  still  be  staying  with  us  for  free. 


You  could  win  100  free  weekend  stays  just  for  booking  a  BounceBack  Weekend5  online  and  then  staying  with  us 
between  May  24  and  September  2,  2002?  That's  ten  free  weekends  a  year  for  the  next  ten  years.  Not  only  that,  you'll 
get  a  fantastic  rate  that  includes  breakfast  and  valuable  coupons  for  some     ___ 
great  local  attractions.  Visit  hiltongardeninn.com/bounceback  today.  Or  call     U§k^  -H-li-tOIl 

i-800-hiltons.  Everything.  Right  where  you  need  it:  IfiflsSl  Garddl  IllIT 


availability,  length  of  stay  requirements  vary.  Rates  at  city  center  properties  may  be  higher.  Rates  at  participating  hotels  confirmed  at  reservation,  do  not  apply  to  groups  or  to  other  offers  and  exclude  taxes,  gratuities  and  other  charges.  Rates  subject  to  change  after  9/2/02.  Breakfast 
vary  by  location  and  does  not  include  room  service.  Early  checkout  subject  to  payment  of  higher  rate  or  fee.  Advance  reservafions  required;  limited  availability,  blackout  dates  and  other  restrictions  apply.  Coupon  booklel  restrictions  apply  'No  purchase  necessary  Void  where 
by  law.  You  must  be  18  years  old  and  a  legal  resident  of  the  50  United  States  and  the  District  of  Columbia,  or  a  legal  resident  of  Canada  (excluding  Quebec)  to  be  eligible.  The  Sweepstakes  begins  on  May  24, 2002,  and  ends  on  September  2, 2002  The  Official  Rules  will  be  posted 
whirionoardeninn.com/bounceback  during  the  Sweepstakes  penod  or  for  a  copy  send  a  postage-paid  return  envelope  to  "Hilton  Garden  Inn'  Adventures"  Sweepstakes,  c/o  Skycaslle  Entertainment,  "Rules",  P.O.  Box  1 0901 ,  Butbank,  CA  91 501 .  The  Sponsor  of  this  Sweepstakes  is  Hilton 
s  Corporation,  9336  Civic  Center  Drive,  Beverly  Hills,  CA  90210.  Hilton  HHonors  membership,  earning  of  Point  8  Miles?"  and  redemption  of  points  are  subject  to  HHonors  Terms  and  Conditions.  The  Hilton  name  and  logo  are  trademarks  owned  by  Hilton  62002  Hilion  Hospitality,  Inc. 
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Plunge  into  Crater  Lake's  unfathomed  wonders 

By  Bonnie  Henderson  •  Photographs  by  David  Zaitz    ^ 


ioneer  bard  Joaquin  Miller,  writing  for  Sun- 
in  1904,  said  he  found  words  inadequate  to 
">ress  the  wonder  that  was  Crater  Lake — and 
mi  went  on  to  pen  several  thousand.  "1 
)uld  like  to  let  it  alone,  say  nothing.  It  took 
h  hold  of  my  heart,  so  unlike  Yosemite,  Yel- 
vstone,  Grand  Canyon,  when  first  seen,  that 
>ve  it  almost  like  one  of  my  own  family." 
Portland  photographer  Fred  Riser's  first 
id-colored  pictures  of  the  lake  were 
liculed  by  the  public — no  lake  could  be  thai 
lei  In  fact,  since  June  1853,  when  prospec- 
ts first  stumbled  onto  what  had  been  a  se- 


cret among  the  native  people,  thousands  of 
poets,  artists,  and  family  camera  jockeys  have 
been  trying  to  capture  the  essence  of  Crater 
Lake,  to  bottle  it  and  share  it  with  the  folks 
back  home.  That  none  have  quite  achieved 
complete  success  says  less  about  their  skill 
and  more  about  the  grandeur  and  uniqueness 
of  a  landmark  that  is  the  centerpiece  of  Ore- 
gon's lirst  and  only  national  park. 

Yet,  they  were  back  in  force  last  summer: 
photographers,  watercolorists,  oil  painters, 
printmakers,  and  sculptors,  each  of  them 
breathing  and  dreaming  Crater  Lake  for  two, 


Hardy  souls  can 
test  the  bracing 
blue  waters.  The   }. 
best  jumping-off    , 
points  are  at 
Cleetwood  Cove 
and  the  fyoai  dock 
Off  Wizard  Island. 


IULY    ?002        25 


'Available  on  select  Sebnng  Convertible  models 


BRING  CONVERTIBLE 

!  the  perfect  formula  for  paradise:  the  feeling  of  the  warm  sun 
your  face  365  days  a  year.  Here's  what  makes  it  work:  a  200 
rsepower*  V6,  a  backseat  with  room  for  friends,  and  a  sound 
stem  that  equalizes  itself  whether  the  top  is  put  up  or  down, 
r  more  information,  call  1.800. CHRYSLER  or  visit  chrysler.com. 


TRAVEL 

three,  even  four  weeks  at  a  time.  The 
occasion?  They  were  preparing  for 
the  100th  anniversary  of  the  creation 
of  Crater  Lake  National  Park,  which 
was  declared  on  May  22,  1902,  with  a 
flourish  of  President  Theodore  Roo- 
sevelt's pen.  The  artists'  work  will  be 
shown  from  June  through  October  at 
the  Schneider  Museum  of  Art  in  Ash- 
land, with  a  smaller  show  planned  in 
the  park  in  midsummer. 

Spend  some  time 
seeing  the  lake 

With  all  those  artists'  impressions  on 
display,  you  could  visit  the  museum 
in  Ashland  and  skip  the  winding 
drive  up  Mt.  Mazama  to  see  the  lake 
for  yourself.  Of  course,  that  would  be 
a  mistake. 

"You've  seen  it,"  said  a  woman  from 
Michigan  over  dinner  in  Crater  Lake 
Lodge  last  July  "but  when  you  really 
see  it,  it's...  ."  She  smiled  apolo- 
getically, gesturing  lamely  with  arms 
stretched  wide. 

There  is  poetry  and  plain  truth  in 
the  name  those  prospectors  gave  to 
the  massive  lake  they  happened  upon 
that  summer's  day:  Deep  Blue  Lake. 
A  blue  against  which  all  other  blues 
might  be  measured,  and  deeper — 
scientists  confirmed  years  later — than 
any  other  lake  in  the  country.  But  it 
was  the  setting  in  the  caldera  of  an 
ancient  volcano  that  gave  Crater  Lake 
the  name  by  which  it  has  been  known 
to  a  century  of  visitors. 

A  half-million  come  every  year  now. 
The  vast  majority  spend  just  a  few 
hours  in  the  park,  stopping  at  the  rim 
to  share  a  glimpse  with  out-of-state 
relatives,  perhaps  circumnavigating 
the  lake  on  3  3  mile  Rim  Drive  and 
stopping  for  a  bite  or  a  browse  at  Rim 
Village  to  fill  out  the  day.  That,  too,  is 
something  of  a  mistake,  as  Ashland 
artist  Harriett  Rex  Smith  discovered 
during  her  residency  last  summer. 

"Instead,  seeing  it  at  different  times 
of  day — that's  the  exciting  part,"  she 
said,  pausing  from  sharing  the 
progress  she'd  made  in  several  big 
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Rustic  log  beams,  solid  stone  walls,  and  big  picture  windows  give  the  lodge  a 
warmth  that's  hard  to  resist. 


watercolors  of  the  lake  and  of  a  hid- 
den forest  waterfall.  "I  get  up  really 
early  and  watch  the  sun  come  over 
the  mountains.  The  morning  is  best." 
That's  debatable.  Check  with  the 
cluster  of  guests  in  lounge  chairs 
strung  along  the  terrace  at  Crater 
Lake  Lodge  some  evening  about  sun- 
set, cocktail  ice  clinking,  snuggled 
under  wool  blankets  to  stave  off  the 
chill  at  7,100  feet.  That's  when  the 
water  slowly  slides  from  indigo  to 
steel,  the  distant  cliffs  turning  chalky 
before  blending  into  the  night  sky. 
Dawn  at  Crater  Lake,  or  dusk:  Nei- 
ther is  to  be  missed. 


^. 


Trails,  tours,  and 
a  grand  old  lodge 

There's  really  only  one  big  thing  to  < 
at  the  lake,  and  that's  to  look  at  tltl  '• 
lake.  But  looking  at  Crater  Lake  froi  * 
different  perspectives  could  easily  fil 
long  weekend — or  several  years,  s* 
the  park's  year-round  staff.  Three  tra 
of  varying  length  lead  from  the  rim  \ 
to  peaks  with  distinctly  different  viei 
of  the  lake,  the  park,  and  mountai 
hundreds  of  miles  away  Another  tr 
takes  you  down  to  the  water — tl 
only  access  to  the  lake  itself. 

As  narrated  boat  tours  go,  this  la 
tour  is  stellar,  with  knowledgeab 
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ze  your  escape' 

:  on  to  marriott.com/escape  and  enjoy  an  exclusive  orrer 
iwlien  you  Look  with  yoiir  American  Express"  Card. 
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romance  packages 


Visit  marriott.com/escape  now. 

stay  ana  pay  witn  your  American  Express  Card  between  June  15  and. 
September  2,  2002,  ana  enjoy  a  dining  credit  or  $25  per  nignt. 


s  simple  to  pick  the  package  that  satisfies  your  passion  at  marriott.com/escape.  Just 
g  on  and  hook  the  package  of  your  choice:  golf,  spa,  romance,  family,  or  a  host  or 
hers.  Then  pack  your  hags  and  go.  Plus,  as  an  American  Express*  Cardmemher, 
>u  also  enjoy  a  most  delicious  $25  per  night  dining  credit.  So  visit  us  today  at 
arriott.com/escape  or  if  you  prefer,  call  your  travel  agent  or  1  866  529  2225. 
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HOTELS    RESORTS    SUITES 


RENAISSANCE' HOTELS 


Cards 


■    '         available  at  participal  ing  locations  in  the  1  ' .S.  and  Canada.  A  limited  number  of  packages  arc  available  and  vary  by  properly.  Offer  not  available  to  groups 
or  ni!>re,  or  witn  other  promotional  offers.  Dining  credit  is  redeemable  only  al  I  lie  bote!  where  you  are  slaying;  is  applied  per  nignt  and  can  only  be  used  toward  one 
or  dinner);  cannot  be  accrued  li>  tbe  following  day;  cannot  be  applied  Inward  alcoholic  beverages  or  gratuities;  is  not  redeemable  for  cash.  Payment  mtJ^l  be  made 
erican  Egress  Card  to  qualify  for  offer.  Package  offer  and  rates  may  vary  by  location.  ©  2002  Marriott  International,  Inc. 
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spa  packages 


Your  Marriott  Awaits. 


wmumumuuuL 


guides  filling  you  in  on  the  plants, 
animals,  and  geologic  and  human 
histories  of  the  park.  Stop  off  at  Wiz- 
ard Island  for  yet  another  perspec- 
tive on  the  lake:  from  the  tip  of  the 
volcanic  cone  that  emerged  after  Mt. 
Mazama  collapsed  to  form  the 
caldera  that  now  holds  a  lake  6  miles 
wide.  Or  leave  the  lake  and  take 
other  trails  across  the  pumice  desert, 
or  into  a  lush  glen  of  alpine  wildflow- 
ers,  or  down  canyons  filled  with  fan- 
tastic water-sculpted  rock. 

The  park's  commercial  develop- 
ment is  limited  to  two  areas. 
One  is  Mazama  Village,  a 
few  miles  down  the  moun- 
tain The  second  is  Rim  Vil- 
lage, see  of  Crater  Lake 
Lodge  and  the  hub  for  most 
park  visits.  But  the  tourist- 
town  feel  that  has  characterized  Rim 
Village  for  decades  is  changing.  Those 
changes  began  with  the  renovation 
and  1995  reopening  of  Crater  Lake 
Lodge,  and  they  were  furthered  last 
summer  by  a  $1.7  million  project  to 
renovate  several  historic   iructures. 

Now  visitors  can  again  get  spectac- 


Crater  Lake  travel  planner 
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rater  Lake  National  Park  is  in 
the  southern  Oregon  Cascades 
85  miles  northeast  of  Medford; 
the  south  entrance,  off  State  62,  is  acces- 
sible year-round.  The  north  entrance, 
off  State  138,  opens  in  mid-June  in  an 
average  snowfall  year  and  usually  closes 
in  October. 

The  lake  is  encircled  by  Rim  Drive, 
which  provides  access  to  the  park's  major 
trailheads  and  to  Rim  Village.  Mazama  Vil- 
lage, 7  miles  below  the  rim  off  State  62, 
has  a  motel,  campsites,  a 
gas  station,  and  a  conve- 
nience store.  Between  them 


OREGON 

Crater  Lake 


walled  Sinnott  Mem- 
orial overlook,  built  in 
1930  and  hanging  100  feet  below  the 
rim.  They  can  visit  Kiser  Studio,  built 
in  1921  for  the  photographer  who 
put  Crater  Lake  on  the  traveler's 
map.  The  1924  Community  House 
and  a  1937  restroom  were  also  re- 
stored and  put  back  into  use. 

But  the  lodge  is  still  the  most  out- 


ular  views  of  the  lake  from  rock-        standing  park  building.  Don't  even 


are  the  park  headquarters  and  Steel  Infor- 
mation Center. 

Summer  days  at  the  rim  tend  to  be 
sunny  and  warm,  but  at  7,100  feet,  the 
park  rim  is  subject  to  the  vagaries  of 
mountain  weather;  always  carry  extra 
clothes  on  a  hike.  Check  road  conditions 
or  get  general  park  information  at 
www.nps.gov/crla  or  (541)  594-3000. 

Narrated  1  %-hour  boat  tours  of  the 
lake  are  offered  daily  from  late  June 
through  mid-September.  Buy  tickets 
in  the  Cleetwood  Cove  trailhead  parking 
lot,  then  hike  the  strenuous  trail  down  to 
the  dock. 


think  about  popping  in  and  gettiri 
room  without  a  reservation;  try  c 
ing  next  January  for  summer  2003 
popularity  is  well  deserved.  The  n 
sive  beams,  period-style  furnishir 
unpeeled  log  walls,  huge  stone  f 
place,  and  views  of  the  lake  all  di 
you  in  and  slow  you  down  to  the  p 
of  an  earlier  era — and  that's  bef 
you've  even  reached  your  roc 
To   further   the   mood,   rooms   1 
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THE  NEVADA  RV  ADVENTURE  SWEEPSTAKES. 
WIN  A  2002  WINNEBAGO  BRAVE! 
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NO-PURCHASE  NECESSARY.  White  visiting  any  participating  RV  Park,  State 
Park,  Chamber  of  Commerce  or  Visitor  Center  in  Nevada,  obtain  and  complete 
an  official  entry  form  and  then  deposit  your  entry  form  in  the  designated 
The  Nevada  RV  Adventure  entry  box.  Limit  one  entry  per  person  in  each  of  the 
five  Nevada  territories  as  established  by  the  Nevada  Commission  On  Tourism, 
ritories  are  Reno-Tahoe,  Cowboy,  Pony  Express,  Pioneer  and  Las  Vegas.  Maximum  of  five  entries  per  person. 
micaUy  reproduced  entries  permitted.  Sweepstakes  ends  October  15,  2002.  Open  to  lawful  permanent  residents 
S.  (except  residents  of  Florida,  New  York,  Rhode  Island  and  Puerto  Rico),  21  years  of  age  or  older.  Sweepstakes 
i  Florida,  New  York,  Rhode  Island,  Puerto  Rico,  U.S.  territories  and  possessions,  and  where  prohibited  by  law. 
ial  Rules  for  complete  description  of  prize,  odds  of  winning  and  complete  details.;  For  a  copy  of  the  Official 
;nd  a  self-addressed,  stamped  envelope  to:  The  Nevada  RV  Adventure  Rules,  Pft  Box  8991,  Calabasas,  CA 
SA.   VT  residents  may  omit  return  postage.  You  may  also  view  the  rules  by  visiting  www.travetnevada.com. 
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telephones  and  televisions;  for 
evening  entertainment,  wander  down 
to  the  lobby  for  a  board  game  or  a  hot 
drink  by  the  fire. 

More  changes  are  in  store  for  the 
park,  changes  designed  to  lessen  the 
commercial  feel  at  Rim  Village.  There 
are  plans  to  replace  the  current  rim- 
side  parking  lot  with  one  tucked  back 
in  the  trees.  Plans  are  also  in  develop- 
ment to  tear  down  the  newer  por- 
tions of  the  restaurant  and  gift  shop  to 
allow  the  historic  parts  of  the  building 
to  remain  intact.  Fewer  boat  tours  will 


Events 

Centennial  events  will  take  place  in  the  park 
and  beyond.  Except  where  noted,  details 
are  available  at  www.nps.gov/crla. 
Art  shows.  The  main  show  of  work 
created  by  49  artists  in  the  park  last  year 
will  be  exhibited  at  the  Schneider  Museum 
of  Art.  A  selection  will  be  displayed  from 
mid-July  through  Labor  Day  in  the  Commu- 
nity House  in  Rim  Village.  Jun  28-Oct  5. 
Schneider  Museum  of  Art,  Southern 
Oregon  University,  Ashland;  (541)  552-6245 
or  www.sou.edu/sma. 
Interdisciplinary  symposium.  Scien- 
tists, artists,  and  educators  will  gather  at 
Southern  Oregon  University  in  Ashland  for 
Crater  Lake:  A  Tapestry  of  Inspiration  (Oct 
4-6)  to  celebrate  the  lake  that  has  inspired 
them  and  to  consider  how  best  to  preserve 
it.  (800)  552-5388  to  register. 
Rededication  ceremony.  Since  the 
park  was  under  snow  on  its  actual  birthday, 
the  centennial  will  be  officially  marked  with 
speeches  and  a  ceremony  on  August  25. 

Hikes 

The  following  hikes  are  just  off  Rim  Drive  or 
between  the  rim  and  Mazama  Village.  Trail 
maps  are  availab'e  at  the  Steel  Information 
Center. 

Annie  Creek  Canyon.  The  highlight 
of  this  1 .7-mile  loop  is  seeing  the  deep 
canyon's  stream-cut  sculptures. 
Castle  Crest.  This  0.5-mile  trail  loops 
through  a  meadow  brilliant  with  wildflowers. 
Cleetwood  Cove.  The  only  way  to  reach 


be  offered,  possibly  as  early  as  this 
summer,  leaving  the  lake  undisturbed 
early  and  late  in  the  day. 

All  the  changes  serve  a  simple  goal: 
to  preserve  the  lake  and  its  pristine 
beauty,  and  to  keep  the  lake  at  the 
center  of  the  visitor's  experience. 
John  Wesley  Powell  no  doubt  would 


have  approved:  "In  respect  to  beai 
and  impressiveness,  this  scenery  is 
the  same  order  as  that  of  the  Yosem 
Valley  or  the  finest  parts  of  Yello 
stone,"  the  explorer  said  in  188 
Ditto  for  the  visitor  from  Detroit. 

"We  have  lakes  in  Michigan,"  s 
said,  "but  not  like  this." 


the  lake  itself  is  on  this  1 . 1  -mile  (one  way) 
footpath  that  drops  700  feet  on  its  way  to 
the  tour  boat  dock. 

Garfield  Peak.  This  1 .7-mile  (one  way) 
hike  to  a  high  point  950  feet  above  the  rim 
starts  at  Crater  Lake  Lodge. 
Mt.  Scott.  The  2.5-mile  trek  to  the  highest 
point  in  the  park  (elevation  gain  1 ,500  feet) 
rewards  hikers  with  clear-day  views  stretch- 
ing from  the  Three  Sisters  to  Mt.  Shasta. 
Watchman  Peak.  Take  the  switchbacks 
0.7  mile  to  the  top  of  Watchman  for  a  dizzy- 
ing lake  view  and  a  peek  into  a  restored 
1932  fire  lookout. 

Wizard  Island.  The  boat  tour  stops  here; 
early  birds  can  get  off  and  hike  0.8  mile  to 
the  volcanic  cone's  summit,  catching  a  later 
boat  back. 

Lodging 

Crater  Lake  Lodge.  Opened  in  1915  at 
Rim  Village,  then  substantially  rebuilt,  refur- 
bished, and  reopened  in  1995,  the  71 -room 
lodge  offers  gracious  accommodations  and 
nonstop  views  of  the  lake.  The  dining  room 


is  open  for  all  meals  to  guests.  From  $1 1 7; 
late  May-late  Oct;  reserve  well  ahead.  (541)  l 
830-8700. 

Mazama  Village  Motor  Inn.  Forty  ser- 
viceable motel  units  provide  affordable 
lodging  from  late  May  through  early 
October.  From  $98.  (541)  830-8700  or 
www.  crater-lake.  com. 
Camping.  Inside  the  park,  try  the 
Mazama  Campground  (from  $15;  late 
May-early  Oct;  213  campsites  on  first- 
come,  first-served  basis;  541/594-3000) 
or  the  Lost  Creek  Campground  (from  $10; 
Jul-mid-Sep;  16  primitive  sites  in  southeast 
corner  of  the  park;  541/594-3000).  There  [II 
more  camping  just  outside  park  bound- 
aries. Consider  Forest  Service  camp- 
grounds along  the  upper  Rogue  River,  off 
State  62  north  of  Prospect  (Prospect 
Ranger  Station:  541/560-3400),  along  the 
North  Umpqua  River  off  State  138  (North 
Umpqua  Ranger  Station:  541/496-3532), 
or  at  Diamond  Lake  (Diamond  Lake  Ranger 
District:  541/498-2531),  where  lodging  is 
available  at  a  rustic  resort.  ♦ 


k 


32        SUNSET 


.  .      j 


Some  things  are 
hard  to  stick  with. 


This  one's  easy. 


Not  everything  you  do  for  yourself 
is  easy  to  stick  with. 

Fortunately,  there's  8th  Continent  soymilk. 

So  rich.  So  creamy.  So  delicious. 
:he  only  soymilk  you'll  want  to  drink  every  day. 

Look  for  it  in  the  dairy  case. 


■;:'.■ 

% 

i 

J 


bymilk 


8th   Contin 
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Better     Place     of    Wellness. 


original  vanilla 

www.8thcontinent.com 
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Introducingthe  2003  Forester* It's  got  a  sleek  new  body  style  and  the  most  standard  safety  features  in  its  class.  With  innovatior  '  u 'i: 
front  head-and-c'-'  .■:  f  sii  e-impact  air  bags  and  a  unique  active  front  head-restraint  system  that  automatically  reacts  P 


subaru.  com 


BRAND-NEW  LOOKS.  BRAND-NEW  SAFETY  FEATURES. 

same  SENSE  OF  ADVENTURE. 

your  head  in  certain  types  of  accidents.  But,  best  of  all,  it  still  has  the  traction  of  All-Wheel  Drive  standard.  After  all,  just 
»e  you're  on  an  adventure  doesn't  mean  you  can't  be  safe.  The  All-Wheel  Drive  Subaru  Forester.  When  you  get  it,  you  get  it!M 


t»f  Safety:  Air  bags.  Buckle  up.  Children  in  back. 


TheBeauyofAlIWheelDme. 
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Capitola's  surfsi 
setting  has  lured 

visitors  -tor  tnofe-_-zzS^^' 
than  a  century. 


One  perfect  day  in  Capitola 

Here's  how  to  get  the  most  out  of  your  visit  to  this  most  idyllic  beach  town 


By  Lisa  Taggart  •  Photographs  by  Sherry  Tesler 


In  all  of  Northern  California, 
Capitola — the  beach  town  5 
miles  south  of  Santa  Cruz — 
may  be  the  perfect  spot  to  con- 
struct your  own  escapist  fantasy 
of  surf  and  sun.  This  is  the  kind 
of  place  where  there's  a  surf- 
board in  the  bed  of  every  pickup 
truck,  you  can  lounge  in  your 
bathing  suit  all  day  and  the  po- 
lice officers'  uniforms  are  shorts 
and  blue  Hawaiian  shirts. 

"The  shirts  fit  in  real  well  here," 
explains  Rick  Ehle,  Capitola's  chief  of 
police.  "This  is  a  fun  place." 

That  it  is.  Although,  in  summer, 
Capitola  is  also  a  popular  place — so 
much  so  that  planning  a  day  here  re- 
quires some  strategy. 

How  do  you  orchestrate  the  per- 
fect day  in  paradise?  One  bit  of  ad- 
vice: Avoid  the  crowds  and  come  on 
a  weekday  Here  are  more  tips  for  24 
hours  in  Shangri-la. 


In  the  morning 

Residents  adore  the  pastries  at 
Gayle's  Bakery  &  Rosticceria,  where 
Gayle  and  Joe  Ortiz  have  been  cook- 
ing garlic-cheese  pretzels,  orange 
chiffon  cake,  sweet  cinnamon  buns, 
and  many  other  treats  since  1978. 

"Capitola  is  a  throwback;  it's  from 
another  time,"  Gayle  fondly  says. 
"The  scale  and  character  of  the  vil- 
lage reminds  me  of  the  '30s,  '40s, 
and  '50s.  Everyone  knows  everyone." 


\\ 


you 


or  i 


So  say  hi  to  the  locals,  am 
pick  up  some  picnic  suppli' 
while  you're  at  it. 

Before  you  can  go  to  the  beaoi 
though,  you'll  need  to  ditch  yo 
car.  On  weekdays,  you  can  usua.i 
find  space  at  the  Pacific  Cove  II 
behind  city  hall  on  Capitola  l 
enue  or  downtown,  behind  ti 
Mercantile  Building  ($10;  off  S 
Jose  Ave).  If  you  have  lots 

mm* 

quarters,  you  can  park  on  dow 
town  streets.  On  weekends,  your  ba 
bet  is  to  take  the  free  shuttle  from  tt 
McGregor  Parking  Lot  at  McGregu  jj.f 
Drive  and  Park  Avenue. 

Now  you  can  explore.  At  t 
north  bend  of  Monterey  Bay,  tt 
beach  at  the  city's  heart  is  a  pi 
tected  cove  between  bluffs,  whe 
Soquel  Creek  empties  into  the  sw 
The  lovely  spot  has  inspired  gene 
tions  of  speculators. 

German  immigrant  businessm 
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See  the  USA 


'our  wa 


Win  a  customized  cross-country  trip  in  a  luxury  motor  coach. 


PLUS  GET  A  FREE  CD 
WITH  EACH  STAT 


When  you  stay  between  5/13/02  and  8/30/02  at  Hampton  Inn®  or 
Hampton  Inn  &  Suites?  you  could  win  a  two-week,  all-expenses-paid 
custom  dream  vacation.  You  can  bring  up  to  seven  of  your  friends,  and  we'll 


'give  you  the  motor  coach,  your  own  personal  driver,  13  free  nights  at  Hampton® and  $5,000  to  customize 
your  own  trip  to  see  the  things  you  want.  Do  whatever:  golf  across  America,  see  the  national  parks  or  follow 
your  favorite  band  on  tour.  Just  be  sure  to  make  an  advance  reservation  by  calling  1-800-HAMPTON® 
i  or  visiting  hamptoninn.com  and  give  the  promotional  code  "WIN"  to  be  entered  in  the  sweepstakes  and 
to  get  a  free  music  CD*  of  your  choice  when  you  stay.  So  what  are  you  waiting  for?  You  could  be  traveling 
like  a  rock  star  in  a  luxury  motor  coach  on  the  trip  of  your  dreams. 

Book  online  to  be  entered  in  the  daily  drawing  to  win  a  free  night's  stay! 


;Hilton  Family 


We're  vdtk  you  all  the  way: 


1.  No  purchase  ot  holet  reservation  required  to  enter  or  w>  the  Hamptnn  "See  The  USA  Your  Way'  Sweepslakes  and  online  drawing  2  The  Sweepstakes  and  online  dfawing  aie  void  where  prohibited  or  restricted  3.  Sweepstakes  and  online  drawing  are  open  lo  legal  residents  ol  the  U.S. 
residing  m  the  fifty  United  Stales  (excluding  Florida)  ot  the  District  ol  Columbia  who  are  eighteen  (13)  years  ol  age  or  older  as  ol  May  13, 2002  4  The  Sweepslakes  and  online  drawing  begin  on  May  13, 2002,  and  end  on  August  30. 2002  5  Official  Rules  will  be  posted  al  the  Sweepstakes 
Web  sue,  wwwhamptoninn.com,  during  the  Sweepstakes  period,  or  you  may  obtain  a  copy  by  mail  by  sending  a  postage-paid  return  envelope  to  Hampton*  'See  The  USA  Your  Way"  Sweepstakes,  c/o  Tic  Toe,  1999  Bryan  Street,  Suite  1900,  Dallas,  TX  75201.  ©  2002  Hilton  Hospilalily,  Inc 
*You  musl  give  the  promotional  code  'WIN'  when  making  an  advance  reservation  and  slay  between  5/13/02  and  8/30/02  to  qualify  for  the  free  music  CD  offer  The  free  music  CD  will  be  issued  in  Ihe  form  of  a  gift  card  and  must  be  redeemed  online  Upon  completion  of  your  slay,  the  CD  gift  card 
will  be  mailed  lo  fhe  billing  address  given  when  making  your  advance  reservation,  Limit  one  CD  gift  card  per  household,  per  room,  per  stay.  Otter  valid  only  in  Ihe  United  States  of  America  Void  where  prohibited  by  law.  Offer  valid  for  12  months  Irorfl  he  promotion 


TRAVEL 

Frederick  Hihn  owned 
Camp  Capitola  in  the  1870s 
and  built  the  palatial  160- 
room  grand  Capitola  Hotel 
to  be  a  major  resort  destina- 
tion on  the  coast.  His  suc- 
cessor, H.  Allen  Rispin, 
spent  his  fortune  develop- 
ing Capitola  as  the  Riviera 
of  the  West. 

The  hotel  was  lost  in  a 
1929  fire.  But  some  of  the 
area's  pastel-colored  vaca- 
tion homes  harken  back  to 
the  town's  early  days.  The 
Inn  at  Depot  Hill,  overlook- 
ing town,  is  in  the  1901  rail- 
road station.  Edging  the 
sand,  the  Capitola  Venetian 
Hotel  dates  from  the  1920s. 

Play  in  the  sand  at  the  city 
beach  or  pad  out  to  the  end 
of  the  wharf,  where  you  can 
rent  a  kayak  or  grab  a  meal 
at  the  Wharf  House.  When 
the  swell  is  high  here,  baker — and 
town  mayor — Gayle  Ortiz  advises, 
"It  rocks  back  and  forth  gently,  which 
makes  us  feel  we're  really  on  the 
water." 

A  lazy  afternoon 

Lunch  options  include  Lido  Lounge  & 
Supper  Club,  for  grilled  sandwiches 
or  seafood,  and  Paradise  Beach  Grille, 
for  its  deck  overlooking  the  beach. 
Then  stretch  your  legs  along  the  river 
trail,  a  secluded  path  on  Soquel 
Creek's  eastern  bank. 

Up  on  Capitola  Avenue,  Capitola 
Historical  Museum  occupies  a  little 
red  house  next  to  the  railroad  trestle. 
Here  you  can  view  photos  from  the 
days  of  Hihn  and  Rispin.  And  museum 
director  Carolyn  Swift  will  explain  the 
source  of  the  city's  name — the  plucky 
heroine  of  romantic  novels  from  the 
1850s,  Capitola  Le  Noir. 

"We're  big  storytei'ers.  Capitola 
has  so  many  funny  ones  "  Swift  says. 
"It's  a  quirky  history — economically, 
the  town  succeeded,  then  didn't,  but 
it  always  survived  somehow." 


Pastel  paradise,  Capitola 
boasts  beachside 
bungalows  from  the  1 920s. 

Capitola 

travel 

planner 

For  general  area  information,  contact  the 
Capitola  Chamber  of  Commerce  (71 6-G 

Capitola  Ave.;  831/475-6522  or  www. 
capitolachamber.com). 

Sights 

Capitola  City  Beach.  The  bird  popula- 
tion can  sometimes  create  polluted  condi- 
tions; check  the  water  quality  report  at 
www.capitola.com.  Lifeguards  10-6  daily. 
End  of  Esplanade;  (831)  475-7300. 
Capitola  Historical  Museum.  72-4 
Fri-Sun.  410  Capitola  Ave.;  (831)  464- 
0322  or  www.capitolamuseum.org. 
Kayak  rentals.  Capitola  Boat  &  Bait  rents 
one-  and  two-person  kayaks.  From  $15 
per  hour.  Capitola  Wharf,  1400  Wharf  Rd.; 
(831)462-2208. 


Pleasures  of  the  evening 

If  you  can,  linger  through  dusk.  Take 
a  sunset  walk  along  blufftop  Grand 
Avenue  or  out  at  Pleasure  Point. 
Imbibe  a  fizzy  beverage  on  the  deck 
of  Zelda's.  Dine  on  pasta  at  cozy 
Bella  Roma  Cafe,  or  spring  for  an 
evening  in  the  gardens  of  Shadow- 


New  Brighton  State  Beach.  Just  east 
of  Capitola.  1 1 2  campsites  on  1 66  acres, 
with  a  nice  beach.  $3  day  use.  1500  Park 
Ave.;  (831)  464-6330. 
Pleasure  Point  Beach.  Good  surf  spot, 
with  trails  along  the  bluffs  above  (beach  can 
be  covered  at  high  tide).  Stairs  at  35th,  38th, 
and  41  st  Avenues;  (831)  454-7900. 


Dining 

Bella  Roma  Cafe.  Closed  Mon.  316 

Capitola  Ave.;  (831)  464-2608. 

Gayle's  Bakery  &  Rosticceria.  504 

Bay  Ave.;  (831)  462-1200. 

Lido  Lounge  &  Supper  Club.  7 10 

Monterey  Ave.;  (831)  475-6544. 

Paradise  Beach  Grille.  275  Esplanade; 

(831)  476-4900. 

Shadowbrook  Restaurant.  7  750 

Wharf;  (831)  475-1511. 

Wharf  House.  Capitola  Wharf,  1400 

Wharf;  (831)  476-3534. 

Zelda's.  203  Esplanade;  (831)  475-4900. 

W 

Lodging 

To  stay  the  night,  reserve  ahead  of  time — 
and  consider  a  weeknight. 
Capitola  Venetian  Hotel.  Apartment- 
style  rooms;  all  have  full  kitchens.  From 
$180.  1500  Wharf;  (831)  476-6471  or 
www.  capitolavenetian.  com. 
Inn  at  Depot  Hill.  Luxurious  bed-and- 
breakfast  with  large  themed  rooms,  in  a 
former  railroad  station.  From  $220.  250 
Monterey;  (831)  462-3376  or  www. 
innsbythesea.  com. 

Vacations  by  the  Sea.  Weekly  house 
rentals,  from  studios  to  large  homes,  though 
the  majority  are  reserved  months  in  ad- 
vance. From  $1,250  per  week.  215  Mon- 
terey; (888)  521-3500,  (831)  479-9360,  or 
www.  vacationsbythesea.  com. 
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brook  Restaurant,  the  elegant  eati^ 
that  spills  down  the  hillside  from 
original  1920s  cabin  to  the  Gret 
house  Dining  Room  at  the  edge 
Soquel  Creek 

And  maybe  the  town  will  sedi 
you  into  spending  another  perf 
day  here.  ♦ 
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Why  the  California  Coast 
•  no  place  to  relax. 


Towering,  fog-shrouded  cliffs  carved 
from  thousands  of  years  of  pounding 
surf.  Long,  golden  beaches  fading  into 
rolling  green  hills.  Endless  vistas  of  blue 
water  broken  only  by  swaying  kelp  beds 
and  the  curious  gazes  of  sea  lions. 

It's  the  California  Coast,  but  it 

belongs  to  all  Americans. 

story  has  taught  that  if  not  for  the  vigilance  of  American  citi- 

ghting  to  save  the  California  Coast,  it  would  have  been  ruined 

go.  Over  the  years,  we've  had  some  major  victories.  But  now  is 

e  time  to  take  it  easy. 

THE  OCEAN  IS  NOT  A  TOILET. 


1  the  1940s,  the  Federal  Government  found  themselves  with 
5  of  radioactive  waste  they  needed  to  dispose  of. 
ially  they  hit  upon  the  idea  of  dumping  it  into  the       Jk 
over  50,000  drums,  right  into  the  Pacific  just  outside     g&± 
ancisco's  Golden  Gate.  They  remain  there  to  this     jm 


hocking,  but  just  one  example  of  how  the  ocean 
:  coast  of  California  had  been  viewed  as  a  conve- 
waste  disposal  system  for  everything  from  toxic 
cals  like  DDT  to  raw  human  sewage, 
he  result:  Fisheries  were  decimated.  Animals  like  the 

sea  otter  and  brown  pelican  reached  the 
brink  of  extinction.  Surfers  became  mysterious- 
ly ill  after  spending  time  in  the  water. 

Then  citizens  stepped  in.  They  worked  to  pass 
laws  to  stop  the  dumping  of  toxic  wastes  into 
the  Pacific,  and  forced  cities  to  build  modern 
sewage  treatment  plants. 

While  the  water  has  gotten  cleaner,  we  still 
can't  rest.  Many  municipal  sewage  treatment 
systems  are  inadequate  to  handle  peak  loads, 
and  are  still  releasing  raw  sewage,  pesticides 
and  industrial  wastes  directly  into  the  ocean. 

The  consequence?  The  latest  reports  show 
that  California  leads  the  nation  in  beach  closures 
because  of  polluted  water. 

Yes,  more  than  New  Jersey. 
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SOME  FRIGHTENING  DEVELOPMENTS. 

In  the  1960s,  plans  were  drawn  up  for  mas- 
sive development  projects  on  the  Marin  County 
coast.  Thankfully,  due  to  unrelenting  pressure 
from  citizens,  President  John  F.  Kennedy  and  the 
U.S.  Congress  put  a  stop  to  it. 

The  area  now  goes  by  the 
name  of  Point  Reyes  National 
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—  by  Carl  Pope, 

Executive  Director,  The  Sierra  Club 


Seashore,  and  the  next  time  you  have  the  privi- 
lege of  hiking  through  it,  take  a  moment  to  reflect 
on  what  might  have  been. 

From  Crescent  City  to  the  Mexican  border, 
poorly  conceived  coastal  developments  have  been 
planned  that  destroy  the  landscape.  And  threaten 
water  quality,  beaches  and  wildlife  habitat. 

Concerned  citizens,  working  with  the 
California  Coastal  Commission,  have  managed 
to  defeat  many  of  the  most  egregious  of  these 
developments. 

But  poorly  planned  new  developments  appear  as  quickly  as  devel- 
opers can  have  them  drawn  up.  One  example:  in  Half  Moon  Bay  there 
are  currently  plans  for  a  massive  development  right  in  the  middle  of 
one  of  the  most  significant  hawk  habitats  in  the  county. 

Just  the  commercial  portion  of  the  development  alone  will  be 
three  times  the  size  of  the  existing  town  of  Half  Moon  Bay. 

DEJA  VU  ALL  OVER  AGAIN. 

In  1969,  a  leak  developed  at  a  drilling  platform  off  the 
Santa  Barbara  coast.  For  the  next  12  days,  oil  poured  into 
the  Pacific,  eventually  covering  660  square  miles  and 
killing  thousands  of  birds,  mammals  and  fish. 

In  response,  horrified  Californians  worked  for  a  decade 
to  win  a  moratorium  on  further  offshore  drilling  projects. 
But  now  the  Bush  administration  is  lending  the  oil  industry  a 
friendly  ear.  And  the  oil  industry  is  seizing  the  moment,  trying  to 
re-open  the  California  Coast  for  drilling. 

Currently,  the  Department  of  the  Interior  is  challenging 
California's  right  to  review  federal  offshore  leases.  If  they  win,  we 
will  have  lost  the  ability  to  control  what  happens  off  our  own  coast. 
Mendocino  may  end  up  looking  a  lot  like  Houston. 

TIME  FOR  YOU  TO  JUMP  IN. 

As  you've  seen,  it's  up  to  us.  If  we  get  involved  in 
protecting  the  California  Coast,  it  will 
remain  the  glorious  place  it  is.  If  we 
relax,  it  will  be  ruined. 

That's  why  the  Sierra  Club  has  creat 
ed  The  Great  Coastal  Places  Campaign.  It's 
a  way  for  all  of  us  to  help  save  the  California 
Coast.  You  can  learn  more  by  visiting  us  at 
www.california.sierraclub.org/coastalaction. 

Because  while  there  are  a  lot  of  threats 
that  face  the  California  Coast,  there's 
one  thing  that  can  stop  them. 

You. 


Sierra 
Club 

FOUNDED   1892 


Heward  |ue   Pelei  Ftgon   f/ioik  Maise 


Explore,  Enjoy  and  Protect  the  Planet 


www.  califo  .nia.sierraclub.org/coastal  act  ion 


Between  the  ranges 

Undiscovered  Lake  Almanor  is  a  summer  family  getaway 
in  the  shadow  of  Mt.  Lassen 


Text  and  photographs  Py  John  Poimiroo 

With  its  bright  blue  waters 
and  stunning  mountain 
views,  Lake  Almanor  could 
be  just  another  pretty  northeastern 
California  reservoir.  But  it's  more 
than  that.  Paddle  a  canoe  out  onto 
the  lake  and  look  north,  and  you'll 
see  the  volcanic  peaks,  including  Mt. 
Lassen,  of  the  Cascade  Range.  Turn 
around,  and  the  granite  knobs  to  the 
south  are  part  of  the  Sierra  Nevada. 

Cupped  in  the  small  gap  between 
these  mighty  mountain  ranges, 
Alma  wr  is  the  centerpiece  of  a  land- 
scape marked  by  subtle,  but  surpris- 
ing, convergences.  Here  northern 
forests  of  fir  and  ferns  meet  southern 
stands  of  Sierra  pine  and  tangled 
chaparral.  Canada  geese,  white  peli- 
cans, and  bald  eagles  mix  with  Cen- 
tral American  songbirds 

And  yet,  in  spite  of  its  scenery  and 
wildlife,  Lake  Almanor  is  relatively 
undiscovered.  Even  with  an  abun- 
dance of  outdoor  recreation — boat- 
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ing,  trout  fishing,  swimming,  and 
hiking — the  Almanor  area's  forest 
campgrounds  seldom  fill  on  week- 
ends. Almanor  is  one  of  those  rare 
places  that  can  be  a  last-minute  sum- 
mer getaway. 

Around  the  lake 

Located  on  the  Feather  River  north- 
east of  Chico,  the  area's  attractions 
have  drawn  vacationers — mostly  an- 
glers— since  1867.  The  Feather  River 
was  dammed  in  1914  to  create  Lake 
Almanor,  a  huge  28,000-acre  reser- 
voir. After  World  War  II,  the  logging 
town  of  Chester  near  the  lake's  north- 
west shore  hoped  to  become  a  tourist 
center.  Half  a  century  later,  down- 
town is  little  changed,  but  Chester 
does  know  how  to  celebrate  Indepen- 
dence Day.  Star  attractions  are  the 
massive  logging  trucks  streaming  flut- 
tering crepe  paper  and  blaring  their 
horns  in  noisy  celebration. 

It's  the  simple  homespun  pleasures 
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that  make  Lake  Almanor  count 
stand  apart — things  like  biking, 
even  in-line  skating,  the  three-ye;-; 
old  Lake  Almanor  Recreation  Traj 
This  gently  rolling  9.6-mile  pavt 
path  starts  west  of  Chester,  tho'jJf 
heads  about  2  miles  south  on  State ! 
along  Almanor's  piney  west  shore. 

This  fall  the  U.S.  Forest  Servi-i 
plans  to  extend  the  trail  the  final  mil 
to  Canyon  Dam  at  the  lake's  southe. 
tip.  There,  on  calm  evenings  early 
the  summer,  you'll  find  fly  fishers 
float  tubes  casting  cadmium  yellc<  f  se 
Hexagenia  flies  to  rising  trout. 

Almanor  is  one  of  the  finest  lakkL] 
to  fish  trout,  anywhere,"  clain 
Canyon  Dam  fly  shop  owner  D 
Heacock.  He  explains  that  cold  wat 
(about  52°)  along  the  lake  botto 
maintains  an  ideal  habitat  for  rainbc 
trout  and  salmon. 

While  rainbow  trout  prefer  tl' 
colder  depths,  Almanor's  warmer  si 
face  temperatures  (about  70°)  at  tli 
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jle  effects  with  Allegra-D  were  similar  to  Allegra 
ne  and  may  include  headache,  insomnia,  and  nausea, 
ie  to  the  decongestant  (pseudoephedrine)  component 
Allegra-D,  this  product  must  not  be  used  if  you:  are 
ing  an  MAO  inhibitor  (a  medication  for  depression) 
have  stopped  taking  an  MAO  inhibitor  within 
days;  retain  urine;  have  narrow-angle  glaucoma; 
/e  severe  high  blood  pressure  or  severe  heart  disease, 
u  should  also  tell  your  doctor  if  you  have  high 
>od  pressure,  diabetes,  heart  disease,  glaucoma, 
roid  disease,  impaired  kidney  function,  or  symptoms 
an  enlarged  prostate  such  as  difficulty  urinating. 
egra-D  is  for  people  twelve  and  older. 


Multi-Symptom  Relief: 

The  stuffy  nose  and  sneezing  from  seasonal  allergies  can 
make  any  drive  hard  to  take.  Only  Allegra-D  has  fexofenadine 
plus  pseudoephedrine.  So  it  provides  real  relief  from  allergies 
and  congestion,  without  the  drowsiness  that  can  be  caused 
by  many  other  antihistamines. 

Talk  to  your  doctor  about  Allegra-D,  and  get  on  the 
road  to  relief  today. 

For  more  information, 

visit  allegra.com  or  call  1-800-allegra. 


Real  relief.  For  real  living. 


tiHegm-D. 


Extended-Release  Tablets 


ase  see  additional  important  information  on  next  page. 
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Briel  Summary  of 

Prescribing  Information  as  of  November  2000 

ALLEGRA-D® 
(fexofenadine  HCI 60  mg  and 
pseudoephedrine  HC1 120  mg) 

Extended-Release  Tablets 

INDICATIONS  AND  USAGE 

ALLEGRA-D  is  indicated  for  the  relief  of  symptoms  associated  with  seasonal  allergic  rhinitis  in  adults  and 
children  12  years  of  age  and  older.  Symptoms  treated  effectively  include  sneezing,  rhinorrhea,  itchy 
nose/palate/  and/or  throat,  itchy/watery/red  eyes,  and  nasal  congestion. 

ALLEGRA-D  should  be  administered  when  both  the  antihistaminic  properties  of  fexofenadine  hydrochlo- 
ride and  the  nasal  decongestant  properties  of  pseudoephedrine  hydrochloride  are  desired  (see  CLINICAL 
PHARMACOLOGY). 

CONTRAINDICATIONS 

ALLEGRA-D  is  contraindicated  in  patients  with  known  hypersensitivity  to  any  of  its  ingredients. 
Due  to  its  pseudoephedrine  component.  ALLEGRA-D  is  contraindicated  in  patients  with  narrow-angle 
glaucoma  or  urinary  retention,  and  in  patients  receiving  monoamine  oxidase  (MAO)  inhibitor  therapy  or 
within  fourteen  (14)  days  of  stopping  such  treatment  (see  Drug  Interactions  section).  It  is  also  con- 
traindicated in  patients  with  severe  hypertension,  or  severe  coronary  artery  disease,  and  in  those  who 
have  shown  hypersensitivity  or  idiosyncrasy  to  its  components,  to  adrenergic  agents,  or  to  other  drugs 
of  similar  chemical  structures.  Manifestations  of  patient  idiosyncrasy  to  adrenergic  agents  include: 
insomnia,  dizziness,  weakness,  tremor,  or  arrhythmias. 

WARNINGS 

Sympathomimetic  amines  should  be  used  judiciously  and  sparingly  in  patients  with  hypertension,  dia- 
betes mellitus,  ischemic  heart  disease,  increased  intraocular  pressure,  hyperthyroidism,  renal  impair- 
ment, or  prostatic  hypertrophy  (see  CONTRAINDICATIONS). Sympathomimetic  amines  may  produce 
central  nervous  system  stimulation  with  convulsions  or  cardiovascular  collapse  with  accompanying 
hypotension. 

PRECAUTIONS 
General 

Due  to  its  pseudoephedrine  component,  ALLEGRA-D  should  be  used  with  caution  in  patients  with  hyper- 
tension, diabetes  mellitus,  ischemic  heart  disease,  increased  intraocular  pressure,  hyperthyroidism, 
renal  impairment,  or  prostatic  hypertrophy  (see  WARNINGS  and  CONTRAINDICATIONS).  Patients  with 
decreased  renal  function  should  be  given  a  lower  initial  dose  (one  tablet  per  day)  because  they  have 
reduced  elimination  of  fexofenadine  and  pseudoephedrine  (See  CLINICAL  PHARMACOLOGY  and 
DOSAGE  AND  ADMINISTRATION). 
Information  lor  Patients 

Patients  taking  ALLEGRA-D  tablets  should  receive  the  following  information:  ALLEGRA-D  tablets  are  pre- 
scribed for  the  relief  of  symptoms  of  seasonal  allergic  rhinitis.  Patients  should  be  instructed  to  take 
ALLEGRA-D  tablets  only  as  prescribed.  Do  not  exceed  the  recommended  dose.  If  nervousness, 
dizziness,  or  sleeplessness  occur,  discontinue  use  and  consult  the  doctor.  Patients  should  also  be 
advised  against  the  concurrent  use  of  ALLEGRA-D  tablets  with  over-the-counter  antihistamines  and 
decongestants. 

The  product  should  not  be  used  by  patients  who  are  hypersensitive  to  it  or  to  any  of  its  ingredients.  Due 
to  its  pseudoephedrine  component,  this  product  should  not  be  used  by  patients  with  narrow-angle  glau- 
coma, urinary  retention,  or  by  patients  receiving  a  monoamine  oxidase  (MAO)  inhibitor  or  within  14  days 
of  stopping  use  of  MAO  inhibitor.  It  also  should  not  be  used  by  patients  with  severe  hypertension  or 
severe  coronary  artery  disease. 

Patients  should  be  told  that  this  product  should  be  used  in  pregnancy  or  lactation  only  if  the  potential 
benefit  justifies  the  potential  risk  to  the  fetus  or  nursing  infant.  Patients  should  be  cautioned  not  to  break 
or  chew  the  tablet.  Patients  should  be  directed  to  swallow  the  tablet  whole.  Patients  should  be  instruct- 
ed not  to  take  the  tablet  with  food.  Patients  should  also  be  instructed  to  store  the  medication  in  a  tight- 
ly closed  container  in  a  cool,  dry  place,  away  from  children. 
Drug  Interactions 

Fexofenadine  hydrochloride  and  pseudoephedrine  hydrochloride  do  not  influence  the  pharmacokinetics 
of  each  other  when  administered  concomitantly. 

Fexofenadine  has  been  shown  to  exhibit  minimal  (ca.  5%)  metabolism.  However,  co-administration  of 
fexofenadine  with  ketoconazole  and  erythromycin  led  to  increased  plasma  levels  of  fexofenadine. 
Fexofenadine  had  no  effect  on  the  pharmacokinetics  of  erythromycin  and  ketoconazole.  In  two  separate 
studies,  fexofenadine  HCI  120  mg  BID  (twice  the  recommended  dose)  was  co-administered  with  eryth- 
romycin 500  mg  every  8  hours  or  ketoconazole  400  mg  once  daily  under  steady-state  conditions  to  nor- 
mal, healthy  volunteers  (n=24,  each  study).  No  differences  in  adverse  events  or  QTC  interval  were 
observed  when  subjects  were  administered  fexofenadine  HCI  alone  or  in  combination  with  erythromycin 
or  ketoconazole.  The  findings  of  these  studies  are  summarized  in  the  following  table: 


Effects  on  Steady-State  Fexofenadine  Pharmacokinetics  After  7  Days 

of  Co-Administration  with  Fexofenadine  Hydrochloride 

120  mg  Every  12  Hours  (twice  recommended  dose)  in  Normal  Volunteers  (n=24) 

Concomitant 
Drug 

(Peak  plasma  concentration) 

AUCSsi0-l2h) 

(Extent  of  systemic  exposure) 

Erythromycin 
(500  mg  every  8  hrs) 

+82% 

+109% 

Ketoconazole 
(400  mg  once  daily) 

+135% 

+164% 

The  changes  in  plasma  levels  were  within  the  range  of  plasma  levels  achieved  in  adequate  and  well-con- 
trolled clinical  trials. 

The  mechanism  of  these  interactions  has  been  evaluated  in  in  vitro,  in  situ  and  in  vivo  animal  models 
These  studies  indicate  that  ketoconazole  or  erythromycin  co-administration  enhances  fexofenadine  gas- 
trointestinal absorption.  In  vivo  animal  studies  also  suggest  that  in  addition  to  enhancing  absorption, 
ketoconazole  decreases  fexofenadine  gastrointestinal  secretion,  while  erythromycin  may  also  decrease 
biliary  excretion. 

ALLEGRA-D  tablets  (pseudoephedrine  component)  are  contraindicated  in  patients  taking  monoamine 
"xidase  inhibitors  and  for  14  days  after  stopping  use  of  an  MAO  inhibitor  Concomitant  use  with  antihy- 
pertensive  Irngs  which  interfere  with  sympathetic  activity  (eg,  methyldopa,  mecamylamine.  and  reser- 
pi  riay  redi  ce  their  antihypertensive  effects.  Increased  ectopic  pacemaker  activity  can  occur  when 
pseudoephedrine  is  used  concomitantly  with  digitalis. 

Care  should  be  taken  in  the  administration  of  ALLEGRA-D  concomitantly  with  other  sympathomimetic 
amines  becaus?  combined  effects  on  the  cardiovascular  system  may  be  harmful  to  the  patient 
(see  WARNING 

Carcinogenesis.  "  liagenesis.  Impairment  of  Fertility 

There  are  noanima.  or  m  vitro  studies  on  the  combination  product  fexofenadine  hydrochloride  and  pseu- 
doephedrine hydrochloride  ;o  evaluate  carcinogenesis,  mutagenesis,  or  impairment  of  fertility. 
The  carcinogenic  potential  and  reproductive  toxicity  of  fexofenadine  hydrochloride  were  assessed  using 
terfenadine  studies  with  adr  |uate  'exofenadine  exposure  (area-under-the  plasma  concentration  versus 
time  curve  [AUC]).  No  evide  e  of  >  rcinogenicity  was  observed  when  mice  and  rats  were  given  daily 
oral  doses  up  to  150  mg/kg  ,  terfei  idine  for  18  and  24  months,  respectively.  In  both  species,  150 
mg/kg  of  terfenadine  produceo  AUC  *;  es  of  fexofenadine  that  were  approximately  3  times  the  human 
AUC  at  the  maximum  recommended  dai  •  oral  dose  in  adults. 

Two-year  feeding  studies  in  rats  and  ii  :e  conducted  under  the  auspices  of  the  National  Toxicology 
Program  (NTP)  demonstrated  no  evident*:  of  carcinogenic  potential  with  ephedrine  sulfate,  a  structural- 
ly related  drug  with  pharmacological  properties  similar  to  pseudoephedrine,  at  doses  up  to  10  and 
27  mg/kg,  respectively  (approximately  1/3  and  1/2,  respectively,  the  maximum  recommended  daily  oral 
dose  of  pseudoephedrine  hydrochloride  In  adults  on  a  mg/m!  basis). 

In  in  vitro  (Bacterial  Reverse  Mutation,  CHO/HGPRT  Forward  Mutation,  and  Rat  Lymphocyte 
Chromosomal  Aberration  assays)  and  in  vivo  (Mouse  Bone  Marrow  Micronucleus  assay)  tests,  fexofe- 
nadine hydrochloride  revealed  no  evidence  of  mutagenicity. 

Reproduction  and  fertility  studies  with  terfenadine  in  rats  produced  no  effect  on  male  or  female  fertility 
at  oral  doses  up  to  300  mg/kg/day.  However,  reduce  J  implants  and  post  implantation  losses  were  report- 
ed at  300  mg/kg.  A  reduction  in  implants  was  also  observed  at  an  oral  dose  of  150  mg/kg/day.  Oral  doses 
of  150  and  300  mg/kg  of  terfenadine  produced  AUC  values  of  fexofenadine  that  were  approximately 
3  and  4  times,  respectively,  the  human  AUC  at  the  maximum  recommended  daily  oral  dose  in  adults 
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Pregnancy 

Teratogenic  Effects:  Category  C.  Terfenadine  alone  was  not  teratogenic  in  rats  and  rabbits  at  oral  dose: 
up  to  300  mg/kg;  300  mg/kg  of  terfenadine  produced  fexofenadine  AUC  values  that  were  approximate!' 
4  and  30  times,  respectively,  the  human  AUC  at  the  maximum  recommended  daily  oral  dose  in  adults.' 
The  combination  of  terfenadine  and  pseudoephedrine  hydrochloride  in  a  ratio  of  1:2  by  weight  was  stud 
ied  in  rats  and  rabbits.  In  rats,  an  oral  combination  dose  of  150/300  mg/kg  produced  reduced  fetal  weigh 
and  delayed  ossification  with  a  finding  of  wavy  ribs.  The  dose  of  150  mg/kg  of  terfenadine  in  rats  pro 
duced  an  AUC  value  of  fexofenadine  that  was  approximately  3  times  the  human  AUC  at  the  maximun 
recommended  daily  oral  dose  in  adults.  The  dose  of  300  mg/kg  of  pseudoephedrine  hydrochloride  in  rat: 
was  approximately  10  times  the  maximum  recommended  daily  oral  dose  in  adults  on  a  mg/m! basis.  It 
rabbits,  an  oral  combination  dose  of  100/200  mg/kg  produced  decreased  fetal  weight.  By  extrapolation 
the  AUC  of  fexofenadine  for  100  mg/kg  orally  of  terfenadine  was  approximately  10  times  the  human  AU( 
at  the  maximum  recommended  daily  oral  dose  in  adults.  The  dose  of  200  mg/kg  of  pseudoephedrim 
hydrochloride  was  approximately  15  times  the  maximum  recommended  daily  oral  dose  in  adults  on  i 
mg/m-'  basis. 

There  are  no  adequate  and  well-controlled  studies  in  pregnant  women.  ALLEGRA-D  should  be  used  dur 
ing  pregnancy  only  if  the  potential  benefit  justifies  the  potential  risk  to  the  fetus. 
Nonteratogenic  Effects.  Dose-related  decreases  in  pup  weight  gain  and  survival  were  observed  in  rati 
exposed  to  an  oral  dose  of  150  mg/kg  of  terfenadine;  this  dose  produced  an  AUC  of  fexofenadine  tha 
was  approximately  3  times  the  human  AUC  at  the  maximum  recommended  daily  oral  dose  in  adults. 
Nursing  Mothers 

It  is  not  known  if  fexofenadine  is  excreted  in  human  milk.  Because  many  drugs  are  excreted  in  humai 
milk,  caution  should  be  used  when  fexofenadine  hydrochloride  is  administered  to  a  nursing  woman* 
Pseudoephedrine  hydrochloride  administered  alone  distributes  into  breast  milk  of  lactating  humai 
females.  Pseudoephedrine  concentrations  in  milk  are  consistently  higher  than  those  in  plasma.  The  tota 
amount  of  drug  in  milk  as  judged  by  AUC  is  2  to  3  times  greater  than  the  plasma  AUC.  The  fraction  of  ■ 
pseudoephedrine  dose  excreted  in  milk  is  estimated  to  be  0.4%  to  0.7%.  A  decision  should  be  madi 
whether  to  discontinue  nursing  or  to  discontinue  the  drug,  taking  into  account  the  importance  of  the  drui  | 
to  the  mother.  Caution  should  be  exercised  when  ALLEGRA-D  is  administered  to  nursing  women. 
Pediatric  Use 

Safety  and  effectiveness  of  ALLEGRA-D  in  pediatric  patients  under  the  age  of  12  years  have  not  beei 
established. 
Geriatric  Use 

Clinical  studies  of  ALLEGRA-D  did  not  include  sufficient  numbers  of  patients  aged  65  and  older  to  deter 
mine  whether  they  respond  differently  from  younger  patients.  Other  reported  clinical  experience  has  no 
identified  differences  in  responses  between  the  elderly  and  younger  patients,  although  the  elderly  an 
more  likely  to  have  adverse  reactions  to  sympathomimetic  amines.  In  general,  dose  selection  for  ai 
elderly  patient  should  be  cautious,  usually  starting  at  the  low  end  of  the  dosing  range,  reflecting  th 
greater  frequency  of  decreased  hepatic,  renal,  or  cardiac  function,  and  of  concomitant  disease  or  othe 
drug  therapy. 

The  pseudoephedrine  component  of  ALLEGRA-D  is  known  to  be  substantially  excreted  by  the  kidney,  am 
the  risk  of  toxic  reactions  to  this  drug  may  be  greater  in  patients  with  impaired  renal  function.  Becaus 
elderly  patients  are  more  likely  to  have  decreased  renal  function,  care  should  be  taken  in  dose  selection 
and  it  may  be  useful  to  monitor  renal  function. 

ADVERSE  REACTIONS 
ALLEGRA-D 

In  one  clinical  trial  (n=651)  in  which  215  patients  with  seasonal  allergic  rhinitis  received  the  60  mg  fex'JlIM 
ofenadine  hydrochloride/1 20  mg  pseudoephedrine  hydrochloride  combination  tablet  twice  daily  for  up  t 
2  weeks,  adverse  events  were  similar  to  those  reported  either  in  patients  receiving  fexofenadinlfley 
hydrochloride  60  mg  alone  (n=21 8  patients)  or  in  patients  receiving  pseudoephedrine  hydrochloride  12.'| 
mg  alone  (n=218).  A  placebo  group  was  not  included  in  this  study. 

The  percent  of  patients  who  withdrew  prematurely  because  of  adverse  events  was  3.7%  for  the  fexofe 
nadine  hydrochloride/pseudoephedrine  hydrochloride  combination  group.  0.5%  for  the  fexofenadin 
hydrochloride  group,  and  4.1%  for  the  pseudoephedrine  hydrochloride  group.  All  adverse  events  this' 
were  reported  by  greater  than  1%  of  patients  who  received  the  recommended  daily  dose  of  the  fexofe; 
nadine  hydrochloride/pseudoephedrine  hydrochloride  combination  are  listed  in  the  following  table 


HJIi 


mu 
bje 


me 
ft 


ill! 


M 


II  Jl 


<<][ 


Adverse  Experiences  Reported  in  One  Active-Controlled  Seasonal 
Allergic  Rhinilis  Clinical  Trial  at  Rales  of  Greater  than  1% 


Adverse  Experience 


Headache 


Insomnia 


Nausea 


Dry  Mouth 


Dyspepsia 


Throat  Irritation 


Dizziness 


Agitation 


Back  Pain 


Palpitation 


Nervousness 


Anxiety 


Upper  Respiratory  Infection 


Abdominal  Pain 


60  mg  Fexofenadine 

Hydrochloride/120  mg 

Pseudoephedrine 

Hydrochloride 

Combination  Tablet 

Twice  Daily 

(n=215) 


13.0% 


12.6% 


7.4% 


2.8% 


2.8% 


2.3% 


1 .9% 


1.9% 


1.9% 


1.9% 


1.4% 


1.4% 


1.4% 


1 .4% 


Fexofenadine 

Hydrochloride 

60  mg  Twice  Daily 

fn=218) 


1 1 .5% 


3.2% 


0.5% 


0.5% 


0.5% 


1.8% 


0.0% 


0.0% 


0.5% 


0.0% 


0.5% 


0.0% 


0.9% 


0.5% 


Pseudoephedrine 

Hydrochloride 

120  mg  Twice  Daily  i 

(n=218) 


ill 


17,4% 


13.3% 


5.0% 


5.5% 


0.9% 


0.5% 


3.2% 


1.4% 


0.5% 


0.9% 


1 .8% 


1 .4% 


0.9% 


0.5% 


Many  of  the  adverse  events  occurring  in  the  fexofenadine  hydrochloride/pseudoephedrine  hydrochloric 
combination  group  were  adverse  events  also  reported  predominately  in  the  pseudoephedrine  hydrochlt 
ride  group,  such  as  insomnia,  headache,  nausea,  dry  mouth,  dizziness,  agitation,  nervousness,  anxiet 
and  palpitation. 
Fexofenadine  Hydrochloride 
In  placebo-controlled  clinical  trials,  which  included  2461  patients  receiving  fexofenadine  hydrochloric 
at  doses  of  20  mg  to  240  mg  twice  daily,  adverse  events  were  similar  in  fexofenadine  hydrochloride  an: 
placebo-treated  patients.  The  incidence  of  adverse  events,  including  drowsiness,  was  not  dose  relate 
and  was  similar  across  subgroups  defined  by  age,  gender,  and  race.  The  percent  of  patients  win 
withdrew  prematurely  because  of  adverse  events  was  2.2%  with  fexofenadine  hydrochloride  vs  3.3' 
with  placebo. 

Events  that  have  been  reported  during  controlled  clinical  trials  involving  seasonal  allergic  rhinitis  ar. 
chronic  idiopathic  urticaria  patients  with  incidences  less  than  1%  and  similar  to  placebo  and  have  bee 
rarely  reported  during  postmarketing  surveillance  include:  insomnia,  nervousness,  and  sleep  disorder 
or  paroniria.  In  rare  cases,  rash,  urticaria,  pruritus  and  hypersensitivity  reactions  with  manifestatior 
such  as  angioedema,  chest  tightness,  dyspnea,  flushing  and  systemic  anaphylaxis  have  been  reported* 
Pseudoephedrine  Hydrochloride 
Pseudoephedrine  hydrochloride  may  cause  mild  CNS  stimulation  in  hypersensitive  patient 
Nervousness,  excitability,  restlessness,  dizziness,  weakness,  or  insomnia  may  occur.  Headach 
drowsiness,  tachycardia,  palpitation,  pressor  activity,  and  cardiac  arrhythmias  have  been  reporte 
Sympathomimetic  drugs  have  also  been  associated  with  other  untoward  effects  such  as  fes< 
anxiety,  tenseness,  tremor,  hallucinations,  seizures,  pallor,  respiratory  difficulty,  dysuria,  and  cardiova* 
cular  collapse. 

Prescribing  Information  as  of  November  2000 

Aventis  Pharmaceuticals  Inc. 
Kansas  City,  MO  64137  USA 

US  Patents  4,254,1 29;  5.375.693;  5,578,610. 

www.allegra.com 

alldb1100Ai 
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'Aventis 


Aventis  Pharmaceutki  \ 

Bndgewater,  NJ  08807 


Sunset 

California 

Remodel 


irae  tour  Sunset's  first  ever,  complete 
me  remodeling  project,  which  is  the 
bject  of  our  editorial  series  "Diary  of  a 
model".  See  what  our  design  team  has 
ne  to  transform  a  typical  cookie-cutter 
40s  bungalow  located  in  San  Jose, 
lifornia,  to  a  two-story  adobe  house 
!th  balconies,  french  doors,  and  a  dining 
•race  for  casual  indoor-outdoor  living. 

njose  is  located  50  miles  south  of  San 
mcisco  in  Northern  California.  Silicon 
[ley  Habitat  for  Humanity  will  receive  a 
rtion  of  the  proceeds.  Call  Sunset's 
ent  Hotline  at  800-786-7375  or  visit 
vw.sunset.com  for  more  information 
d  confirmation  of  hours  and  dates. 


■  ")  N  S  0  R  S 

rdware  Corporation 
Pont  Stainmaster 
Pont  Tyvek  Weatherization  System 
Monogram 

(ties  Hardie  Siding  Products 
sftMaid  Cabinetry 
hn  Rikon  Corp. 
inox  Industries  Inc. 
irvin  Windows  and  Doors 


>nrovia 


i  walk-The  Furniture  Idea 


Open  to  the  public 

Dates  July  12  through  August  18,  2002 

Open  Friday-Sunday 
Closed  Monday-Thursday 

Hours  Fridays:  9  am  to  8  pm 

Saturdays:  9  am  to  6  pm 
Sundays:  11  am  to  6  pm 

Location       San  Jose,  California,  in  the  Willow  Glen 

neighborhood.  Call  800-786-7375  for  details 
on  parking. 


Price 


$10  General  Admission 


Remodel  Team 


Builder 

De  Mattei  Construction 

Architect 

Terry  Martin  Associates 


Interior  Design 
McDonald  &  Moore  Ltd. 

Landscape  Design 
Tamura  Iwanaga,  Inc. 


TOYOTA  SIENNA. 
THE  FIRST  MINIVAN  TO 

ARRIVE  ALREADY  PACKED 
FOR  YOUR  TRIP. 


THE  SIENNA  COMES  LOADED  WITH 
E.T.  THE  EXTRA-TERRESTRIAL  GIFTS  FOR  YOUR  FAMILY. 

•  A  remixed  and  remastered  movie  soundtrack  with 
three  previously  unreleased  tracks. 

•  A  colorful  hardback  storybook  from  Simon  &  Schuster 
Children's  Publishing. 

•  A  handy  seat  caddy  for  your  road  trips.  .  • 

•  A  prepaid  phone  card  so  anyone  in  your  family  can 
phone  home. 

They're  all  included  when  you  buy  your  new  Sienna  from 
July  1,  2002  through  August  15.  2002.-    •     '       . 


GET  THE  FEELING.  TOYOTA. 

^9toyota.corri 


A  CERTIFICATE  TO  REDEEM  YOUR  GIFT  WILL  BE  FORWARDED  APPROXI- 
MATELY 60  DAYS  AFTER  VEHICLE  PURCHASE  OR  LEASE.  OFFER  ONLY 
AVAILABLE  FOR  MODEL  YEAR  2002  TOYOTA  SIENNA  VEHICLES 
PURCHASED  BETWEEN  JULY  1- AUGUST  15.  2002.  DATE  OF  PURCHASE 
AND/pRLEASE  SHALL  BE  DEEMED  THE  DATE  OF  SALE  OR  LEASE 
DOeif||fewiCLfS  .TAKEN  DELIVERY  BEFORE  OR  AFTER  THE 
PROMOT'lol\I^RI(38-  0t.  JULY  1-AUGUST  15.  2002.  WILL  NOT 
QUALIFY  FOFCjfLoffEft.  THE  FAMILY  FUN  PACK  CERTIFICATE 
MUST  BE  REDEEMED  NO^TER  THAN  OCTOBER  31.  2002.  THE 
CERTIFICATE  ISN'ft^ifflpsBLE'.A^D, CANNOT  BE  SUBSTITUTED 
FOR  ITS  CASH  VALUE^OFEeWIIJ  WHERE  PROHIBITED.  RECIPIENT  IS 
RESPONSIBLE  FOR  AfoV  SERVICE  C'Qgfl'fiECESSARY  FOR  OPERATION 
OF  ANY  INCLUDED  'ITEMS  OFFEfiXjPip  WHILE  SUPPLIES  LAST. 
E.T.  THE  EXTRA-TERRESTRIAL  IS  A'Wi^jttAND  COPYRIGHT  OF 
UNIVERSAL  STUDIOS.  LICENSED' BY  UNIVWP^^lliNOS  LICENSING, 
.INC.  ALL  RIGHTS  RESERVED.  SIMON  SPOTLWf§|§§q>  ISA  TRADE- 
MARK OF  SIMON  &  SCHUSTER.  INC.  ©2002  TWoWmOTOR'  SALES. 
U.S.A..   INC.   BUCKLE   UP'    DO   IT   FOR  THOSE  ''wMliOVE  YOU 


Simon 

Spotlight 
Books 


TIIL  EXTRATERRESTRIAL 

THE  20  ANNIVERSARY 


TRAVEL 

Lake 
Almanor 
travel  planner 

For  more  travel  information, 
contact  the  Plumas  County 
Visitors  Bureau  (800/326- 
2247  or  www. 
plumascounty.org). 

Activities  and 
services 

Almanor  Ranger  District, 
Lassen  National  Forest. 

For  recreation  maps  and  infor- 
mation on  camping  and  hik- 
ing, stop  at  the  visitor  center. 
8-4:30  Mon-Sat  (visitor  center).  900  State 
36  E,  Chester;  (530)  258-2141  or 
www.  r5.  fs.  fed.  us/lassen. 
Bailey  Creek  Golf  Course.  From 
$63.  433  Durkin  Dr.,  Lake  Almanor; 
(530)  259-4653  or  www.baileycreek.com. 
Bodfish  Bicycles  &  Quiet  Moun- 
tain Sports.  Trail  maps,  rental  bikes, 
gear,  and  repairs.  Closed  Mon.  152  Main 
St.,  Chester;  (530)  258-2338. 
Dr.  Del's  Fly  Shop.  Del  Heacock's 
handmade  flies  and  expert  advice.  At 
Canyon  Dam  Country  Store,  29535  State 
89,  Canyon  Dam;  (530)  284-7046. 
Knotty  Pine  Resort  &  Marina.  A  big 
rental  fleet  of  kayaks,  canoes,  fishing 
boats,  and  ski  boats.  From  $5  to  $45  per 
hour.  430  Peninsula  Dr.,  Lake  Almanor; 
(530)  596-3348. 

Dining 

Carol's  Cafe.  Updated  classics. 
7:30  A.M.-8  p.m.  daily,  May-Sep.  2932 


north  end  attract  boaters  and  water- 
skiers.  Most  congregate  around  small 
marinas  on  the  Peninsula,  a  finger  of 
land  that  gives  the  lake  its  heart  shape. 
Returning  vacationer  Tom  Du 
Four  of  Chico  likes  Almanor  because 
"you  can  water-ski  all  morning  and 
golf  all  afternoon."  Golfers  can  play 
three  courses  near  the  lake,  includ- 
ing a  new  Homer  Flint-designed  par 
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Almanor  Dr.  W,  Prattville;  (530)  259-2464. 
Cynthia's  A  Handmade  Bakery 
&  Cafe.  The  area's  best  pasta.  Try  the 
roasted-garlic  cream  sauce.  Closed 
Sun-Mon.  278  Main,  Chester;  (530) 
258-1966. 

Lassen  Gift  Company  &  Soda 
Fountain.  Ice  cream  sundaes  at  an  old- 
fashioned  fountain.  220  Main,  Chester; 
(530)  258-2222. 

Lodging 

Babe's  Bed  &  Breakfast.  This  one- 
time commercial  building  has  been  newly 
remodeled  into  a  simple  but  comfortable 
B&B.  6  rooms  from  $125.  443  Peninsula, 
Lake  Almanor;  (530)  596-4700  or  www. 
paulbunyanresort.  com. 
Bidwell  House.  Most  of  the  14  rooms 
in  this  1901  pioneer  house  were  recently 
updated  with  new  beds.  From  $80. 
1  Main,  Chester;  (530)  258-3338  or 
www.  bidwellhouse.  com. 


72  course  that  opened  last  year  <(■ 
Bailey  Creek. 

While  the  new  links  at  Bailey  Creed 
signal  possible  change,  lodging  hex 
is  still,  for  the  most  part,  basic  motet] 
However,  dining  choices  are  impro 
ing.  In  Chester  a  rising  star  is  Cytj 
thia's;  head  down  Almanor's  we>| 
shore  for  the  hearty,  homestyle  cool  | 
ing  at  Carol's  Cafe.  ♦ 


OYOTA  SIENNA  &  E.T.  THE  EXTRA-TERRESTRIAL.  BRINGING  FAMILIES  TOGETHER. 

ATURDAY  AFTERNOON.  YOU'VE  GOT  THE  WHOLE  FAMILY  AT  THE  MATINEE.  EVERYONE'S  SUNK  INTO  THEIR  COMFY  CHAIRS.  THEY  BEGIN  TO  UNWIND  AS  THEY 
TARE  UP  AT  THE  MOVIE  SCREEN.  THAT'S  PRETTY  CLOSE  TO  HOW  IT  FEELS  INSIDE  THE  SIENNA.  LIKE  A  BIG  COZY  AMPHITHEATER  THAT  YOU  CAN  RELAX  IN. 
XCEPT  THAT  IN  THE  SIENNA,  YOU  NEVER  HAVE  TO  SAVE  SEATS  BECAUSE  IT  HAS  SEVEN.  WHY  NOT  START  ENJOYING  THE  MOVIE  BEFORE  YOU  GET  THERE. 


t/  \e  Extraterrestrial 
THE  20  "ANNIVERSARY 
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GET  THE  FEELING.  TOYOTA. 

^  toyota.com: 
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Let  it  soar! 

Grab  a  kite  and  make  the 
skies  come  alive 

By  Ann  Marie  Brown 
Photograph  by  Sherry  Tesler 


ometimes  it's  the  kid  things  that  help 
us  relax.  Take  kite  flying:  Weaving  col- 
orful patterns  in  the  sky  with  a  soaring 
contraption  feels,  quite  simply,  uplifting. 

There's  no  better  time  to  indulge  in  this 
simple  pleasure  than  in  July,  when  summer 
coastal  fog  creates  consistent  winds.  You 
can  watch  the  experts  at  the  annual  Berke- 
ley Kite  Festival  &  West  Coast  Kite  Champi- 
onships (July  27-28  at  Cesar  E.  Chavez 
Park;  510/235-5483),  or  head  to  the  follow- 
ing windy  locations  to  try  your  own  skills. 
Berkeley:  Cesar  E.  Chavez  Park.  Bodega 
Bay:  Doran  Regional  Park.  Half  Moon 
Bay:  San  Gregorio  State  Beach.  Monterey: 
Asilomar  State  Beach.  Mountain  View: 
Shoreline  Regional  Park.  Point 
Reyes  National  Seashore: 


Check  out  these  kite  shops:  Berkeley/ 
Richmond:  Highline  Kites.com,  at  the  Berke- 
ley Marina  and  Cesar  E.  Chavez  Park;  (510) 
235-5483.  Bodega  Bay:  Candy  &  Kites, 
1415  State  1;  (707)  875-3777.  Half  Moon 
Bay:  Lunar  Wind  Inventions,  330  Main  St.; 
(650)  726-9212.  Pacific  Grove:  Windbome. 
Kites,  125  Ocean  View  Blvd.,  Suite  127;  (831) 
375-0851.  Point  Reyes  Station:  Into  the 
Blue,  1 1 1 01  State  1 ;  (41 5)  663-1 1 47. 

Foolproof  flying  tips 

•  Start  with  a  single-line  kite;  avoid  the  fancier 
multiline  sport  types. 

•  Choose  a  kite  constructed  of  ripstop  nylon 
with  a  fiberglass,  graphite,  or  wood  frame. 

•  Choose  a  diamond-  or  delta-shaped  kite; 
they're  easy  to  assemble  and  fly. 

•  Dragon  kites  are  great  for  kids;  they  require 
no  assembly  and  come  with  long,  flashy  tails! 

•  Attach  a  tail  that's  at  least  6  feet  long  to  aid 
your  kite's  stability.  ♦ 
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ARIZONA 

Anthem 
Comfort  Suites 

Camp  Verde 
Comfort  Inn 

Casa  Grande 
Comfort  Inn 

Chandler 
Comfort  Inn 

Cottonwood 
Quality  Inn 

Flagstaff 

Quality  inn  (2) 
Comfort  Inn 
Sleep  Inn 
Econo  Lodge  (2) 
Rodeway  Inn 

Fountain  Hills 
Comfort  Inn 

Glendale 

Quality  Inn  &  Suites 

Globe 
Comfort  Inn 

Grand  Canyon 

Quality  Inn  &  Suites 
Rodeway  Inn 

Holbrook 
Comfort  Inn 

Kingman 

Qualify  Inn 
Comfort  Inn 
Econo  Lodge 

Mesa 

Quality 


Inn 


Quality 
Sleep  lr 

Page 

Quality  Inn 

Peoria 

Comfort  Suites 

Phoenix 
Quality  Suites 
Quality  Inn 
Comfort  Suites 
Comfort  Inn  (3) 
Sleep  Inn  (2) 

Plnetop 
Comfort  Inn 

Prescott 

Quality  Inn  X  Suites 
Comfort  Inn 

Safford 
Comfort  Inn 
Quality  Inn 

Scottsdale 
Comforf  Suites 
Comfort  Inn 
Sleep  Inn 
Econo  Lodge 
Rodeway  Inn 

Sedona 

Quality  Inn 

Show  Low 
Sleep  Inn 

Sierra  Vlsta 

Comfort  Inn  S  Suites 

Snow  flake 
Comfort  Inn 

Surprise 

Quality  Inn  &  Suites 


Tempe 

Qualify  Inn 

Comfort  Inn  &  Suites  al 

ASU 
Comfort  Suites 
Mainstay  Suites 
Econo  Lodge 
Rodeway  Inn 

Tolleson 

Comfort  Suites 
Econo  Lodge 

Tuba  City 
Quality  Inn 

Tucson 

Clarion  Hotel  &  Suites 
Clarion  Hotel  (2) 
Quality  Inn 
Comfort  Suites  (2) 
Comfort  Inn  (2) 
Econo  Lodge 
Rodeway  Inn  (2) 

Williams 
Quality  Inn 
Econo  Lodge 
Rodeway  Inn 

Yuma 
Comfort  Inn 


CALIFORNIA 

Anaheim 

Quality  Hotel 
Comfort  Inn  (2) 
Econo  Lodge 

Areata 

Quality  Inn 
Comfort  Inn 

Arroyo  Grande 

Econo  Lodge 

Bakersfleld 
Clarion  Hotel 

Belmont 

Econo  Lodge 

Ben  Lomond 
Econo  Lodge 

Bishop 
Comfort  Inn 

Burbank 
Quality  Inn 

Calexlco 

Quality  inn 

Callstoga 
Comfort  Inn 

Camarlllo 
Comfort  Inn 

Carplnterla 
Comfort  Suites 

Carson 

Quality  Inn 

Castro  Valley 

Comfort  Suites 
Econo  Lodge 

Cathedral  City 

Comlort  Suites 

Concord 
Comfort  Inn 

Del  Mar 
Clarion  Hotel 


Downey 
Comfort  Inn 

Escondldo 
Comfort  Inn 
Rodeway  Inn 

Eureka 

Comtorl  Inn 
Econo  Lodge 

Fortuna 

Comfort  Inn  8,  Suites 

Fresno 

Comfort  Inn 
Econo  Lodge 

Gllroy 
Comfort  Inn 

Glendale 

Econo  Lodge 

Hanford 
Comfort  Inn 

Hayward 

Quality  Inn  &  Suites 
Comfort  Inn 
Mainstay  Suites 

Hermosa  Beach 

Quality  Inns  Suites 

Huntington  Beach 
Comfort  Suites 

India 

Quality  Inn 

Inglewood 

Comfort  Inn  &  Suites 

Laguna  Hills 

Comfort  Inn 

Llvermore 
Comfort  Inn 

Lodl 

Comfort  Inn 

Long  Beach 
Rodeway  Inn 

Los  Angeles 
Quality  THotel 
Comfort  Inn  (3) 
Econo  Lodge  (2) 

Mammoth  Lakes 

Quality  Inn 
Econo  Lodge 
Rodeway  Inn 

Manteca 
Comfort  Inn 

Marina 
Comfort  Inn 

Mariposa 
Comfort  Inn 

Mlllbrae 
Clarion  Hotel 
Quality  Suites 
Comfort  Inn 

Mllpltas 
Comfort  Inn 

Modesto 

Econo  Lodge 

Monterey 

Clarion  Hotel 
Quality  Inn 
Comfort  Inn  (2) 
Econo  Lodge 

Morgan  Hill 

Comfort  Inn 


Morro  Bay 
Econo  Lodge 

Mountain  View 
Comfort  Inn 

National  City 
Comlort  Inn 
Econo  Lodge 

Norwalk 
Comfort  Inn 

Oakhurst 
Comfort  Inn 

Oakland 

Clarion  Suites 
Comfort  Inn  &  Suites 

Oceanslde 

Econo  Lodge 

Ontario 

Comforl  Inn 
Econo  Lodge 

Palm  Desert 
Comfort  Suites 

Palm  Springs 
Quality  Inn 
Comfort  Inn 
Rodeway  Inn 

Palo  Alto 

Quality  Inn 

Pasadena 
Comfort  Inn 

Petaluma 
Quality  Inn 

Redding 
Comforf  Inn 
Econo  Lodge 

Redwood  City 
Comforl  Inn 

Richmond 
Quality  Inn 

Riverside 

Econo  Lodge 

Sacramento 
Quality  Inn 
Econo  Lodge 

Sallda 

Comfort  Inn 

Salinas 

Comfort  Inn  Salinas 

Econo  Lodge 

San  Bernardino 
Quality  Inn 
Comfort  Inn 
Econo  Lodge 

San  Carlos 
Comfort  Inn  &  Suites 
Airport  South 

San  Clemente 
Quality  Suites 
Comfort  Suites 

San  Diego 

Quality  Suites 
Quality  Inn  &  Suites 
Quality  Inn  Airport 
Quality  Resort 
Comfort  Inn  (3) 


San  Francisco 

Clarion  Hole] 
Comfort  Inn 
Econo  Lodge  (3) 
Rodeway  Inn  (2) 

San  Jose 

Clarion  Inn 

Santa  Ana 

Quality  Suites 

Santa  Cruz 
Quality  Inn 
Comfort  Inn  (3) 
Econo  Lodge 

Santa  Maria 
Comlort  Inn 

Santa  Rosa 
Comfort  Inn 

South  Lake  Tahoe 
Quality  inn  &  Suites 
Rodeway  Inn 

South  San  Francisco 

Quality  Inn  &  Suites 
Comfort  Suites 

Stevenson  Ranch 
Comfort  Suites 

Sunnyvale 
Quality  Inn 
Comfort  Inn  (2) 

Sylmar 

Econo  Lodge 

Temecula 
Comfort  Inn 

Tulare 

Quality  Inn 
Comfort  Suites 

Uklah 

Rodeway  Inn 

Vallejo 
Quality  Inn 
Comfort  Inn 

Vlsalla 

Econo  Lodge 

West  ley 

Econo  Lodge 

Yuba  City 
Comfort  Inn 


NEVADA 

Battle  Mountain 
Comfort  inn 

Elko 

Comfort  Inn 

Fallon 
Econo  Lodge 

Las  Vegas 

Quality  Inn  Key  Largo 
Casino 

North  Las  Vegas 
Comfort  Inn 

Reno 

Econo  Lodge 
Rodeway  Inn 


Enjoy  summer  savings 

at  Choice  hotels  in  Arizona, 

California  and  Nevada. 

We  can't  wait  to  see  you  out  here 
this  summer.  And  to  make  it  easier, 
we're  offering  special  rates  and 
packages  at  over  300  locations 
throughout  the  west.  There's 
a  lot  to  see  and  do  out  here,  so 
the  sooner  you  start  traveling 
the  sooner  you  can  start  saving. 

Call  888.8.G0WEST  and  ask  for 
the  Sunset  Magazine  Rate, 
or  visit  8888gowest.com  to  save 
on  all  your  summer  travel. 


Comfort 
Inn 


Comfort 
SUITES 


Sleep 

INN 


Clarion 


Mainstay 


Rodeway 

JNN 


Call  888.8.G0WEST  or 
visit  8888gowest.com 


The  Power  of  Being  There. 


CHOICE   HOTELS 


INTERNATIONAL 


Advance  reservations  required  Subject  to  availability  Offer  cannot  be  combined  with  any  other  discount  Otter  valid  through  12/31/02 
©2002  Choice  Hotels  international.  Inc 


NORTHERN    CALIFORNIA    DAY    TRIP 


Nothing  beats  fishing  in  the  crystal-clear  water  of  Twin  Lakes.  Indian  paintbrush 
(right)  proliferates  here  this  month. 

Crystal  Basin  shines 

Near  Tahoe,  hike  in  a  glacier-carved  wonderland 

By  Ann  Marie  Brown 


DISTANCE:  3.3  miles  one  way. 
difficulty:  Moderately  strenuous, 
with  a  1 , 200-foot  elevation  gain. 
directions:  From  Placerville  drive 
45  miles  east  on  U.S.  50  to  the  turnoff 
for  Wrights  Lake  (1 7  miles  west  of  the 
junction  with  State  89).  Drive  8  miles 
north  on  Wrights  Lake  Rd.  to  Wrights 
Lake  Campground;  bear  right  at 
information  center  and  continue  1 .2 
miles  to  road's  end  and  Twin  Lakes 
trailhead. 

contact:  Eldorado  National  Forest: 
(530)  644-6048  or  www.r5.fs.fed.us/ 
eldorado. 


Sculpted  by  glacial  ice  more  than 
1,000  feet  thick  during  the  last 
ice  age,  the  granitic  Crystal 
Range  is  the  gem  of  Tahoe's  Desola- 
tion Wilderness.  The  Crystal  Basin 
Recreation  Area,  45  miles  east  of  Plac- 
erville, is  a  great  place  to  access  this 
rugged  landscape  of  glaciated  basins 
and  saw-toothed  peaks. 

Of  a  host  of  trail  choices,  the  3.3- 
mile  Twin  Lakes  Trail  offers  the  best 
payoff  in  the  shortest  distance:  spec- 
tacular wildflower  displays,  excellent 
swimming  opportunities  in  a  series 
of  rock-bound  lakes,  and  miles  of 
solid  granite  beneath  your  feet. 

From  its  starting  point  near  Wrights 
Lake,  the  trail's  first  stretch  meanders 
past  a  lush  meadow  overflowing  with 
lupines  and  tiger  lilies.  A  gentle  climb 
through  a  red  fir  and  lodgepoie  pine 
forest  leads  to  a  major  junction  at  the 
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wilderness  boundary,  1.3  miles  out. 
Bear  left  and  ascend  more  steeply  for 
.75  mile  on  exposed  granite  slabs,  un- 
til at  last  you  crest  a  ridge  studded 
with  pinemat  manzanita.  Another 
wildflower  garden  awaits,  bursting 
with  fireweed,  Indian  paintbrush, 
and  ranger's  button.  From  here  you 
have  vistas  of  stark, 
jagged  peaks  to  the 
northeast. 

At  2.4  miles  you  enter 
the  dramatic  granite 
basin  of  Twin  Lakes, 
where  the  receding 
glaciers  polished  each 
rock  to  a  glowing  sheen. 
The  outlet  stream  from 
Upper  Twin  Lake  cascades  into  the 
depths  of  Lower  Twin  Lake  to  form  a 
boisterous  waterfall.  Have  a  picnic  by 
the  lake,  then  cross  its  old  stone  dam 


Desolation 

WII.DRRNKSS 

TWIN  LAKES  TRAIL 

V         Island  lake 
;"    Twin  lakes 
'  Wrights  Lake 

Wrights 
Lake  Rd 


&  to  Placerville 


and  continue  along  its  northwes 
shore  for  .25  mile  to  L-shapei 
Boomerang  Lake.  At  roughly  halfwa 
along  the  trail,  it's  a  great  place  for 
bracing  swim.  Near  the  lakeshorr 
you'll  find  the  tiny,  bell-shaped  whit 
flowers  of  cassiope,  which  John  Mui 
described  as  "the  most  beautiful  am 

best  loved  of  the  heatM 

worts  . . .  ringing        he. 
LakeTaboe        thousands    of    sweel 

toned  bells." 

Another  quarter  mil 

of  climbing  leads  yov 
(50)  to  the  shallow  glacia 

valley     that     contain 
5 mi  Island  Lake,  which  i 

dotted   with    a    mult 
tude  of  rocky  islands.  From  this  hig 
point,  views  of  the  Crystal  Basin 
granite-ringed  cirque  are  the  best  c< 
the  trip.  ♦ 
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"Hanging  up  my  walking  shoes 
is  not  an  option." 
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"That's  why  I  use  Osteo  Bi-F/ex .  Most 
pain  relievers  only  offer  temporary  relief. 
The  nutritional  ingredients  in  Osteo  Bi-F/ex 
work  naturally  over  time  to  repair  cartilage 
and  keep  my  joints  healthy  and  flexible."* 


Nobody  offers  more  nutritional  solutions 
than  Osteo  Bi-F/ex.  With  our  patent- 
pending,  easy-to-swallow,  triple  strength 
caplets,  we  understand  your  needs. 

Osteo  Bi-F/ex.  The  #1  doctor  recommended 
supplement  brand  for  joint  health: 


ONLY 2PER  DAY  DOSE 

rRIPLE  STRENGTH 


Glucosamine  750mg 


QmlmlJi'lMlLl  n '  1 U i ig       BirT>T 


Dietary 


Helps 


Cartilage 

&  Lubricate 

Joints* 


fol  Doctor  Recommended* 


DOUBLE  STRENGTH 


Estop 

BE 


"  A 


Chondroitin  400mg 

Dietary  Supplement 

Helps      |S 

Rebuild 
Cartilage 
&  Lubricate  ^ 
Joints* 


H       !! 


Easy-to-SmOow  Caplets 


Easy-to-Swaeow  Caplets 


PROUD  SPONSOR 
of  the 


A  ARTHRITIS 

*  #  FOUNDATION® 

The  makers  of  Osteo  Bi-F/ex  are  proud 

to  support  the  Arthritis  Foundation's  efforts 

to  help  people  take  control  of  arthritis.  For 

information  about  arthritis,  contact  the  Foundation 

at  800-283-7800  or  www.arthritis.org 


For  more  information,  visit  osteobiflex.com 


These  statements  have  not  been  evaluated  by  the  Food  &  Drug  Administration. 
This  product  is  not  intended  to  diagnose,  treat,  cure  or  prevent  any  disease. 


t  Based  on  the  results  of  the  National  Drug  and  Therapeutic  index  syndicated  report 
among  physicians  who  recommend  a  branded  glucosamine  supplement,  December  2001. 
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Win  big  in  your  sleep  in 

Arizona,  California, 

Nevada,  Hawaii... 


o 


...play  Best  Western's 

SLEEP&WIM 

Instant  Win  Game  anywhere  in  North  America. 

You  could  win  One  of  5  Jaguars! 

or  One  of  1 0  Ford  Explorers! 

or  One  of  1 00  free  Shell  gas  for  a  year  prizes! 

or  One  of  thousands  of  $10  Shell  gift  cards! 

Just  pick  up  a  Sleep  &  Win  Instant  Win  game  card  at  any  of  the 

nearly  400  Best  Westerns  in  Arizona,  California,  Nevada,  Hawaii, 

or  at  any  other  Best  Western  in  the  U.S.  and  Canada. 

You  could  win  one  of  thousands  of  great 

prizes!  Instantly!  Sleep  &  Win  game  L/^k  ^^ 

available  June  24  -  August  25,  2002. 

At  Best  Western,  winning  is  so  easy 

you  can  do  it  in  your  sleep. 

For  reservations  call  or 

visit  us  on  the  Web. 

THE  WORLD'S  LARGEST 
HOTEL  CHAIN  ™ 

1-800-896-5947 

travelbestwestern  com  •  bestwesternarizona.com 

No  Purchase  Necessary.  Void  where  prohibited.  Fcr  a  free  game  card  &  official  rules,  send  a  SASE  postmarked  by  8/25/2002 
to:  SLEEP  &  WIN  REQUEST,  P.O.  Box  7091 .  Melville,  NY  1 1 775-7091 .  Open  to  legal  residents  of  the  U.S.  &  Canada,  1 8  years 
&  older.  Residents  of  NJ,  VA  &  states  that  don't  have  Shell  stations  will  be  awarded  American  Express®  Gift  Cheques  in  lieu 
of  gas  prizes.  Each  Best  Western  hotel  is  independently  owned  and  operated.  ©2002  Best  Western  International  Inc. 
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Nature's 
classroom 

Enjoy  an  educational  seminar) 
at  your  favorite  national  park 

By  Karl  Samson 

Gazing  up  into  the  limbs  o 
giant  sequoia  or  down  inr 
the  depths  of  the  Grar 
Canyon  is  awe-inspiring,  but  it  can  1 
even  more  gratifying  to  learn  aboi 
what's  behind  the  beautiful  scenery.  J 
tend  one  of  the  field  seminars  offerc 
at  several  national  parks  throughoi 
the  West  and  see  the  parks'  many  wo 
ders  through  new  eyes. 

Topics  range  from  tracking  wildlil  iesi 
to  painting  watercolor  landscape! 
You  can  follow  a  photograph) 
through  meadows  of  wildflowen  alio 
study  aspects  of  archaeology  or  zoo  on  I 
ogy,  or  learn  more  about  native  cuirs 
tures.  Most  programs  last  two  or  thnr  igh 
days,  but  some  last  just  an  afternoo.  nds 
Prices  vary  widely,  though  many  IV)) 
these  programs  cost  less  than  compr, 
rable  adventure-travel  vacations.        *  fcl 

No 

California  I  asc; 

■  The  Desert  Institute,  Joshua  Trwpai 
National  Park.  Only  three  yea;iimi\ 
old,  the  Desert  Institute  focuses  owe 
science,  history,  and  the  arts,  bhiscai 
it  also  offers  map-and-compass  anvjsorii 
desert  survival  courses.  Feb-Maitn) 
Sep-Dec.  (760)  367-5535  or  wwv  fo 
joshuatree.  org. 

Olyi 

■  Sequoia  Field  Institute,  SequO'fatior 
National  Park.  With  the  opening  :  nigra 
Beetle  Rock  Education  Center,  this  i 
stitute  has  recently  expanded  its  senr|dar 
nar  offerings.  Summer  seminars  aioode 
abundant,  but  winter  and  early-sprirt  iogra 
ski-touring  programs  are  offered  jii 
well.  Giant  sequoias  provide  the  bac  t  m 
drop  for  courses  on  the  area's  flo«  Hunt 
and  fauna.  Year-round.  (559)  56'for^ 
4251  or  www.  sequoiahistory.  org.     I  (iOj  j 
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inger  Margaret  Eissler  demystifies 
\e  secrets  of  Yosemite  Valley. 

Yosemite  Association,  Yosemite 
ational  Park.  The  Yosemite  Associa- 
;>n  has  offered  a  wide  range  of  semi- 

rs  since  1971 — everything  from 
igh-country  backpacking  trips  to 
ndscape  painting  courses.  Feb-Oct. 
09)  379-2321  or  www.yosemite.org. 

ashingtoii 

North  Cascades  Institute,  North 
iscades  National  Park.  Macropho- 
graphy,  native  butterflies,  and  rare 
rnivores  are  a  few  of  the  subjects 
u  can  learn  about.  Besides  North 
iscades  National  Park,  programs  are 
o  held  throughout  the  Puget  Sound 

a.  Year-round.  (360)  856-5700,  ext. 
9,  or  www.ncascades.org. 

Olympic  Park  Institute,  Olympic 
tional  Park.  Native  American  arts 
ograms  let  you  learn  how  to  make  a 
dar-bark  basket,  a  bent-corner 
dar  box,  or  a  traditional  drum  or 
)oden  flute.  Plenty  of  backpacking 
ograms  are  scheduled,  including 
me  exclusively  for  women.  Most  of 
seminars  include  overnight  ac- 
mmodations  at  cabins  on  the 
ores  of  Lake  Crescent.  May-Oct. 
50)  928-3720  or  www.yni.org/opi/.  ♦ 
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Suddenly 
doing  nothing 
is  everything. 

Play.  Relax.  Discover.  Find 
yourself  in  the  Heart  and  Soul 
of  the  Great  Northwest.  With 
our  new  ,#SAGE  SPRINGS  CLUB 
AND  SPA,  featuring  indigenous 
elements  of  the  healing  high 
desert,  we  offer  new  ways  to 
unwind  in  our  distinctively 
Northwest  style.  Call  888- 
593-1653  for  Resort  package 
information  and  reservations. 


on  July  21,  this  will  be 

one  of  the  best  seats 

in  the  house. 


.-  ■ 


-■ 


Whether  you  reserve  a  chair  or  just  grab  a  space  di\|He  lawn,  there's  not  a  bad  seat  in  the 
house  at  the  43rd  Annual  Summer  Symphony.  Especially  when  you  consider  that  this  year's 
feati^ageifermer  is  the  award-winning  Trisha  Yearwood.  It  all  happens  Sunday,  July  21 ,  at 
Stanfo^^^fist  Amphitheater.  For  tickets,  call  650-61 7-3859  or  go  to  www.summersymphony.org. 


the  CHiLD'teMS 

Health  Council 


% 


43rd  annual  summer  symphonyffr|j..benefit  for  the  Children's  Health 
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Adaptec,  Inc.,  Deutsche  Banc  Alex.  Brown,  Garden  Court  Hotel,  Greater  Bay  Bancorp,  Guidant  Corporation,  KPIX  Channel  5,  KRTY,  Left  Bank  Restaur 
Menlo  Ventures,  Rambus  Inc.,  Redpoint  Ventures,  The  Mercury  News,  Sequoia  Capital,  Three  Arch  Partners,  Versant  Ventures 


See's 

CANDIES 


Sand  Hill  Foundation 


Bessemer  Trust"      M  BESS  EMI 

tNtiANCINC  PRIVATE  WEALTH  fOB  GENERATIONS  ■  ™      VEN   I  UK  E    PAR  I   N 


High  Sierra/Plumas  County 

Nature's 
Oallin 

Enjoy  the  peace  and  quiet  of 

Plumas  County,  in  the  secluded  mountains  just 

one  hour  north  of  Tahoe. 

An  easy  family  getaway,  close  to  home. 

•  lakes  •  Fishing  ■  Hiking 

•  Coif  •  Camping  •  Cabins 

•  Scenic  Drives  -  Quaint  Towns 


I  PLUMAS 

'  Qmnp/ijirorsButem 


Call  oi  click  for  a  free  jiiide! 

8OO-326-2247 

www.plumascounfy.orj 
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Sunset  Travel  Directory 


High  Sierra 


Catalina  Island 


Odd  Lake  Lodge 

Hiking»Fishing»Swimming«Boating 

Meals  and  Lodging  Provided 

530-836-2350 

GoldLakeLodge.com 


www.scico.com 

,    m 

Island  packages  with  boat,  tours  or\(\  oci  n")1£ 
&  Pavilion  Lodge  -14  steps  from  OUU"OJ|-UZ  10 
the  beach.  From  $145  to  S305        *^i.  jBT* 

PP/ DO  plus  tax.  Some  restrictions.      6/ 1 4  to  9/2 1  /2002 


Gold  Country 


Humboldt  County 


CALAVERAS 
COUNTY 


A  UoldmineW 
of  History  Wf 
and 
Recreation 


Costa  Mesa 


Costa  Mesa 


High  Sierra 


Fish  alpine  lakes 

'  p,  and  streams' 

hike  and  bike 

"*•   mountain  trails,  explore 

hot  springs,  ghost  towns  and 

Yosemite  National  Park.  Natural 

wonders  and  wild  adventures  await 

along  scenic  US  395  in  California's 

:  Eastern  Sierra. 


Call  or  click  for  free  maps  &  info: 
monocounty.org 


O 
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KEEP  YOU  AWAY. 

Costa  Mesa  has  many  things  you  just  won't  find  anywhere  else.  Unparalleled 

shopping  at  the  world- renowned  South  Coast  Plaza.  Irresistible  cuisine. 

Endless  miles  of  breathtaking  beaches.  And  now,  the  exclusive  U.S.  engagement 

of  the  famed  French  equestrian  troupe,  Theatre  Zingaro.  But  hurry,  seats  are 

going  fast,  so  visit  us  at  www.costamesa-ca.com  or  call  1.800.399.5499  today. 

Costa  Mesa.  The  Best  of  Southern  California. 


GostaMesa 

The  Best  Of  Southern  California 


COSTA  MESA  MARRIOTT  SUITES   714.957.1100 
COUNTRY  INN  &  SUITES  BY  AYRES  714.549.0300 
HILTON  COSTA  MESA   714.540.7000 
HOLIDAY  INN  COSTA  MESA  714.557.3000 
RESIDENCE  INN  BY  MARRIOTT  714.241.8800 
THE  WESTIN  SOUTH  COAST  PLAZA  714.540.2500 
WYNDHAM  HOTEL  714.751.5100 


To  advertise  call  1-800-222-9404 
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Mendocino  Coast 


Lake  Tahoe/Reno  Area 


Lake  Tahoe/Reno  Area 


fpav\o 


Mendocino  Countv  A"iance 


For  official  visitor  information 

goMendo.com 

or  call  toll-free  866-goMendo  (866-466-3636) 


§ 


Vacation  Home  Rentals 
at  Point  Arena  Lighthouse 

on  the  scenic  Mendocino  Coast 

•  3  bedroom,  2  bath,  kitchens, 
fireplaces,  ocean  view. 

•  Near  beaches,  restaurants,  galleries, 
fishing  pier,  whale  watching, 
charter  boat,  shops. 

Point  Arena  Lighthouse  Keepers,  Inc. 
P.O.  Box  US  •  Point  Arena,  CA  95468 

Toll  Free  Reservations 
(877)  PALIGH 
(Non-profit 

E-mail  us:  palight@mcn.org 

Internet  home  page:  www.mcn.org/1/palight 


IRISH  BEACH  RENTAL  HOMES 

1-4  bedroom  homes,  fireplace,  hot  tubs,  ocean 
front  to  forest,  4  mi.  sand  beach  with  lighthouse, 
trout  pond,  near  redwoods.  Starting  from  $120  per 
day.  No.  California  only  800-882-8007  or  707-882- 
2467,  9-5.  Brochure-Rental  Agency,  Box  337, 
Manchester,  CA  95459  www.irishbeach.com 


MENDOCINp) 
Coast  Reservations^^ 
Vacation  Home  Rentals 

www.mendocinovacations.com 
(707)-937-5033  •  (800)-262-7801 

Email:  mcr@mendocinovacations.com 
Homes  »B&Bs»Spas  'Views  •Fireplaces 


Ask  about  our  free  nights  and  videos. 


Relax  In 

eiidocino's 

most  Romania  Luxury  Vacation  Home. 
Very  Private  •  Ocean  Front  •  Hot  Tub 

J  bcdtoom-2  bath  -  First  Class 
www.Poiiia.ihcvlv.com  •  707-272-8932 
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get  that  far  away  feeling 

in  no  time  at  all. 

Ready  to  reacquaint  yourself  with 
something  friendly,  familiar  and 
very  attractive?  Something  close 
and  affordable?  Then  call 
888.898.2463  or  log  on  to 
www.mytahoevacation.com/sunset 
today.                            _^#S-^^fc. 
North  LakeTahoe 

A  GREAT  MOUNTAIN 
DESERVES  A  GREAT  VILLAGE. 
FINALLY  IT'S  ' 


,Z-2US5» 


Be  one  of  the  first  to  experience  the  Village 
at  Squaw  Valley  USA.  Enjoy  a  brand-new, 

luxurious,  one,  two  or  three  bedroom  slope- 
side  condominium  with  great  mountain  views. 
Right  in  the  heart  of  Intrawest's  famous 

European-style  village.  Just  five  miles  north 
of  LakeTahoe  in  Squaw  Valley,  California. 

For  reservations  call  toll  free  888-423-7273. 


Lake 

Tahoe 

Accommodations 

■I'lt'lIM 
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VIEW  &  BOOK  ON  LINN 

www.TahoeAccommodations.coi  I 

800-544-3234 


SOUTH  LAKE  TAHOE 

Vacation  Rentals 

Lakefront  •  Condos  •  Cabin n 1 

Call  foi  $50  off  your  rent: 

Some  restrictions  apply 
MCKINNEY  &  ASSOC,  INC.       To  Preview  Vacation  Homes  see 

800-748-6857         ^T^"1^"?™ 
orcallforrree  Video 


ryvTTTTTTc 


BANKCRD 


Coldwell  Banker 


1-800-655-0608 
www.stayinlaketahoe.com 


North  Lake  Tahoe  Vacation  Rentals  • 


Incline  Village 
North  Lake  Tahoe 


Incline  at 
Tahoe  Realt  i 


Vacation  Rentalsl'pr 

j  Homes,  Condos,  Chalet  fcfIV 

888-MTN-LAKEE 

(888-686-5253) 

www.indineattahoe.co.tlj  Arr 


Mi 
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Tahoe  Timberline  Properties 

Vacation  Rentals  on  Tahoe's  North  &  West  Shores  -  j*'  i 

:Z°rEnTshorbs         (800)443-0183 

♦  LAKE  FOREST  GLEN         (530)581-0183 
www.tahoetimberline.corn 


♦  PRIVATE  HOMES 

♦  COZY  CABINS 


P.  O.  Box  5848.  TAHOE  CITY.  CA  96145 


Seafoam  Lodge 

Ocean  Views        Beach  Access 

TV,  VCR  and  Hot  Tubs 

Children  &  Pets  Welcome 

www.seafoanilodge.com 

(707)  937-1827       (800)  606-1827 

P.  0.  Box  68,    MENDOCINO,  CA  95460 


squaw.com 


SKI  WeST  Tahoe  Dormer  •  Truckee 

^QVHOIV  RFNTA1*    Mountain  Chalets  •  Cabin 
V/ll  *v-"*  Homes  and  Condominiurr 

Luxury  to  Economy  Units 
Hot  Tubs  •  Fireplaces 
SPRING  &  SUMMER  RENTALS 
Firewood  •  Includes  Cleaning 
Call  Us  Today  to  Book  Your  Vacation  Getaway!! 

(800)  339-5535  www.skiwestvacations.cori , 


52B 
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Lake  Tahoe/Reno  Area 


Lake  Tahoe/Reno  Area 


Sunset  Travel  Directory 


Lake  Tahoe/Reno  Area 


Romance,  Love,  and  Wonderful  Memories 


t  theCal-Neva  Resort  | 
the  emphasis  is  on  you... 
you  and  your  wedding, 
verything  will  he  beautiful  beyond  description, 
very  detail  attended  to,  every  luxury  considered. 

The  Cal-Neva  Resort  Spa  &.  Casino.  Recognized 
s  America's  most  romantic,  most  beautiful 
bedding  and  honeymoon  destination. 

heke,  timwee,  lorn  and  im/uMd  menw'iM  ato  ekeakd,. 


Cal«N  eva  Resort  Spa  &  Casino 

LAKE    TAHOE 

800»CAL»NEVA  •  www.calnevaresort.com 

EL  775/832-4000  •  FAX  775/831-9007  •  PO  Box  368  •  Crystal  Bay,  NV  89402 


The  family's  a'twitter 
We're  lookin'  to  play. 

Get  us  to  Incline, 
Oh  yeah,  Crystal  Bay! 


Head  to  Tahoe's  Golden  Shore  for  a  wonderfully  waterful 
summer  getaway.  You  can  snorkel  around  huge  rocks,  sail, 
catch  some  rays,  even  kayak  to   ^^ 
secluded  coves  -  all  from 
Incline  Village  and  Crystal 
Bay's  enchanted  beaches. 


INCLINE  VILLAGE 

CRYSTAL  BA\i& 

TUe  Golden  SUore  of  LAKE  TAHOE 


Jump  into  GoTflUce.c«M  or  800/GoTaltoe  <soo/4<*-24t3>  for  more  lodging 
octivitiet  And  recreational  pot  tibilitiei  than  mom  can  flap  a  flipper  at 


re 


Scuu)  Hcuiiorv,  Jutu  lO—\ueuft  ±5 ,  lOOl 

TWELFTH  NIGHT  &  THE  TAMING  OF  THE  SHREW 


(8oo)  74-SHOWS  (747-4697) 
■VjL'   laketahoeshakespeare.com  ■  (775)  832-1616 


To  advertise  call  1-800-222-9404 
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Monterey  Peninsula 


Monterey  Peninsula 


Local  stunning  vistas 


at  every  turn. 


What's  it  like  in  your  neighborhood? 


^?3BHI 

H 

m 

To  learn  more,  visit  montereyinfo.org  or  call 
toll  free  877-Monterev  for  a  free  Travel  Planner. 


You  just  have  to  experience  it  for  yourself. 


WHALE  WATCHING 


HUMPBACK  &  BLUE  WHALES/DOLPHINS 

All  trips  led  by  Marine  Biologist 

6  hour  trips  May  thru  Nov. 
(also:  Gray  Whales/Dolphins  Dec. -Apr.) 


831-375-4658 

www.gowhales.com 


A  Garden  Retreat  in  the  Heart  of  Monterey 

comforts  of  a  country  inn  with  the 
fepience  of  a  full- service  hotel. 

(800)  22^2558,  or  in  Calif.  (800)  222-2446 
700  Munras  Avenue,  Monterey,  California  93940 
www.casamunras-hotel.com 


Monterey.  Peninsula  Inns 


Redondo  Beach 


Delightful,  Convenient 
Charming  &  Intimate. 


ightful,  Convenient,  WALKTO  BEACHES 

irmina  &  Intimate.  _  Aquarium  Tickets  Available 

Continental  Breakfast 

Affordable  Rates  Fireplaces  &  Spa  Available 

$79  -  $169  <?"'   <■  ^v     Pacific  Grove,  CA 

'  txp  7/30/02  suij kioij 'Mflkn^'  (806*)  525-3373 

www.montereyinns.com 


Napa  County 


Napa  Valley  Wine  Train 


I EXCURC 
YEAR-R« 


LUN( 


DINN 


800' 


1275  McKinstry  Street,  Napa,  CA  943' 

Gift  Certificates  Available  ji 

JAZZ  (CONCERT  DINNER 

Vintners  Luncheon 

APPELLATION  DINNER 

Murder  Mystery  Dinner 

'peutUlef.  'Putt  Itcy&t 


Northern  California 


II' 

; 


1. 


SCENIC  RAIL  ADVENTUL, 

in  the  Shadow  of  Mt.   ShasiX 


1-800-733-2141 
www.shastasunset.com 

info@shastasumet.  com 


Gilroy...  California's  Crossroad. 

Discover  the  Charm  and  beauty 
of  the  country  side  of  silicon  vall 

m 


ntc 


•OUTLET    SHOPPING    -DINING    -LODGING 
•FLOWER    GARDENS    'FARM    FRESH    VEGETABL 


WWW.6ILROYVISITOR.ORG/SUNSE" 


"Home  of  the  Gilroy  Garlic  Festival" 
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Sacramento  Area 


Discover  Lodi! 

WINE   &  VISITOR  CENTER 


California's  Premier 
Wine  Experience! 

:ne  tasting  room,  interactive  wine 
jerience,  fascinating  viticulture  displays, 
ique  wine  programs,  wine  related  gifts, 
well  as  travel  and  visitor  information. 
discover  Lodi... life  the  way  it  should  be. 


— © — c^ — «— 


-r? 


2545  West  Turner  Road 

Lodi,  CA  95242 

(800)  798-1810 

www.visitlodi.com 


:.© 


Gold  Rush  Ambiance 

124  shops,  restaurants, 

museums,  &  one  big  river 

Service  Card  or  Call  for  FREE  BROCHURE  ■ 


3-442-7644  •  www.oldsacramento.com 


San  Francisco/Bay  Area 


reat  Hospitality  Is 

A  Real  Bargain 
For  enlv  WC 


I  An  affordable  full-service  hotel 
I   in  the  heart  of  North  Beach! 
■liking  distance  to  Union  Square, 
linatown,  and  Fisherman's  Wharf. 

Call  41 5-433-6600 

or  reservations  and  availability 

Ask  for  the 
Sunset  Magazine  Hospitality  promotion. 


^ofexWjS 


vva; 


SAN  FRANCISCO  FINANCIAL  DISTRICT 

750  Kearny  St.  •  San  Francisco,  CA  941 08 

*Per  night,  plus  tax;  based  on  availability.  Cannot  be 
ised  with  any  other  discount  or  special  offer.  Valid  for 
I  up  to  four  guests  per  room  7/1/02  through  9/7/02. 


San  Francisco/Bay  Area 


/Wax  Museum 


You'll  be 


Step  back  in  time  and  enjoy  the  ancient  art  of 
Wax  Sculpting.  You'll  see  Hollywood  Celebrities, 
US  Presidents,  Scientists,  World  Leaders 
and  of  course  our  Chamber  of  Horrors  Come 
experience  what  has  delighted  more  than  10 
illion  visitors  over  nearly  40 years. 

It's  All  New! 

In  the  heart  of  San  Francisco's  Fisherman's  Wharf 
Call:  800-439-4305  e-mail:  sales@waxmuseum.com 


www.waxmuseum.com 


Santa  Cruz  County 


THRU  THE  REDWOODS 

In  Felton,  Santa,  Cruz  County 

(831)335-4484  •  www.roaringcanip.com 
Save  10%  with  this  ad  Sun-Fri,  up  to  6  tickets. 


I  Enjoy  sun,  surf  and  golf  on 
the  Monterey  Bay.  Large 
I  selection  of  properties. 


Bailey  Property  Management 

www.baileyproperties.com 

1-800-347-6830 


Sonoma  County 


WM 


Elegant,  Inviting, 
Romantic  &  Private 


m 


|    Beautiful  overnight  lodging  in  the  heart 

Ol  the  vineyards  $145  Night 

(weekly-seasonal  rates) 

Ai  Healdsburg,  CA 

707-433-4571 
www.victorian-cottage.com 
rjfij  Grandma's  Victorian  Cottage 
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British  Columbia,  Canada 


ESCAPE 

to  British  Columbia 


Clipper  Vacations  offers  a  variety  of 
tour  packages  to  experience  picturesque 
and  popular  destinations  such  as: 
cosmopolitan  Seattle  or  Vancouver, 
quaint  English  Victoria,  the  peaceful  San 
Juan  Islands,  the  hub  of  Portland, 
Oregon,  and  the  beauty  of  the  Canadian 
Rockies,    and    Vancouver    Island. 


Call  for  a  brochure 

800.888.2535 

206.448.5000 


VfCLIPPEK.     . 
acahowz 


www.clippervacations.com 


Dude  Ranches 


*V^-" 


Greenhorn  Creek 

CMtfi 


\  An  unforgettable,  adventure- 
filled  week  In  the  Sierra  Nevada 
Mountains  of  California. 

Rustic  Cabins 
'Family  Activities      .       .. 
Children's  Activities 
Hot  Tub  &  Swimming  Pattf. 
Horseback  Riding 
Hiding  Lessons 
Family  Dining 
tiiking 
■fishing 


i ' 

) 


2116  Greerhorn  Ranch  Ftoa'd        < 
Ouincy,Califdrniat\959Zl>9?-04  *X 


Spotted  Horse  Ranch 

Jackson    Hole,    Wyoming 

A  stone's  throw  from  the  Hoback  River.  Horseback  riding,  flunsning, 

cookouts,  river  floating,  pack  trips  and  western  fun  for  the  whole  family. 

Mountain,  river  ana  wildlife  views  with  meals  served  in  view  of  the  river. 

,-      Home  to  Orvis  endorsed  Jackson  Hole  nunsn^ School. 

tOiMS       500-^25-2054^ 

*  .    www.tnetroutschool.com    www.spottedhorserancn.com 


To  advertise  call  1-800-222-9404 
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Hotels 


Why  pay  full  price  for  a  hotel  room? 


Island  of  Molokai 


hotels.co 

THE  BEST  PRICES  AT  THE  BEST  PLACES.  GUARANTEED. 

New  York     Orlando  San  Francisco   Las  Vegas 

from  from  from  from 

s59.95  SJ9.95  s49.95  S29.9S 


800-2-HOTELS 


hotels  com  lowest  price  guarantee  does  not  apply  to  all  dates 
or  properties  See  wwwhotels.com  for  further  details. 


Island  of  Hawaii 


When  we  need  to  escape 

From  the  outside  worlcf  and 

Just  be  with  each  other 

We  dream  of  our  special  hideaway 

We  dream  of  no  phones,  tv's  or  radios 

Only  the  cadence  of  the  ocean 

Caressing  the  shore 

We  dream  of  oceanfront  dining, 

Spactacular  sunsets  and 

Starlight  nights 

We  dream  of  Kona  Village 

KonaVillaoe  (HP) 

www.konavillagc.com  has  all  the  details  or 
1-800-367-5290  or  Your  Travel  Agent 


Children's  programs  &  special  races  are  nexsoffered  in 
May  &  from  Labor  Day  to  the  end  of  the  September. 


MOLOKA'I 

Hawaiian  by  Nature 

U"  n  Hawaii,  there  is  still  one  undis- 
covered island.   One  place  where 
you  can  still  feel  the  rhythms  of 
life  the  way  Hawaiians  used  to  live  it. 
One  place  where  Nature  still  reigns  as 
Queen.  And  on  Moloka'i,  you  never  run 
out  of  contrasts  or  surprises.   From  three- 
mile  beaches  to 
pristine  rain- 
forests, turn 
around,  and  like 
magic  Moloka'i 
changes  again 
before  your  eyes. 
Before  you  know 
it,  Moloka'i  will 
change  you,  too. 

1-800-800-6367 
www.molokai-hawaii.com 


Island  of  Maui 


Maui. 

Beachfront.     ^A 
Affordable. 

So  sweep  me  off  my  feet. 

With  rates  from  $160  a  day,  we're  Maui's 
best  beachfront  value.  Spacious  resort 
condos  in  historic  Lahaina.  Ask  about 
5tb  Night  Free  promo.  Call  your  travel 
agent  or  1-800-642-6284. 


r^AHAINA  SHORES 

r^Lv'B  EACH      RESORT 

www.lahatnashores.com 


Valid  thru  12/19/02. 


Island  of  Maui 

"Truly  one  of  Maui's 
best-kept  secrets" 


Enjoy  sun-splashed  beaches,  championship  golf,    '' 
exquisite  cuisine  and  warm  island  hospitality.     «n 
All  in  a  tropical  haven.  Choose  a  partial  oceanvie  I  ' 
room  with  car  or  breakfast  from  just  $199. 
(some  restrictions  apply,  call  for  details.) 

Tempted?  Call  your  travel  agent, 
visit  PrinceResortsHawaii.com, 
or  call  toll  free  1-866-PRINCE-6.  goscodepj      ~t 


Maui  Prince  Hotel 

MAKENA  RESORT  &  GOLF  COURSES 


®PRjP?CE  HOTELS 


Jjfc 

Rain 

j 

HlOll 


i  itai 
Win 


^MAUI   $199; 

CondoMtftlC  per  day 


An  ocean  view  suite  including  car 

All  the  comforts  of  paradise,  a  complete 
one-bedroom  condominium  and  a  Budget 
rental  car  included  in  our  daily  rate. 
Two-bedroom  units  from  $259.00  daily, 
including  a  mid-size  car. 

Check  our  website  or  call  us  for  free 
nights  and  special  package  offers. 
1-800-669-6252  or  www.Napili.com 


It 


BE  SOB  1  * 

Peak  season  rates  slightly  higher  Some  restrictions  may  apply 


KAHANA  VILLAGE,  MAU 


Oceanfront,  low-ri: 

luxury  1 ,  2  &  3  bedroom  condo's.  Private  lanais  w 

view  of  nieghbor  isles.  Heated  Pool  &  Jacuzzi. 

(800)  824-3065 www.kahanavillage.ct 
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Island  of  Maui 


Mann  Kai  Maui  Resort 
1-bedroom 
BEACHFRONT  CONDOS 

1-800-367-5242 

www.crhmaui.com/sunset 

Condominium  Rentals  Hawaii 


/A\\\  Resort  Vacation  Rentals 

ful  Condos  from  Budget  to  Luxury 


Box  1755  •  Kihei,  Maui,  HI  96753 
300)  441-3187  •  (808)  879-5973 

web:  www.mauiresort4u.com 
ail:  ddcondo@maui9ateway.c0m 


Island  of  Kauai 


uai  Studio/cor 
m  $113  a  night* 
r/condo  from  $130* 


y  the  best  of  sunny  Poipu  Beach  on 
ai.  Now  in  third  decade  of  providing 
lity  and  value  in  our  beautifully 
itained  1-5  bedroom  beach  resort 
dos  and  villas.  Air,  golf  and  activity 
<ages  also  available  to  guests.  Call  us  on 
ai  toll  free  for  more  information. 

d  on  5  night  stay  in  value  season,  double  occupancy, 
unts  increase  with  length  of  stay. 


iUITE  PARADISE 

800-367-8020 

742-7400    www.suite-parad:se.com 


Island  of  Kauai 


As  if  our  resort 

wasn't  enchanting 
enough. 

Surround  yourself  with  the  beauty  and 
splendor  of  this  tropical  haven 

on  the  Garden  Isle.  Now  at  a  very 
seductive  rate.  Our  popular  Paradise  PIUS 
package  features  room  plus  a  rental  car 
or  daily  breakfast  for  two,  from 

just  $259  per  night,  plus  taxes. 

Call  1-800-220-2925 
or  visit  marriotthotels.com. 


Offer  subject  to  rate  availability. 

thinking  of  you 


v^4 

KAUAI 


Harriott. 

RESORT  &  BEACH  CLUB 


fll 

+*l 
(ftl 

nl 

£| 
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Houseboats 


Lake    McClure 


houseboats.com 

877 -HOUSEBOAT 


lew    Melones    Lake 


0 
> 


Island  of  Kauai 


Visit  our  Website. 
granthamresorts.com 

800-325-5701 


grantham 

^resorts.com 


Choose  from  the 
largest  selection  of 
resort  condos  and 
oceanfront  homes  in 
sunny  Poipu  Beach, 
Kauai  -  Hawaii. 
Excellent  rates  from 
budget  to  luxury. 


Houseboats 


Houseboat 
Vacations 

1-800-752-9669 

www.sevencrown.com/sunset 

an 


Island  of  Kauai 


Island  of  Kauai 


Island  of  Kauai 


The  sun  smiles  brighter  on  Kauai. 


. 


Hawaiian  Airlines  is  sure  to  bring  a  smile  to  your  sun-splashed  face.  We  fly  to  Hawaii  every  day  from 
nine  key  cities  on  the  U.S.  mainland.  And  once  here,  our  new  fleet  of  Boeing  717s  touches  down  on  all 
the  irresistible  Islands  of  Hawai'i,  including  Kaua'i— Hawaii's  Island  of  Discovery.  Call  your  travel  agent 
or  us  at  800-367-5320.  Surf's  up  at  HawaiianAir.com 


To  advertise  call  1-800-222-9404 


HAWAIIAN 


niRLines 


WINS!    if    Ik;    ISUKOS 
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Houseboats 


You  don't  have  to 
be  a  millionaire  to 
be  treated  like  one! 


Houseboat 
Rentals- 
An  Affordable 
Luxury 


Lak'e'Mead,  NV  •  Lake  Mohave;NV^ 
Jhe  Delta,  C A  •  Lake  Don  Pedro,  CA 

Trinity  Lake,  CA  •  Lake  of  the  Ozarks,  MO   " 
■  Table  Rock  Lake,  MO  •  Lake  Arnistad,  TX 

800-255-5561  •  www.foreverresorts.com 

Authorized  concessioner  of  the  National  Park  Service  and  U.S.  Forest  Service  in  the  Shasta- 
Trinity  National  forest.  Forever  Resorts  is  a  committed  equal  opportunity  service  provider. 


California 's  Best  Kept  Secret 

167  MILES  OF  SCENIC  SHORELINE 

Central  California  (70  miles  north  of  Sacramento) 

DeLuxe  Houseboats  at  Competitive  Rates 

(800)637-1767         (503)589-3152 

www.GoBidwell.com 


REAL  ESTATE  INFO?  JUST  ASK! 


Rail  Tours 


s 


Montana 
by  Steam 

Aboard  Historic  SP&S  #700 

4  DAYS/3  NIGHTS 

October  1 1  from  Spokane,  WA 
October  17  from  Billings,  MT 

3  Service  Levels  ~  from  $899 


1  (800)  519-7245 


Special  Cruises 


Canto  Sail'  Aqam 

Explore  the  Caribbean              j 
aboard  a  tall  ship.  Small 
intimate  groups  of  barefoot      l^m- 
shipmates.  6-day  Cruise          l^B 
from  $700.  Call  for               iA\W 
your  free  Great                    m  W 
Adventure  brochure. 

1 

800-327-2601 

www.winGJammer.com                                              fcn   TVi^mt 

Q' ml  \  1\% %>      /i^a^SBaSHBS^ 

JK^i 

^ 

^-^       '   immmmtifr 

Box  190120,  Depl.  35, 
liomi  Beach,  FL  331 19 

Explore  historic  scenic  coasts  &  canals  by  small  ship 

New  England  Islands  •  Erie  Canal  •  Great  Lakes  •  Canada  •  Mississippi 


■  AMERICAN  CANADIAN 


CARIBBEAN  LINE 


800-556-7450 

www.accl-smallships.com 


Utah 


Now  2.0.01%  more  oreatbt^akirw, 

V.' 

1 

Join  our  2002  Summer  Celebration 
with  20.02%  discounts  on  lodging, 
food,  adventures  and  more,  when  you 
stay  two  or  more  nights  at  participating 
hotels,  motels  and  lodges. 
For  more  information,  visit  utah.com  and 
click  on  the  2002  Summer  Celebration  icon. 

2002 

Ufahl    ~> 

^W*^ 

Columbia  River  Gorge 


Washington  Coast 


HOTEL    BELLWETHER 

ON        BELLINGHAM        BAY 

A  Romantic  European  Retreat 

Reservations  &  information  (877)  411-1200 

Website:  www.hotelbellwether.com 

©  A  Peter  Paulsen  Company  Development 


Built  in  1 906,  this  railroad  links  two  of  Oregi 
most  spectacular  natural  wonders-the 
inspiring  Columbia  River  Gorge  and  the 
foothills  of  Mt.  Hood.  The  four-hour  round 
takes  passengers  through  fruit  blossoms  in' 
spring,  verdant  forests  in  summer  and  vib 
autumn  leaves  in  the  fall.  Tours  are  availablf 
either  the  historic  Excursion  Train  with  Pulli 
coaches,  red  caboose  and  open-air  car  or 
1940's  Classic  Dinner  and  Brunch  Train. 


Mt.  Hood  Railroad  &  Dinner  T 


Just  60  miles  east  of 
Portland,  OR  on  1-84 

110  Railroad  Ave. 
Hood  River,  OR  97031 


1-800-TRAIN-61  (872-4661) 
www.mthoodrr.com 


11 
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Lane  County,  Oregon 
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Southern  Oregon 


Crater  La 


►53 


,  on's  highest  rated  scenic  drive  includes  a  close 
I)  look  of  Crater  Lake  and  Southern  Oregon's 
only  destination  resort. 


Ml  TO  CRATER  UKE  HftTIONAl  PARK 

( ve  the  Volcanic  Legacy  Scenic  Byway  All 
\  nerican  Road  to  Crater  Lake.  One  of  the 
nst  beautiful  drives  in  the  United  States, 
amath  County  offers  many  recreational 
o  ortunities  and  restful  resorts  and  motels. 
C  Klamath  County  Tourism  for  information. 
1-800445-6728. 

I!  A  PREMIER  DESTINATION  RESORT 

;  Right  next  door  to  Crater  Lake  is  the 
|;pectacular  Running  Y  Ranch  Resort.  It 
£  ures  the  only  Arnold  Palmer  golf  course  in 
)  ?on,  plus  horseback  riding,  canoeing,  bird- 
Ian  indoor  pool  and  fitness  center,  a  spa,  an 

ii  skating  rink,  and  a  spacious  lodge.  Call 
i  it  vacationing  or  purchasing  a  home  or  lot. 
1-888-211-6467. 

Wall  1 
Iuuti 
Ijnnin 


?a//  for  more  reasons  to  visit. 

iTH  COUNTY  TOURISM  1  -800445 -6728 
6  Y  RANCH  RESORT  1-888-211-6467 
CITY  OF  GOLD  BEACH  - 1  -800  525 -2334 
CITY  OF  GRANTS  PASS  - 1  -800 -547 -5927 
ILLINOIS  RIVER  VALLEY  1  877  245  9022 
K1A-MO-YA  CASINO  1 888  552  6692 
CITY  OF  MEDFORD  - 1  -866-667 -3466 
MOUNTAIN  MEADOWS  - 1  -800-337 -1301 
ROGUE  REGENCY  INN  1400  53^5805 
CITY  OF  ROSEBURG  - 1  -800444-9584 
i  FEATHERS  CASINO  RESORT  14005484461 


For  more  information  on 
Crater  Lake's  100th  Anniversary  visit: 

www.SunsetOregon.com 

Call  or  write  for  a  free  S0VA  Guide 
1-800448-4856 

P.O.  Box  1645,  Medford,  OR  97501 
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Oregon 


Oregon 


on  —  and  you  are  invited  t< 
and  (Jig  into  the  secrets  of  our  colorful  past,  or  discover  our  art-fllleu 
present.   Breathe  air  scented  by  lush,  vibrant  gardens.   Way  in  the 
greatest  parks  that  nature  ever  conceived.  f~~\  ■> 

Come  explore  the  worlds  next  door.  /"*r    t  am/ aH  J  i  r 

Start  bv  calling  lor  our  free  travel  guide.         V^LAv^KcAlVlAb 

bounty 

800.647.3843    •    www.clackamas-oregon.com 


Wr  O^cover  Oregon's 
^      spectacular 

§t  R°9U*  River  Canf>n' 


nrst-ciass 

Lodge  &  Camp 

Rafting 

Adventures 


^ftEHO^ 


BECAUSE  WINNING 

CAN  BE  MENTALLY  EXHAUSTING. 


www.whitewaterwarehouse.com  800-214-0579 


*>^4 


We  Play  All  Year 


SUNRIVER,  OR. 

In  Every  Season,  We  Are  Your  Family 

Vacation  Rental  Specialists 

For  Homes  and  Condominiums 

•  18  miles  from  ML  Bachelor 

1-800-531-1130 

www.sunrayinc.com 


To  advertise  call  1-800-222-9404 


That's  why  we've  got  a  relaxing  resort. 
And  because  relaxing  can  be  mentally 
refreshing,  we've  got  an  exciting  casino. 


WfllLPIHIOmiE  GtES@IRT  4  CASDINl® 

CASINO  *  GOLF  *  RV  PARK  *  MUSEUM 
HOTEL  *  RESTAURANTS  *  TRAVEL  PLAZA 
1-84,   EXIT  216  PENDLETON,   OR 

1 . 800.654. W1LD(9453)  wildhorseresort.com 
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Three  seasor 
three  uses 

•4  Spring:  Make  the  patio  a  fcj 
point.  Place  a  birdbath  and  pel 
blooming  annuals  such  as  pur  J 
nemesia  and  bacopa  in  its  cerj 
Edge  it  with  low  mounders — M 
Zealand  hair  sedge  'Frosty  Cm| 
'Oriental  Limelight'  variegated 
artemisia — and  add  color  makJ 
such  as  breath  of  heaven,  pinl^j 
marguerites,  pink  and  purple 
anemones,  Swan  River  daisy, 
Berberis  thunbergii  'Aurea'.  Tu>J 
low  growers  such  as  creeping 
thyme  between  the  bricks. 

^  Summer:  Bring  out  the  bis'i 
table  and  chairs.  Tuck  summed 
bloomers  like  purple  verbena,! 
low  daisylike  helianthus,  purpl> 
coneflower,  and  coreopsis  beh 
it.  (Golden  seedheads  top  eukf 
■   grass  behind  chair). 


Instant  patio 

It  measures  just  7  feet  across.  You  can  build  it  in  a  weekend  for  less  than  $200 

By  Kathleen  N.  Brenzel  •  Design  by  Bud  Stuckey  •  Photographs  by  Thomas  J.  Story 


■  Most  patios  take  time,  and  days  of  effort,  to  build.  But 
a  small,  detached  patio  like  the  one  pictured  here  comes 
together  quickly  with  minimal  effort. 

Think  of  the  possible  uses  for  this  circle  of  bricks  (we 
show  three).  You  can  tuck  it  into  a  perennial  border.  Or 
place  it  in  a  remote  corner  of  your  garden,  where  you 
can  linger  at  day's  end  over  a  glass  of  wine,  or  on  Sunday 
morning  with  a  latte  while  perusing  the  papers. 

Such  flexibility  was  our  goal  when  Sunset's  Bud 
Stuckey  installed  this  patio  near  the  end  of  a  wide  flower 
border  in  our  editorial  test  garden  in  Menlo  Park,  Cali- 
fornia, last  summer.  But  we  also  wanted  our  tiny  tuck-in 
to  be  relatively  inexpensive  to  build,  easy  to  install  in  a 
day  or  a  weekend,  and  moveable.  (Since  heavy  foot  traf- 
fic wouldn't  be  an  issue,  we  set  the  bricks  in  sand.) 

You  wouldn't  want  to  walk  on  this  patio  wearing 
spiked  heels.  But  if  throwing  fancy-dress  garden  parties 


is  your  style,  set  the  bricks  in  mortar  on  a  concrete  bai 
Or  arrange  them  on  packed  soil  so  you  can  grow  pla; 
such  as  creeping  thyme  in  wider  spaces  between  the 
(You  can  edge  the  patio  with  bricks  set  on  end  in 
trench  around  the  outside,  soil  packed  firmly  again 
them.  For  other  ideas,  see  Sunset's  Complete  Patio  Boot 

If  bricks  don't  match  the  other  pavers  in  your  yan 
you  can  adapt  the  idea,  substituting  flagstone,  slate,  ca 
blestone,  or  colored  concrete  pavers.  In  place  of  a  rout 
slate  paver  in  the  center,  you  can  use  a  concrete  pav 
embellished  with  broken  glazed  tiles  in  pretty  colors. 

Locate  your  patio  on  level  ground,  out  of  wit 
and  hot  sun.  Position  it  to  take  advantage  of  any  gral 
views  and  create  access  to  it  with  steppingstones.  Th< 
comes  the  fun  part — styling  your  patio.  Oh,  and  settlir 
in  with  a  tall  glass  of  something  cool  to  celebrate  j 
completion. 
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GARDEN 


BUILD  IT  YOURSELF 

Installing  the  patio 

time:  1  day  (plus  a  day  for  planting) 
COST:  About  $190 

MATERIALS 

Two  7-foot-long  2-by-4s  •  Two  1  -foot-long  stakes  with 
pointed  tips  •  String  •  Gypsum  •  1 2  1  -cubic-foot  bags 
(about  V2  yard)  clean  sand  •  One  round  slate  or  flag- 
stone paver,  about  1 7  inches  in  diameter  (add  two  or 
more  for  steppingstones — optional)  •  1 50  used  bricks 
(includes  a  few  extras  for  color  matching) 
Optional 

One  80-pound  bag  Quikcrete  mortar  mix  •  1  quart 
mortar  color 

TOOLS 

Rotary  tiller  or  spade  •  Rake  •  Carpenter's  level 

•  Tamper  •  Hose  •  Rubber  mallet  •  Bench  broom 
Optional 

Bucket  for  mixing  mortar  •  Grout  bag  •  Trowel  •  Rag 

•  Burlap 


▲  Fall:  Make  it  your  secret  garden.  Surround  it  with  billowy  bloomers  like  this 
Tagetes  lemmonii  for  privacy,  or — for  fragrance — English  lavender  or  mock  orange 
(Choisya  ternata).  Put  a  comfy  Adirondack  chair  in  the  center. 


8  A.M. 

1.  Rototill  or  dig  the  soil; 
rake  it  smooth.  Lay  the  2- 
by-4s  about  7  feet  apart  to 
serve  as  temporary  guides. 
Place  a  stake  in  the  soil  to 
mark  the  patio's  center;  tie 
a  7-foot-long  piece  of 
string  to  it.  then  tie  the 
string's  free  end  to  the  sec- 
ond stake.  With  the  free 
stake,  trace  the  patio's  out- 
line in  the  soil,  pulling  the 
string  taut  as  you  walk  a 
wide  circle  around  the  cen- 
ter stake.  Remove  the 
stakes  and  mark  the  circle 
with  gypsum.  Remove  the 
2-by-4s  from  the  sides; 
then  place  the  carpenter's 
level  on  one  of  them  to 
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make  sure  soil  is  level. 
(Recheck  level  at  every 
stage.) 

2.  Pour  six  bags  of  sand 
evenly  over 
the  soil  to  about  5 
inches  beyond  the 
gypsum  mark.  Smooth 
it  with  the  edge  of  one 
of  the  2-by-4s,  then 
tamp  it  evenly  to  firm. 
Spray  with  a  fine  mist  from 
the  hose,  then  tamp  it 
again  into  a  layer  about  2 
inches  thick. 

3.  Place  the  center  paver 
on  the  sand  base.  Working 
from  the  center  outward, 
set  down  the  bricks  (follow 
the  pattern  above),  tapping 


Number  of 
bricks  per  row 


fct-,   SLATE 
PAVER 


4      ^*r-         k    .-■      \' 
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them  into  place  with  the 
mallet  and  butting  them  to- 
gether as  tightly  as  possi- 
ble. Spread  three  bags  of 
sand  evenly  over  the  sur- 
face of  the  finished  paving, 
let  it  dry  if  wet,  then  sweep 
the  sand  into  the  joints  be- 


tween bricks.  Mist  lightly 
with  the  hose.  Add  sand 
until  joints  are  full. 

4.  To  mortar  the  center 
paver  in  place  (optional, 
but  recommended),  mix 
the  mortar  and  add 
color,  if  desired,  ac- 
cording to  package  di- 
rections. Using  a  grout 
bag,  apply  the  mixture  be- 
tween the  bricks  immedi- 
ately surrounding  the  cen- 
ter paver  (use  a  trowel  tip 
to  smooth  it  if  necessary). 
Allow  it  to  dry;  wipe  away 
excess  with  a  clean,  soft 
rag.  For  extra  firming  (also 
optional),  mix  1  part  mortar 
with  1  part  sand,  then 
brush  the  mixture  into  joints 


between  the  outer  bricks1 
Carefully  sweep  excess  I 
mortar  off  the  bricks.  Mis 
periodically  over  the  next* 
two  hours.  Scrub  bricks 
with  burlap  to  eliminate  a . 
mortar  stains. 


' 


5.  Pour  the  remaining 
sand  around  the  patio's 
perimeter;  mist  it  with  the-' 
hose  and  pack  it  firmly  w  I 
your  hands  or  the  back  c  i 
the  trowel. 

5  P.M. 

Finished!  Planting  can 

wait  until  tomorrow.  To  hi 

reinforce  the  patio's  edge 

lay  sod  or  plant  low-grow  (~^ 

j 

ing  ground  covers  as  do.' ;  *ffo 

to  it  as  possible.  ♦ 


The  same  room  year  after  year. 
What  to  change? 
The  expert  in  the  orange  apron  knew. 


■gift  All  Yoi/r*  Saving 


ipton  Bay  Winward  II  in  Brushed  Steel  SKU  523-127 


Our  plants 
are  naturally 
fortified  wit) 
life  enhancing 
mycorrhiza< 
for  the  strong(i 
root  systems  j 
and  greatest] 

disease 
resistance. 
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Healthiest,  hardiest,  most  beautiful  plants. 

Our  natural  living  soil  contains  a  unique  custom  blend  of  mycorrhiz 
and  other  beneficial  microorganisms,  time-released  nutrients  anc 

optimally  aged  compost.  These  elements  work  together  to  strengthe 
each  plant's  root  system  resulting  in  improved  nutrient  uptake,  increa 
flower  yield  and  better  tolerance  to  transplant  shock  and  drought  str 

Monrovia. . .  Grower  of  Distinctively  Better  plants. 

Winner  of  the  prestigious  Evergreen  Award  from  the  EPA 
for  our  environmentally  friendly  approach  to  growing. 
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Horticultural    Craftsmen™  since     1926 

Available  at  fine  garden  centers. 
For  the  location  nearest  you,  call  1-888-Plant  It! 

www.monrovia.com 

©Monrovia  2002 
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"Ruining"  the  garden 

A  Fair  Oaks  family  builds  a  new  ancient  wall 


iome  families  take  vacations  in  summer  to  stay  con- 
Bted  to  each  other.  Others  play  sports.  But  the  Haleva 
lily  of  Fair  Oaks,  California,  constructed  a  ruined  wall 
ft  years  ago,  with  a  pond  in  front,  that  looks  like  a  relic 
ftncient  times. 

■t  was  one  of  our  best  summers  together,"  says  Sharon 

Ber-Haleva,  who  joined  her  husband,  Jerry  Haleva,  and 

Is  Kevin,  22,  and  Michael,  15,  on  the  project.  "We  all 

ked  together  trying  out  each  other's  ideas.  We're  very 

ud  of  it." 

he  project  began  after  the  removal  of  a  dying  oak  tree 
a  large  void  in  the  family's  backyard.  Around  the  same 
:,  Haleva  acquired  a  pair  of  300-year-old  Tunisian 
rs  from  Sacramento  landscape  architect  Michael 
>sman.  Glassman  suggested  the  idea  of  a  wall  struc- 
I  but  the  Halevas  created  and  built  it. 
hey  had  no  prior  experience  (she's  a  nurse  and  he's  a 


lobbyist).  "We  had  to  learn  how  to  work  with  cinder 
block,  cement,  and  stucco,"  says  Ecker-Haleva.  "We  built  a 
3-foot-tall  test  wall  just  to  try  out  different  materials  and 
techniques." 

To  orient  the  wall  properly,  the  family  first  built  a  wood 
frame,  stapled  cardboard  to  it,  then  rotated  it  so  it  faced 
the  kitchen  but  didn't  block  views  to  the  backyard.  Then 
they  built  the  permanent  wall,  including  planting  pockets 
for  spots  of  color.  (Irrigation  lines  run  up  through  the  cin- 
der block.) 

The  pond  came  last.  The  Halevas  dug  out  the  hole, 
lined  it  with  a  pond  liner,  and  surrounded  the  edges  with 
rocks.  Finally,  they  placed  a  statue,  Colonel  Mustard,  on  a 
rock  in  the  pond's  center. 

"The  kids  worked  hard  on  the  wall  all  summer,"  says 
Ecker-Haleva.  "Now  they  want  to  show  it  off  to  all  of  their 
friends."  —  Lauren  Bonar  Swezey 
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Passion  for 
plumerias 

■  "The  secret  to  keeping  plumerias  healthy 
in  the  Bay  Area,"  says  Chi-Tao  Yuan,  "is  to 
keep  their  roots  warm  in  summer  and  dry 
in  winter."  Yuan  should  know.  After  start- 
ing plumerias  from  seeds  and  logs,  he  has 
coaxed  cuttings  into  reflowering  in  his 
Saratoga,  California,  garden  for  years. 

"My  goal  is  to  someday  make  a  lei  from 
my  own  plumeria  flowers,"  he  says.  And 
because  he  grows  more  than  50  plants,  "lei 
day"  shouldn't  be  far  off. 

Most  of  Yuan's  plants  are  grown  in  fast- 
draining  soil  in  1-  or  5-gallon  black  plastic 
pots.  They  rest  on  his  southwest-facing  pa- 
tio, where  they  get  full  sun  until  about  3 
p.m.,  then  shade.  During  the  warm  months, 
he  waters  them  only  when  the  soil  dries 
out  (usually  no  more  than  once  a  week) 
and  feeds  them  every  second  watering 
with  high-phosphorus  liquid  fertilizer  for- 
mulated to  promote  bloom. 


In  late  fall  when  the  weather  starts  to 
turn  cool  and  damp,  Yuan  moves  all  his 
plumerias  under  the  wide  house  eaves. 
(In  colder  inland  climates,  move  plume- 
rias indoors  for  winter.)  "Plumerias  can 
take  some  cold — even  into  the  30s — as 
long  as  they  aren't  wet,"  he  explains.  Dur- 
ing winter,  he  doesn't  water  at  all. 

In  spring,  he  brings  his  plumerias  back 
out  into  the  sun  and  starts  watering  again. 
Fragrant  blooms  start  appearing  in  June. 

Plumerias  are  sold  in  well-stocked  nurs- 
eries during  summer.  — Jim  McCausland 


Poolside  surprise 

■  There's  something  so  charmingly  unexpected  about  the  sight  of  rosemary  spilling  out  and  around 
the  diving  board  pictured  below.  Whimsical  though  it  may  appear,  it  was  planted  for  a  practical  reason. 
"My  client  wanted  me  to  soften  this  space  and  make  it  look  more  gardenlike,"  says  landscape  archi- 
tect Chris  Rosmini.  "My  biggest  challenge  was  what  to  do  with  this  Olympic-size  diving  board."  To  make 
the  board  more  a  part  of  the  garden,  Rosmini  planted  beneath,  carving  out  a  large  planting  pocket  when 

she  replaced  the  pool  decking. 
Rosemary  was  chosen  for  its 
toughness;  it  stands  up  to  sun,  re- 
flected heat,  and  chlorine.  Rosmini 
used  two  kinds— a  prostrate  form 
around  the  edges  and  semiupright 
'Ken  Taylor'  in  the  middle  to  soften 
the  diving  board's  edges.  The  gray 
foliage  peeking  through  is  Ple- 
costachys  serpyllifolia  that  reseeded 
from  elsewhere  in  the  garden. 

One  caveat:  If  you  swim  year- 
round  (Rosmini's  clients  don't), 
prune  off  the  rosemary's  blue  flow- 
ers in  the  winter.  They  attract  bees. 
—  Sharon  Cohoon 


EVENTS 

•  July  13,  Janesville. 

The  second  annual 
Lassen  County  Arts 
Council  and  Lassen  Land 
&  Trails  Trust  garden  tour 
features  four  gardens,  in- 
cluding Elaine  and  Larry 
Lathrop's  3-acre  garden. 
Artists  will  also  display 
their  crafts  in  each  gar- 
den. 11-3; $10.  U.S.  395,\ 
12  miles  southeast  ofSu- 
sanville;  (530)  257-5222. 

•  July  13,  Shingletown. 

Third  Annual  Shingletownjj 
Gourd  Festival  on  the 
grounds  of  the  Log  Cabin-] 
Gift  Gallery  features  25 
gourd  artists  from  North- 
ern California,  Oregon, 
and  Kansas.  Tutorials 
show  how  to  grow,  dry, 
and  clean  gourds.  You 
can  buy  clean  gourds, 
gourd  plants,  and  seeds. 
9-4;  $1.  State  44  next  to : 
the  Shingletown  Store; 
(530)  474-31 78  or  (530) 
474-5776. 

CLIPPINGS 

•  Folktales  for  little  gar- 
deners. Discover  how 
morning  glories  came  to 
blanket  Kalihi  Valley, 
Hawaii,  or  a  peony  saved 
a  Japanese  princess  in  a 
beautifully  illustrated  new 
book  Blossom  Tales: 
Flower  Stories  of  Many 
Folk  (Moon  Mountain 
Publishing,  North 
Kingstown,  Rl,  2002; 
$15.95;  800/353-5877  or 
www.moonmountainpub. 
com).  Although  the  book 
is  aimed  at  5-  to  9-year- 
olds,  adults  will  also  enjoy 
the  1 4  tales  about  well- 
known  plants. 


GEM.  The  new,  innovative,  all-electric,  zero- 
emissions  vehicle  by  Global  Electric  Motorcars. 
It  can  take  you  and  up  to  three  passengers  on 
daily  errands  around  your  community.  Fully 
charged  in  about  six  to  eight  hours  by  simply 
plugging  it  in  to  a  standard  110-volt  outlet,  GEM 
will  travel  up  to  35  miles  at  speeds  up  to  25  mph. 
Current  federal  tax  credit  cuts  10%  off  taxes. 
Ask  your  tax  advisor  for  details.  $2000  cash 
allowance  from  manufacturer  available  in 
California,  Maine,  Massachusetts,  New  York,  and 
Vermont.  Offer  ends  6.30.02. 

So  what  are  you  waiting  for?  Get  in  and  go. 


Hg\s*5        Global  Electric  Motorcars,  LLC 

GEM 


A  DaimlerChrysler  Company 


1.800.988.4737    www.gemcar.com 
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WHAT    TO    DO    IN    YOUR    GARDEN     IN    JULY 


SHOPPING 

□  BULBS  FOR  FALL  PLANTING. 
Order  the  Stars  and  Stripes  Patri- 
otic Package  (35  red  tulips,  40 
white  daffodils,  and  20  blue  hy- 
acinths for  $30)  or  one  of  five 
other  packages  for  delivery  this 
fall,  and  you'll  help  a  good  cause. 
The  National  Family  Partnership 
(NFP)  has  joined  with  Tulip- 
world. com  to  encourage  a  drug- 
free  America.  If  you  place  an  or- 
der before  July  15,  15  percent  of 
the  sale  will  be  donated  to  the 
NFP's  drug  prevention  programs 
(between  July  15  and  September 
15,  10  percent  will  be  donated). 
Bulbs  will  arrive  in  time  for  NFP's 
National  Plant  the  Promise  Day 
(October  23).  For  details,  visit 
www.redribbon.org. 

PLANTING 

□  FALL  VEGETABLES.  Zones  1  and 
2 :  For  fall  harvest  (except  in  highest 
altitudes),  now's  the  time  to  plant 
beets,  broccoli,  bush  beans,  cab- 
bage, cauliflower,  carrots,  green 
onions,  peas,  spinach,  and  turnips. 
Below  5,000  feet,  try  planting  win- 
ter squash  between  some  of  the 
spinach;  the  spinach  will  be  ready 
to  harvest  before  the  squash  grow 
large  and  start  to  sprawl. 

BACK  TO  BASICS 
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□  GOPHER-RESISTANT  PLANTS. 
Starving  gophers  will  probably  eat 
anything  green  and  growing.  But 
according  to  the  Bio-Integral  Re- 
source Center  in  Berkeley,  where 
food  is  abundant,  the  munchers 
will  usually  avoid  certain  plants, 
including  agapanthus,  borage,  bot- 
tlebrush,  breath  of  heaven,  catnip, 
ceanothus,  coral  bells,  escallonia, 
fortnight  lily,  foxglove,  fuchsia, 
grevillea,  heavenly  bamboo,  hy- 
drangea, lantana,  lavender,  olean- 
der, penstemon,  rosemary,  salvia, 
and  Shasta  daisy. 

□  PERENNIALS.  To  start  new  plants 
for  fall,  take  5-inch-long  cuttings 


How  to  use  summer  oil. 

This  lightweight  oil  (sold  under  differ- 
ent brand  names)  provides  good 
control  of  aphids,  mealybugs,  mites, 
scales,  and  a  host  of  other  insects  by 
smothering  them.  Unlike  dormant  oil, 
it  can  be  used  year-round  (even  in 
warm  temperatures),  and  it's  not 
toxic  to  mammals.  Mix  according  to 
label  directions  and  spray  it  on  fo- 
liage, including  leaf  undersides. 

—  L.B.S 


(without  flowers)  of  geraniums, 
salvias,  verbena,  and  other  herba- 
ceous perennials.  Dip  them  in 
rooting  hormone,  then  plant  them 
in  a  mixture  of  one  part  perlite, 
one  part  peat  moss.  Enclose  the 
containers  in  plastic  bags  and  keep 
them  out  of  direct  sun  (open  them 
every  few  days  for  air  circulation). 
Roots  should  start  forming  in; 
about  two  weeks  (allow  cuttings  to 
grow  on  for  several  more  weeks  be- 
fore planting). 

MAINTENANCE 

□  BUILD  A  POND.  Dig  a  hole  and! 
line  it  with  a  flexible  liner.  Fill  it  with  | 
water  and  plants  (available  at  many ) 
local  nurseries)  such  as  Japanese 
water    iris    (Iris    ensata),    parrot  | 
feather  (Myriophyllum  aquaticum), 
water  lily  and  water  poppy  (Hydro- 
cleys  nymphoides) .  Add  mosquito  I 
fish  and  goldfish  or  koi,  if  desired.  If  \ 
you  have  no  room  for  a  pond,  here's  I 
a  simple  alternative:   Fill  a  large 
glazed  urn  that  has  no  drain  hole 
with  water  and  plants  (use  bricks  to  \ 
elevate  the  plants  above  the  water's| 
surface  if  necessary). 

□  CUT  BACK  CANE  BERRIES.  Afterj 
harvesting  June-bearing  blackber- 
ries, raspberries,  and  boysenber- 
ries,  cut  the  woody  spent  canes^ 
back  to  the  ground  and  tie  up  the  j 
flexible  new  canes. 

□  DEEP-WATER    TREES.     If    yous 
haven't  watered  mature  trees  (es-l 
tablished  three  to  five  years),  do 
so    now.    Deep-water   flowering, 
fruit,  and  citrus  trees  once  every  | 
week  or  two  (use  the  higher  fre- 
quency in  hot,  inland  climates). 
Water  drought-tolerant  trees  once 
a  month  or  so,  and  newly  planted 
trees  regularly  (don't  let  the  soil 
dry  out),  gradually  reducing  fre-| 
quency  after  a  year  or  so.  ♦ 
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See's  CANDIES 


SPECIAL  EDITION 

See's  CANDIES 


www.sees.com 
800-347-7337 


The  See's  I  Left  My  Heart  in 
San  Francisco"  Barbie'"  doll  is 
11 1/2  inches  tall  and  her  ensemble 
takes  you  back  in  time  to  the 
elegant  1940s.  She  is  dressed  in 
a  chic  satiny  jacket  and  full,  tea 
length  skirt.  The  Barbie-'  doll 
is  available  in  Caucasian  and 
ethnic  versions.  The  specially 
designed  packaging  also  includes 
three  postcards  of  San  Francisco 
landmarks,  including  the  original 
See's  Candies  Shop  on  Polk 
Street,  cable  cars  and  the 
Golden  Gate  Bridge.  Available 
only  at  See's  while  supplies  last! 


©2002  See's  Condy  Shops,  Inc.  All  Rights  Reserved-  BARBIE  is  o  trademark  owned  by  ond  used  with  permission  of  Mattel,  Inc  ©2002  Mattel,  Ira.  All  Rights  Reserved  "I  Lett  My  Heott  in  Son  Francisco®"  is  exclusively  owned  by  the  Son 
Francisco  Convention  ond  Visitors  Bureau  ond  moy  only  be  reproduced  01  used  with  permission.  ©2002  Son  Froncisco  Convention  and  Visitors  Bureau  Used  with  permission.  Ail  photos  of  Son  Francisco  courtesy  of  the  SFCVB  and  Phil  Coblentz 


GARDEN 


"R/VO  TO  TANGO 

Plant  two  perennials  together — either  a  sin- 
gle tall  one  surrounded  by  low  growers  or 
two  tall  ones.  In  the  pot  pictured  above,  red 
Geum  'Mrs.  Bradshaw'  and  white  Gaura 
lindheimeri  mingle  their  delicate  blooms. 

THREE'S  COMPANY 

Use  three  long-blooming  perennials  to  form 
the  backbone  of  the  planting,  then  add 
smaller  plants  in  complementary  hues.  The 
\.  ">1  af  riqht,  designed  by  Tina  Dixon  of 
Plai  its  a  la  Cart  in  Bothell,  Washington,  and 
Cheryl  Wilson  of  Kirkland,  Washington,  fea- 
tures flue  Goldsturm',  chocolate 
cosmos,  ano      >/don  Me'  daylily.  Dark- 
leafed  7  je  of  Spac  es'  sweet  potato  vine 
trails  over  the  -         its  color  echoes  the 
dark  eye  of  biac        -;d  Susan  vine.  The 
container  also  irple  fountain  grass, 
bronze  fennel,  Ss>         a  procumbens 
'Orange  Sprite',  \A/  ,         Magic  Carpet', 
Lysimachia  nummuiai      Aurea',  and 
Lonicera  nitida  'Bagges-   i's  Gold'. 
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You  get  a  wonderful  feeling 
when  the  potted  perennials 
you've  been  ignoring  all  win- 
ter start  to  reappear  in  spring.  Just 
when  you've  given  up  hope  that  new 
life  will  somehow  spring  forth  from 
those  clumps  of  strawlike  twigs,  fresh 
green  growth  appears,  followed  by 
robust  stems,  beautiful  flowers,  and  a 
long  summer  show.  It's  the  cycle  of 
life  and  the  seasons,  being  played  out 
in  a  pot.  And  it's  one  of  the  joys  of  the 
low-care  plantings  pictured  here,  de- 
signed for  beauty  and  simplicity. 

Many  perennials  will  come  back 
pretty  reliably  for  several  years  in  the 
same  container.  You  can  grow  them 
singly,  pair  a  couple  of  compatible 


growers,  or  plant  a  medley  of  three  ■ 
more  comeback  kids  whose  colors  aj 
textures  complement  one  another. 

For  the  first  two  years  in  pots,  1 1 
perennials  shown  here  need  little  c;  j 
beyond    watering,     clipping    spe 
blooms,    and    feeding    (controlldfl 
release  fertilizer  at  the  start  of  growi 
seasons  works  well). 

But  by  the  third  or  fourth  yej 
mixed  plantings  can  begin  to  appoj 
crowded.  Autumn  is  a  good  time 
divide  them. 

Plant  tall  perennials  (2  to  4  feet)  \ 
deep  pots  (at  least  18  inches  diarii  ^ 
ter  and  about  20  inches  deep).  I1 
low  growers  in  wide  bowls  at  leas 
inches  deep. 
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Meadow  rue 
flowers  perch 
like  tiny 
butterflies  on 
delicate  stems 
above  foliage 
that  resembles 
maidenhair  fern. 


SOLO  SENSATIONS 

A  single,  well-chosen  plant  can  cre- 
ate drama  in  a  pot.  For  example, 
take  meadow  rue,  pictured  at  left. 
During  summer,  clouds  of  blooms 
cover  its  delicate  stems,  making  this 
plant  superb  for  creating  an  airy  ef- 
fect against  a  wall  or  dark  green 
background.  Many  other  perennials 
are  showy  enough  to  grow  singly  in 
pots;  some  are  listed  below. 

To  extend  the  season's  show,  fill 
several  beautiful  stoneware  or  Italian 
terra-cotta  pots  with  perennials  that 
peak  at  different  times — late  spring, 
early  to  midsummer,  and  midsum- 
mer into  fall,  for  instance.  You  can 
move  them  out  of  sight  after  they've 
bloomed.  Climate  zones  are  from 
the  Sunset  Western  Garden  Book. 

Aster  (A.  x  frikartii  'Wonder  of 
Staffa'  and  'Monch').  Clear  laven- 
der to  violet  blue  single  flowers  on 
plants  to  2  feet  tall.  Sun;  early  sum- 
mer to  fall.  Zones  2b-24. 

English  lavender  (Lavandula  an- 
gustifolia  'Munstead',  'Hidcote', 


or  'Sharon  Roberts').  Spikes  of  fra- 
grant blooms.  Sun;  late  spring. 
Zones  2-24. 

Gaura  lindheimeri.  Wispy  spikes 
of  white  flowers.  Sun;  late  spring 
through  summer.  Zones  2B-24. 

Geum  chiloense  'Mrs.  Brad- 
shaw'.  Double  scarlet  blooms  atop 
2-foot  stems.  Part  shade  in  hottest 
climates;  late  spring.  Zones  2-24. 

Meadow  rue  (Thalictrum).  Clouds 
of  small  lavender  blooms  appear  in 
late  spring.  Light  shade.  Zones 
2-10,  14-17. 

Santa  Barbara  daisy  (Erigeron 
karvinskianus).  Trailing  plant  10  to 
20  inches  tall  and  3  feet  wide  with 
dainty,  daisylike  flowers  in  white  and 
pink.  Plant  in  a  low,  wide  bowl.  Sun 
to  light  shade;  rarely  out  of  bloom. 
Zones  8-9,  12-24,  H1-H2. 

Stokes   aster  (Stokesia   laevis). 

Large  (3-  to  4-inch)  asterlike  blooms 
of  blue,  purplish  blue,  or  white  on 
plants  to  2  feet  tall.  Sun;  summer  or 
early  fall.  Zones  2-10,  12-24.  Ever- 
green in  warmer  climates.  ♦ 
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j  staining  a  deck  is  not  something  you  enjoy.  Sealing  a  deck  is  not  something  you  enjoy.  So  why  do  it?  Why  not 
ast  get  TimberTech"  instead?  You  see,  TimberTech's  revolutionary  Tongue-And-Groove  Planks  and  fastener- 
ree  surface  give  you  the  natural  look  and  feel  of  real  wood  without  all  the  headaches  of  real  wood.  No  rotting. 
Jo  warping.  And  no  sealing.  Which  means  you'll  spend  more  time  living  on  your  deck.  Not  working  on  it. 

or  more  information  on  our  complete  TimberTech  Engineered  Decking  Systems,™  including  our  2x6  Planks,  5/4  Planks.  TimberToppe 
ieck  Covers,  and  Railing  System,  log  on  to  TimberTech.com  or  call  us 
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Arching  trellis  covered  with  a  showy  'Joseph's  Coat'  rose  frames  the  entry  to  Elc<| 
May's  secret  garden,  inspired  by  Alice's  Adventures  in  Wonderland. 

Blooming  hideaway 

A  mother  and  daughter  find  space  for  a  secret  garden 


Elan  May  was  10  years  old  when 
she  asked  her  mother,  garden 
designer  Sharon  May,  to  help 
her  create  a  tea  garden  based  on  Al- 
ice's Adventures  in  Wonderland,  by 
Lewis  Carroll.  That  fantasy  launched  a 
mother-daughter  project  that  took 
shape  over  the  next  three  years  in  a 
corner  of  the  Mays'  backyard. 

The  gateway  to  this  secret  garden  is 
a  trellis  cloaked  with  a  climbing 
'Joseph's  Coat'  rose  and  flanked  with 
mounds  of  yellow-flowered  Asteriscus 
maritimus  'Gold  Coin'  (that's  yellow 
geum  beside  it) .  In  the  intimate  sitting 
area  beyond  sits  a  boxwood  topiary 
tea  table  designed  to  resemble  the 
Mad  Hatter's  top  hat;  beside  the  table 
are  two  chairs  (barely  visible  through 
foliage  in  the  photo  above). 

To  furnish  the  space,  the  two  Mays 
hunted  for  "Alice  stuff"  at  garage  sales, 
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thrift  stores,  and  garden  centers 
Saturday  mornings.   They  attachh 
oversize  blue  plastic  cups  and  sauc< 
to  green  wooden  dowels,  then  fill 
them  with  marigolds,  lobelia,  a 
alyssum.  A  ceramic  rabbit  from  a  gi 
den  center  sits  near  the  White  R;' 
bit's  hole — a  black  nursery  pot  buri 
at  an  angle. 

Alice-themed  plants  include  bun 
tail  grass  (Lagurus  ovatus),  buttei 
bush  (Buddleja),  butterfly  weed  C\ 
clepias  tuberosa),  and — one  of  El 
favorites — chenille  plant  (Acalyp, 
kispida),  which  has  fuzzy  red  flow ) 
that  resemble  caterpillars. 

The  garden  delights  neighborho 
children  who  pass  by  on  the  trail  1 
yond  the  fence.  "We  invite  them 
come  in  and  explore  Alice's  Garde 
Sharon  May  says. 

—  Debra  Lee  Baldwh 


Chicken  Breast  Cuts  &  Creamy  Alfredo  Sauce. 

Ready  for  a  great  meal? 


teat  help  in  real  lime  <Z  ^^^ 
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'Lady  Scarlet'  forms  a  sultry  border  in  the  sculpture  garden  at  Norton  Simon  Museum  in  Pasadena. 

Daylilies  that  win  in  the  West 

Plant  the  best  performers  for  your  region 
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Why  is  the  daylily  (Hemero- 
callis  hybrids)  the  most 
popular  perennial  in  the 
West?  For  one  thing,  it  grows  in  virtu- 
ally all  of  our  climates.  In  the  moist 
Pacific  Northwest,  daylilies  develop 
such  luxurious  foliage  that  it's  wise 
to  select  tall-stemmed  varieties  if  you 
want  to  see  the  flowers.  In  Northern 
California,  nature  supplies  daylilies 
with  the  perfect  balance  of  rainfall 
and  sun.  An<"  daylilies  bloom  like  the 
dickens  in  coastal  Southern  Califor- 
nia, even  outflowering  roses.  In  Cali- 
fornia's Central  Valley  and  other  hot 
inland  locations,  the  foliage  may 
grow  shorter,  but  the  flowers  come 
just  as  abundantly.  Gardeners  in 
colder  intermountain  areas  can  grow 
deciduous  varieties  hardy  enough  to 
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stand  temperatures  as  low  as  -35°. 
Even  in  Southwest  deserts,  where 
daylilies  face  more  of  a  challenge, 
they  do  surprisingly  well  when  given 
afternoon  shade  and  plenty  of  water. 

Another  reason  daylilies  are  popu- 
lar is  that  they're  so  easy  to  grow. 
There  are  no  disease  or  insect  pests 
worth  mentioning.  Gophers  leave 
them  alone  and  deer  usually  do  too. 
Even  being  trampled  by  kids  or  dogs 
or  run  over  by  a  lawnmower  doesn't 
faze  them  for  long. 

Variety  is  another  plus.  Though 
there  is  an  abundance  of  yellow-  and 
orange-flowered  daylilies,  there  are 
also  plenty  of  romantic  pinks  and 
lavenders,  dramatic  reds  and  purples, 
and  exotic  browns.  The  foliage  can  be 
as  fine  as  grass  or  as  coarse  as  corn. 


Planting  and  care 

In  most  western  climates,  bare-ro 
and  container-grown  plants  can  go 
the  ground  anytime  from  spriii 
through  midautumn.  In  the  dese 
wait  to  plant  until  the  soil  cools  do\> 
in  fall. 

In  most  areas,  give  daylilies  tl 
sunniest  spot  in  your  garden.  In  tl 
desert,  protect  from  afternoon  si 
by  planting  them  in  a  spot  whe 
they'll  get  filtered  shade  or  an  ea: 
ern  exposure.  For  best  performan 
amend  the  soil  with  organic  matt 
such  as  compost  before  plantin 
Daylilies  will  survive  considerab 
drought,  but  for  generous  bloo 
they  need  ample  water  during  tht 
growing  period. 

(Continued  on  page  7 
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I  kept  trying  to  tell  them 
I  wasn't  a  cactus. 


For  the  squeamish,  I  must  tell  you,  it  wasn't 
fast.  It  took  weeks.  Maybe  months.  I  can't  say  for 
certain,  I  didn't  have  a  calendar.  Or  a  radio. 

I  just  sat  there.  Getting  weaker  and  browner. 
I  kept  telling  myself,  "They're  nice  enough.  They're 
not  mean.  Eventually,  they'll  realize  their  horrid 
mistake  and  they'll  water  me." 

Slowly,  the  dawn  came. 
They  had  no  clue.  I 
was  too  far  gone  by 
then.  I  tried  rustling  what 
remained  of  my  pretty 
green  shoots  to  signal 
my  distress.  "Yoo-hoo! 
Over  here!  Water!  Agua! 
Wasser!"  Not  a  drop. 

Ecclesiastes,  and  a  really  cool 
sixties  tune,  tell  us  there  is  a  time 
to  die.  Mine  came  yesterday.  I  flatter 
myself  that  I  faced  that  ""<* 
"undiscover'd  country  from 
whose  bourn  no  traveller  returns" 
with  as  much  aplomb  as  any  azalea  ever  has.  But 
what  really  chaps  my  root  is  this:  I  could  see  the 
hose  the  whole  time!  So,  so  near.  And  yet... 

Eternal  optimists:  rejoice!  Here  comes  the 
happy  ending.  The  people  who  bought  me,  planted 
me  and  then  let  me  wither,  may  not  have  known 
jack  about  plants.  However,  they  did  know  where 
to  get  em.  They  got  me  at  Orchard. 

Was  it  kismet?  Serendipity?  I  don't  know  and 
I  honestly  don't  give  a  fig.  All  I  know  is,  that 
decision  certainly  paid  off.  For  me  and  for  them. 


It  all  stems  (stems — I  swear  sometimes  I 
crack  myself  up)  from  a  simple  policy:  if  any 
plant  bought  at  OSH®  dies,  for  any  reason,  they'll 
replace  it.  Gratis.  And  that's  all  she  wrote. 

How  can  they  afford  to  throw  good  plants 
after  bad?  That's  easy.  They  just  plain  don't 
have  to  do  it  all  that  often.  By  selling  the  best 
quality  indoor  and  outdoor  plants  they 
can,  and  by  taking  the  time 
to  listen  to  customers' 
needs  and  explain  a 
plant's  needs,  they're 
honing  a  nice  little  edge 
on  the  law  of  natural  selection. 
Keeping  the  losses  to  a  minimum. 
So,  the  wheel  of  life  keeps  on 
turning.  And  today,  a  clone,  an  exact 
genetic  replacement  of  the  plant  I 
was  yesterday,  is  on  the  job.  Science 
<mJ  <M*m  fiction?  No,  gardening  fact.  And 
V.  0  -«**k~-  now,  they  know  all  about 
^  -4*  my  water  needs,  so  I'm  sure  I'll  be  alright. 
.     I'm  keeping  my  twigs  crossed. 

For  over  70  years,  OSH  has  been  helping 
Californians  take  care  of  their  homes  and  gardens. 
And  doing  it  with  this  simple  philosophy: 
legendary  customer  service  means  having  the 
things  people  need  and  offering  them  the  help 
they  want.  There  are  over  45,000  items  inside 
every  OSH  store  and  the  people  who  know  how 
to  use  every  one  of  them. 
Come  see  us  in  person  or  &  W 
log  on  to  www.osh.com. 


GARDEN 


Star  performers 

Wherever  you  garden,  there's  a  daylily  that's  just  right  for  you.  Some 
daylilies  perform  well  in  all  climates.  The  most  notable  example  is 
'Bitsy',  a  variety  with  lemon  yellow  flowers,  that  outblooms  any 
other  daylily  yet  on  the  market,  flowering  up  to  290  days  a  year  in 
mild  areas  like  Southern  California  and  Hawaii. 

Other  daylilies,  though,  only  put  on  their  best  show  in  certain 
climates.  'Stella  de  Oro',  a  deciduous  variety,  is  an  excellent  choice 
for  gardeners  in  colder  areas  like  Colorado  or  Montana,  but  it 
doesn't  perform  well  in  Southern  California. 

We  surveyed  Western  growers,  landscape  architects,  nursery  staff, 
and  daylily  society  members  to  find  out  the  star  players  in  their  areas. 

Winners  for  all 
Western  regions 
'Bitsy'.  Lemon  yellow.  2-inch 
flowers,  26-inch  stems  (techni- 
cally known  as  scapes),  20-inch 
leaves;  evergreen.  2002  All- 
American  Daylily. 
'Cranberry  Baby".  Rosy  red. 
23/4-inch  flowers,  1 5-inch 
stems,  10-inch  leaves;  decidu- 
ous. Compact  habit. 
'Judith'.  Coral  pink  with  rose 
eye.  51/2-inch  flowers,  30-inch 
stems,  18-inch  leaves;  decidu- 
ous. Heavy  bloomer.  2002 
All-American  Daylily. 

'Leebea  Orange  Crush'. 

Bright  orange  with  darker  eye 
and  green  throat.  6-inch  flow- 
ers, 28-inch  stems,  22-inch 
leaves;  semievergreen.  Fra- 
grant. 2002  All-American  Daylily. 

Northern  California 

Any  of  the  daylilies  listed  for 
other  regions  will  do  well  here. 


Coastal  Southern  Cali- 
fornia and  Hawaii 
'Dixie  Land  Band'.  True  red 
with  white  stripes  and  green 
throat.  7-inch  flowers,  32-inch 
stems,  20-inch  leaves;  ever- 
green. Takes  light  shade. 
'Joan  Senior'.  Near-white  with 
yellow  green  throat.  6-inch  flow- 


Trio  of  beauties: 
'Judith'  (top),  'Lullaby 
Baby'  (center),  and 
'Leebea  Orange 
Crush'  (bottom). 


ers,  30-inch  stems,  18-inch 
leaves;  evergreen. 

'Lavender  Dew'.  Lavender 
with  green  throat.  51/2-inch  flow- 
ers, 28-inch  stems,  18-inch 
leaves;  evergreen.  Good  repeat 
bloomer. 

'Miss  Victoria'.  Clear  yellow. 
4-inch  flowers,  24-inch  stems, 
20-inch  leaves;  semievergreen. 
Fragrant. 

Inland  Southern  Califor- 
nia and  Central  Valley 
'Gingerbread  Man'.  Reddish 
brown.  61/2-inch  flowers,  34- 
inch  stems,  24-inch  leaves; 
evergreen.  Very  heat  tolerant. 
Good  rebloomer. 

'Lady  Eva'.  Maroon  purple. 
6-inch  flowers,  32-inch  stems, 
24-inch  leaves;  evergreen.  Dra- 
matic color.  Reblooms  readily. 

'Lady  Scarlet'.  Red.  6-inch 
flowers,  22-inch  stems,  20-inch 
leaves;  semievergreen. 

'Miss  Victoria'  (see  under 
Coastal  Southern  California). 

'TerraCotta  Baby'.  Rosy  tan. 
23/t-inch  flowers,  22-inch 
stems,  1 5-inch  leaves;  ever- 
green. Blooms  generously. 

Southwest 

'Aztec  Chalice'.  Brilliant 

velvety  red.  51/2-inch  flowers, 

36-inch  stems,  26-inch  leaves; 

evergreen. 

'Cortez  Cove'.  Yellow  with 
greenish  cast.  4-inch  flowers, 
28-inch  stems,  18-inch  leaves; 
evergreen.  Strong  performer. 

'Gingerbread  Man'  and 

'Lady  Eva'  (see  under  Inland 
Southern  California). 

Pacific  Northwest 
'Frans  Hals'.  Rusty  apricot 
bicolor.  41/2-inch  flowers, 
26-inch  stems,  20-inch  leaves; 
deciduous.  Color  deepens  in 
summer  and  turns  pastel  again 
in  spring. 

'Joan  Senior'  (see  under 
Coastal  Southern  California). 

'Pandora's  Box'.  Near-white 
with  large  plum  eye.  4-inch 
flowers,  20-inch  stems,  13-inch 


leaves;  deciduous.  Exception- 
ally hardy. 

'Pink  Playmate'.  Pink  blend 
with  white  ribs  and  throat. 
31/2-inch  flowers,  22-inch 
stems,  12-inch  leaves;  decidu- 
ous. Vigorous. 

'Smoky  Mountain  Autumn'. 
Peachy  rose  with  lavender  halo. 
51/2-inch  flowers,  22-inch 
stems,  18-inch  leaves;  decidu- 
ous. Fragrant. 

Intermountain  West 
'Custard  Candy'.  Cream  yel- 
low with  maroon  eye.  41/4-inch 
flowers,  24-inch  stems,  16-inch 
leaves;  deciduous. 

'Janice  Brown'.  Pink  with 
rose  eye.  4-inch  flowers,  22- 
inch  stems,  16-inch  leaves; 
semievergreen. 

'Lullaby  Baby'.  Pinkish  white 
with  yellow  throat.  31/2-inch 
flowers,  18-inch  stems,  1 4-inch  \ 
leaves;  deciduous. 

'Stella  de  Oro'.  Yellow  gold. 
2-inch  flowers,  20-inch  stems, 
16-inch  leaves;  deciduous. 

'White  Temptation'.  Near- 
white.  5-inch  flowers,  34-inch 
stems,  26-inch  leaves;  semi- 
evergreen. 


Sources 

Buy  daylilies  at  well-stocked 
nurseries  or  from  these  growers. 

Amador  Flower  Farm.  Ply- 
mouth, CA;  (209)  245-6660  or 
www.amadorflowerfarm.com. 
Catalog  $3.50. 

Caprice  Farm  Nursery. 

Aumsville,  OR;  (503)  749-1397 
or  www.capricenursery.com. 
Catalog  free. 

Cordon  Bleu  Daylilies.  San 

Marcos,  CA;  (760)  744-8367  or 
www.buenacreekgardens.com. 
Catalog  $2. 

Greenwood  Daylily  &  Iris  Gar- 
den. Somis,  CA;  (562)  494-8944 
or  www.greenwoodgarden.com. 
Catalog  free. 

Shepard  Iris  Garden.  Phoenix; 
(602)  841  -1 231 .  Catalog  $1 . 

Snow  Creek  Daylilies.  Port 
Townsend,  WA;  (360)  765-4342 
or  www.snowdaylily.com. 
Catalog  $3.  ♦ 
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Set  foot  on  aTrex"  deck  and  wood  seems  a  poor  substitute. Trex*  decking  and  railing  has  a  unique  composition 
that  ensures  a  better  experience  -  from  design,  to  construction,  to  long-lasting  beauty  and  low  maintenance. 
Available  in  a  palette  of  colors,  Trex*  decking  offers  one-of-a-kind  innovations  that  can  turn  the 
deck  of  your  dreams  into  vivid  reality.  For  a  skilled  TrexPro"  contractor  in  your  area,  simply 
refer  to  the  back  of  this  insert.  Or  for  more  information  or  a  book  full  of 
inspiration,  log  on  to  www.trex.com.  Or  call  1-800-BUY-TREX  ext.  188. 

The  DECK  of  a  Lifetime'. 


Our  Product  Is  Better 

Than  Wood  At  Making  Decks. 

In  fairness, 

Wood  Is  Better  Than 

Our  Product  At  Being  A  Tree. 


Trex  Company  All  rights  reserved  TREX.  Ihe  THEX  logo.  Easy  Care  Decking ,  The  DECK  ol  a  Lifetime  and  TrexPro  •  are  either  federally  registered  trademarks,  trademarks  or  trade  dress  ot  Trex  Company  Winchester.  Virginia 


TrexPro"  deck  builders  are  parr  of  a  nationwide  network  of  highly  qualified  craftsmen  instructed  on  the  best  \  1 
to  work  with  Trex*  materials.  Get  started  on  the  deck  of  your  dreams  today  by  giving  one  near  you  a  call. 


Alameda 

Boyd  Construction 

i\  Remodel 
[SMi]  337-1979 

Antioch 

Decks  by  Design 
(925)  778-94  in 

Atwater 

Abney  Construction 
(209)  557-3004 

foseph- Williams  Builders 
(209)  605-2523 

Pacific  Blue  Construction 
(209)  947-4406 

Auburn 

Hand  Nailed  Homes 
(530)  823-9015 

The  Homeowners  Helper 
(530)  878-4744 

Kurt  Fitzhugh  Construction 

(530)  878-8442 

Wicks  Construction 

(530)  268-1472 

Belmont 

Bowie  Construction 
&  Engineering,  Inc. 
(650)  595-8459 

Berkeley 

Altrnann  &  Associates 
(510)  845-6355 

Berkeley  Construction 

(510)  548-4058 

Blue  Jay 

Arrowhead  Docks 

Unlimited 
(909)  337-5006 

Gregg  Imus 
Construction  Inc. 
(909)  337-1159 

Mike  Richardson 
Construction  Inc. 
(909)  336-1488 

North  Bay  Builders 

(909)  337-1020 

Patrick  Brennan 
Construction 
(909)  337-9460 

Bodega 

Charlie  Stromer  Builder 
(707)  875-9868 

Brentwood 

i  l  Construction 

I  i    i       ny,  Inc. 
(925)  634-7741 

Brisbane 

DCS  Fence  &  Deck  Co. 
(415)  468-3313 

Klein 

(415)  809-2469 

Camino 

Have  Tool  Will  Travel 
(530)  644-6568 

Cardiff 

All  Seasons  Design 
&  Construction 
(760)  632-8453 


Carmichael 
Superior  Buildi  i  - 
(800)  993-1836 

Chico 

Scott  Lemni  Construction 
(530)  342-2445 

Citrus  Heights 

Above  And  Beyond  Builders 
(916)  729-2458 

Cloverdale 

Petersen  Builders 
(707)  894-0514 

Colfax 

Petrie  Fence  &  Deck  Co. 

(530)  346-9404 

Columbia 

Miller  Construction 
Company 

(209)  532-0876 

Concord 

RS  Company 
(925)  674-1300 

Cotati 

Decks  by  Design 

(707)  794-8107 

ZAK  Enterprises  Inc./ 
JD  Enterprises 
(707)  829-8989 

Davis 

Barrow  Construction 

(530)  753-7461 

El  Cerrito 

Rare  Earth  Landscape  Inc. 
(510)  524-8794 

Fairfax 

Arrow  Deck  &  Construction 
(415)  458-3858 

Mayer  &  Co. 

(415)  453-0434 

Fair  Oaks 

Advanced  Decking 
(916)  961-3325 

Bartels  Construction  Inc. 
(916)  990-0991 

Fremont 

D&D  Construction 
(510)  659-9601 

Fremont  Able 
Construction,  Inc. 
(510)  659-0726 

Pinto  Home  Improvements 

(510)  795-9449 

Fresno 

Homecratters  Construction 

&   Spas 

(559)  435-7727 

Quality  Builders 
(559)  229-3 1 81 

RFMC  Inc. 
(559)  299-7613 

RS  Construction 
(559)  432-2191 

Gold  Run 

Harmon  Homes 
(530)  389-2147 


Granite  Bay 

Richard  Wagner 
Construe  tion 
(916)  791-0070 

Grass  Valley 

Chuck  Brasher  Construction 

Company 

(530)  273-0036 

Collins  Carpentry 
&  Roofing 

(530)  274-1279 

D&L  Services 
(530)  477-8744 

Ethan  Allen  Construction 
(530)  268-3987 

John  Luzzi  Construction 
(530)  268-2568 

Landon  Schadel 

Construction 
(530)  273-8205 

Gualala 

Ruttledge  Construction 
(707)  884-4811 

Jackson 

Mendoza  Construction 

(209)  223-4786 

William  Johnston  Const. 

(209)  223-3582 

Livermore 

Decks  Plus 
(925)  449-1641 

Sims  Construction 
(209)  786-6122 

Los  Altos 

Bonora  Outdoor 
Construction 

(650)  941-9179 

Via  Builders 

(650)  948-1077 

Los  Gatos 

Bnsco  Construction,  Inc. 
(408)  356-9630 

Hi-Tech  Decks 
(408)  356-4214 

Rehder  Construction,  Inc. 

(408)  356-1853 

Richard  Fitts  Construction 
(408)  353-2943 

Manchester 

North  Shore  Construction 

(707)  882-1856 

Mariposa 

J.R.  DayhofF Construction 
(209)  966-5799 

Morgan  Hill 

I  )ei  k  Creations 
(408)  779-8919 

Mt.  Shasta 

R.J.  Pelletier  Construction 
(53(1)  926-2609 

Nevada  City 

Mark  M,  Burton  (General 

Contracting) 

(53(i)  265-5063 


Oakland 

Cameron  C.  Habel 
t  Construction 

(510)  531-4090 

Oakley 

The  Hot  Set-Up 
(925)  625-0906 

Pacifica 

Wilson  Construction 
(650)  355-2051 

Penn  Valley 

B.B.  Builders/Deck  Hands 

(530)  432-7678 

Tracken  Construction 
(530)  432-3418 

Penn grove 

Monta  Construction 

(707)  795-9545 

Pinole 

Santaella  Construction 

(510)  724-2455 

Pioneer 

McCoey  Construction 
(209)  295-8492 

Poste  Labor  Company 
(209)  295-2216 

Placerville 

A&W  Construction 

(530)  621-3456 

Pleasant  Hill 

Eric  M.A.  Rumpf 
Construction 
(925)  934-0123 

Redding 

J.A.K.  Construction 
(530)  276-9644 

JetTLahr  Construction 

"(530}  221-8846 

Wright  Builders 
(53(>)  244-5649 

Redwood  City 

Artea  Construction 

(650)  363-1241 

Metnk  Properties 

(650)  365-3740 

Rio  Vista 

Rio  Construction 
(707)  374-6591 

Rocklin 

North  West  Building 
Group,  Inc. 
(916)  624-1098 

Roseville 

Sam  Norris  Construction 
(916)  772-2499 

S.  Lake  Tahoe 

Rymer  Construction 
(530)  577-1938 

Sacramento 

Berco  Redwood,  Inc. 
(916)  483-2001 

Mueller  Construction 
(916)  967-9281 

Freedom  Construction 
(916)  444-6200 


Tru  Decking  &  Construction 
(916)  296-8501 

San  Carlos 

Arends  Construction 
(650)  593-5313 

Hy-Tech  Construction 
(650)  502-4251 

San  Francisco 

H.P.I.  Restoration  & 
Construction 

(415)  558-0699 

So.  San  Francisco 

BV  Fence  Co. 

(650)  583-7679 

J.S.  General  Construction 
(650)  572-0606 

North  Fence  Co. 
(650)  615-0694 

San  Jose 

Benchmark  Construction 
(408)  997-1020 

KN  Construction 
(408)  293-4785 

Landmark  Landscapes 
(408)  266-7785 

San  Mateo 

I. B.C.  Engineering  &  Const. 

(650)  533-1145 

San  Rafael 

Clough  Construction 

(415)  444-5554 

D&L  Frame  &  Building 

(415)  377-8902 

Santa  Cruz 

Deteso  Built  Construction 

(831)  464-8458 

Santa  Rosa 

Aggas  Construction 

(707)  481-0274 

Johnson  Construction  Co. 
(707)  568-5159 

Logue  Construction 

(707)  577-8850 

McChmak  Inc. 
(707)  539-6104 

Mcintosh  Builders 

(707)  573-3947 

Pinnacle  Homes 

(707)  538-5949 

Pope  Homes 
(707)  546-3060 

R.  A.  Garrett  Construction 
(707)  579-0296 

Sausalito 

Creative  Builders 
(415)  331-5905 

Sebastopol 

Marshall  Construction 

(707)  823-1867 

Richard  Hamilton 
Construction 

(707)  829-2583 


Steve  Schloming  Geffl 
Contractor 

(707)  829-0441 

Shasta  Lake 

Gibbons  Constructs! 
(530)  246-8382 

Shingle  Springs 

Nels  Home  Repair 
(530)  409-6357 

Sierra  Nadre 

David  M  Robinson 
Construction  Co. 
(626)  688-7201 

Sonoma 

Magiantini  Construe® 
(707)  996-2261 

R&B  Custom  Buildem 
Corp. 

(707)  938-2171 

Sonora 

Bidwell  Construction  j 

(209)  532-3217 

Ron  Jensen  Construct 
(209)  532-2946 

Stockton 

M.C.  Construction 

(209)  465-4904 

Sutter  Creek 

Waldhauser  Construed. 

(209)  267-9378 

Ukiah 

Greg  Hoyt  Construct^ 
(707)  462-6082 

Vacaville 

ARI  Remodel  Worl 

(707)  373-8380 

Valley  Springs 

Sun  Valley  Landscapin 'I 
(209)  786-3400 

Walnut  Creek 

CKM  Construction 
(925)  044-0498 

Future  Construction 
(925)  930-8036 

Tibs  European  Qualit. 

Contracting 

(925)  935-3752 

West  Point 

Sierra  West  Construct. 
(209)  293-7140 

Wilseyville 

Nelmar  Construction 
(209)  293-4905 

Windsor 

Mike  Samuelson 
Construction 

(707)  838-0202 

Oxford  Construction 
(702)  838-7202 

Wright  Builders 
(707")  838-7200 


y 


Yuba  City 

Dave  Greenetz  Const  4    Qw  ;, 
(530)  671-2962 


For  a  complete  list  of  TrexPro"  deck  builders,  visit  ivunv.trex.com. 


The   DECK  of  a   Lifetime: 


PROJECT 


fir  sweet  mix  contains  3  stems  of  blue  hydrangeas,  5  stems  each  of 

*J  zinnias  and  dahlias,  5  stems  of  white  spray  roses,  yellow  sunflowers,         -jM-'jK^ 


lie  yellow  roses,  blackberries,  and  10  stems  of  blue  cornflowers. 


Did  Glory  in  a  basket 


ake  a  casual  Fourth  of  July  bouquet  for  a  colorful 
;nterpiece  on  your  holiday  table 


'  Lauren  Bonar  Swezey  and  Jill  Slater 

""^  ummer  flowers  come  into  their  bloom  peak  just  in  time  for  the  biggest 
^^  party  of  the  season — Fourth  of  July.  To  dress  up  an  outdoor  table  for  a 
_^/  picnic,  you  can  take  advantage  of  the  bounty  by  setting  flowers  of  pa- 
rotic colors  in  a  basket  like  the  one  pictured  above. 

Bold  blue  hydrangeas  form  the  core  of  our  arrangement.  To  fill  the  spaces 

found  them,  we  used  a  luscious  assortment  of  blooms  in  primary  colors — 

lout  50  stems  total.  (If  your  garden  can't  supply  all  the  right  colors,  use 

looms  from  a  market  or  florist.)  For  longest  life,  display  the  arrangement 

it  of  direct  sun. 


time:  25  minutes 

TOOLS  AND  MATERIALS 

•  Three  bricks  of  florist's  foam  (4  inches  wide, 
9  inches  long,  3  inches  thick)  •  Clippers 

•  Assorted  flowers  (see  list  at  left)  •  Floral  food 

•  Round  waterproof  liner  •  Florist's  tape 

•  Picnic  basket  (10  inches  wide  by  16  inches 
long)  •  Three  handfuls  of  sphagnum  moss 

•  Foliage:  eight  stems  of  salal,  camellia,  citrus, 
or  other  long-lasting  greenery 

DIRECTIONS 

1.  Soak  two  bricks  of  florist's  foam  in  water  for 
30  minutes.  While  they're  soaking,  cut  the 
flower  stems  and  let  them  stand  in  a  bucket  of 
water  mixed  with  floral  food. 

2.  Cut  both  bricks  to  fit  the  plastic  liner  with  1 
inch  extending  above  the  rim.  Secure  the  foam 
to  the  liner  by  wrapping  them  together  with 
florist's  tape. 

3.  Cut  the  dry  brick  of  florist's  foam  in  half 
lengthwise.  Place  it  in  the  bottom  of  the  bas- 
ket. Set  the  liner  on  top  of  it;  the  rim  of  the  liner 
should  be  almost  level  with  the  basket  rim. 
Add  floral  food  to  a  quart  of  water,  then  fill  the 
liner.  Wedge  moss  between  the  rim  of  the  bas- 
ket and  the  liner. 

4.  Trim  foliage  stems  to  8  inches  long;  insert 
them  into  the  sides  of  the  foam  so  that  they 
extend  beyond  the  basket  rim. 

5.  To  create  depth,  cut  one  hydrangea  stem  to 
2  inches  long  and  tuck  it  into  the  center  of  the 
foam.  Cut  two  more  hydrangea  stems,  each  4 
inches  long;  insert  them  into  opposite  sides  of 

the  foam  so  they  drape 
over  the  basket  rim. 

6.  Cut  the  stems  of  three 
sunflowers  and  three 
pale  yellow  roses  to  8 
inches  long.  Insert  one 
sunflower  next  to  the 
handle  on  the  left  side  of 
the  basket;  allow  it  to  ex- 
tend beyond  the  rim.  In- 
sert the  other  sunflowers, 
forming  a  triangle  around  the  foam.  Add  pale 
yellow  roses  at  each  end  and  a  third  on  the 
right  side  near  the  handle,  so  they  drape  over 
the  basket  edges. 

7.  To  create  height,  cut  the  remaining  flower 
stems  10  to  12  inches  long,  filling  in  between 
the  shorter  blooms.  The  tallest  flowers  should 
extend  no  higher  than  2  to  4  inches  above  the 
basket  handle.  Poke  in  cornflowers. 

8.  Insert  short  blackberry  stems  to  drape  over 
the  rim  of  the  basket.  ♦ 


GARDEN 


Glazed  French  pots  fill  the  shelves  at  A  Garden  of  Distinction  in  Seattle  (left).  New  and  old 
furnishings  mingle  with  fountains,  bird  cages,  and  more  at  Phoenix's  On  the  Veranda  (right). 

Treasure  hunting 

For  unique  pots,  benches,  or  trellises,  try  a  garden  art  specialist 


u 


t: 


he  garden  is  the  bonus  room 
of  this  century.  Furnish  it  with 
things  you  love,"  advises  Gail 
Chapman,  who  sells  garden  antiques 
and  accessories  from  a  south  Seattle 
showroom. 

Believing  that  plants  and  art  go 
hand  in  hand  to  make  a  garden, 
Chapman  is  one  of  a  growing  num- 
ber of  Western  entrepreneurs  who 
are  opening  shops  or  warehouses  to 
sell  one-of-a-kind  garden  ornaments. 
Diane  Egizii  is  another.  Because  gar- 
dens increasingly  are  places  to  dine, 
play,  entertain,  or  just  hang  out,  says 
this  Phoenix  garden  decorator, 
they're  being  furnished  and  embel- 
lished as  thoughtfully  as  indoor 
rooms.  "You  should  be  as  comfort- 
able outdoors  as  indoors,"  she  adds. 
For  a  gardener,  browsing  through 
the  four  stores  listed  here — a  sam- 
pling  of  the   many   now   opening 
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By  Kathleen  N.  Brenzel  with  James  Boone 

throughout  the  West — may  be  the  ul- 
timate treasure  hunt.  Who  knows 
what  fun  things  you'll  discover  along 
the  way. 

SEATTLE 

A  Garden  of  Distinction 

A  head-spinning  array  of  enticing 
items  fills  this  10,000-square-foot 
showroom.  Glazed  Asian  pots  hud- 
dle next  to  provengal  bistro  tables 
and  antique  French  swings.  Decora- 
tive ironwork  from  Tunisia  and  other 
countries  hangs  on  a  wall.  Most  of 
the  items  are  displayed  in  vignettes 
designed  to  inspire. 

"I  search  for  and  sell  the  things  I 
love,"  says  owner  Gail  Chapman, 
who  regularly  makes  buying  trips 
to  France  and  Southeast  Asia.  "Peo- 
ple come  here  looking  for  one-of-a- 
kind  pieces." 
what's  hot:  Trellises,  anything  in  iron. 


and  shapely  containers  of  all  kinds.^ 
10-5  Mon-Sat.  5819  Sixth  Ave.  S  (ov 
building  south  of  the  Seattle  Desty 
Center);  (206)  763-0517  or  wwr 
agar denof distinction,  com. 

SAN    JOSE 

Artefact  Design  &  Salvage 

"I  could  never  find  the 
kind  of  garden  art  1 
liked,  so  I  decided  to 
start  collecting,"  says 
owner  David  Allen, 
a  high-tech  drop-out 
from  Silicon  Valley, 
whose  interest  in  archi- 
tecture and  garden  or- 
naments blossomed  into  a  business 
About  two  years  ago,  Allen  open( 
his  retail  outlet  in  a  1920s  corrugatt 
steel  warehouse.  To  keep  it  filled,  1 
scours  this  country  and  Europe  f 
old,  handcrafted  pieces  he  calls  "lc 


d^ 


as  out  of  my'bpdyjrequently  in  Colorado. 


•  ,■" 


I  was  like  people  in  Colorado. 


V 


For  a  day,  a  week  or  longer,  you  can  be  whoever  or  whatever  your 
heart  desires  in  a  place  where  the  possibilities  are  infinite  and  the  sky 

is  close  enough  to  touch. 


possibilities 

COLORADO 

colorado.com    1-800-COLORADO 


BB 


GARDEN 

arts" — items  of  Victorian  terra-cotta, 
carved  stone,  wood,  and  pressed 
metal.  There  are  stone  benches, 
wrought-iron  fences  and  gates, 
wall  fountains,  pots,  pillars,  and  an- 
tique baskets. 

"It's  fun  to  discover  great  stuff  in 
unexpected  places,"  he  adds,  recall- 
ing the  time  he  clung  to  scaffolding 
outside  the  20th  floor  of  a  Manhattan 
high-rise  slated  for  demolition  just  to 
check  out  decorative  terra-cotta. 
Many  of  his  offerings  are  pricey,  but 
he  sells  inexpensive  pieces  too,  like 
the  oil  jar,  grape  urn,  and  English 
terra-cotta  pot  pictured  (inset  on 
page  76). 

what's  hot:  Turkish  village  oil  jar, 
birdbaths,  urns,  and  cast-iron  benches 
with  crusty  finishes. 
11-5  Wed-Sat,  12-5  Sun.  245  McEvoy 
St.  (on  the  east  end  of  Antique  Row 
between  W.  San  Carlos  St.  and  Park 
Ave.);  (408)  279-8766. 


Brass  bumblebee,  $6,  at 
Artefact  Design  &  Salvage. 


Shopping 
tips 


•  Ask  yourself  how  best  to  show 

off  the  item  you  want  to  buy.  Will  it 
look  good  against  an  evergreen 
hedge?  In  the  center  of  a  patio  or 
garden  pool?  Against  a  colored 
stucco  wall? 

•  Think  outside  the  box,  says  Allen.  You 
can  hang  a  chandelier  over  an  out- 
door dining  table,  fill  a  French  wash- 
tub  with  flowers,  or  set  three  oil  jars 
on  their  sides  and  plumb  them  to  drip 
water  into  a  pool. 

•  Before  you  buy,  measure  the  space 
where  you  want  to  put  garden  art  or 
furnishings,  advises  Huddle.  Keep  in 
mind  the  overall  scale  of  the  garden 
you're  creating. 

•  Make  your  garden  about  you  and 
what  you  like.  Personalize  it.  "Mix  up 
/our  favorite  looks,"  suggests  Egizii. 


More  fabulous 
finds 

■  Many  well-stocked  nurseries, 
such  as  Roger's  Gardens  in 

Corona  del  Mar,  California 
(949/640-5800),  and  Swansons 
Nursery  in  Seattle  (206/782-2543) 
also  sell  garden  art  and  furnishings. 
Newly  opened  at  Paradise  Val- 
ley Marketplace  in  Phoenix  is 
Poppybox  Gardens  (602/569- 
2087),  a  garden  store  and  nursery. 
"We  embrace  gardening  from  a 
design  sensibility,"  says  Poppybox 
president  Allison  O'Connor.  "Our 
look  is  contemporary."  Designer 
containers  are  a  specialty  here. 
Poppybox  also  has  two  locations 
in  Oregon— Portland  (503/280- 
1228)  and  Tigard  (503/968-8804). 

Trio  of  square  pots  shows  off 
desert  spoon  (tallest)  and 
agaves  at  Poppybox  Gardens. 


PHOENIX 

On  the  Veranda 

Old  meets  new  in  this  store  tucked 
away  at  the  rear  of  a  shopping  cen- 
ter. (Look  for  the  green  awning  over 
the  door.) 

Owners  Sharron  Saffert  and  Di- 
ane Egizii  describe  their  offerings  as 
"eclectic,"  with  garden  ornaments 
and  furnishings  from  France,  Eng- 
land, and  the  East  Coast  rubbing 
shoulders  with  rock  planters  from 
Texas  ("great  for  displaying  desert 
plants")  and  ivy  topiaries  from  Cali- 
fornia. Watch  for  decorating  ideas 
among  the  patio  tables  displayed  as 
though  they've  been  set  for  parties. 
what's  hot:  Items  in  Old  World, 
farmhouse,  and  shabby  chic  styles. 
"We're  feathering  our  nests  again," 
says  Egizii,  "with  things  like  vintage 
porch  swings,  charming  gates  that 
open  into  secret  gardens,  and  ar- 
bors for  roses.  Things  that  embrace 
us  and  recall  sweet  memories  of 


grandmas  garden." 

9-4  Tue-Sat.  4748  E.  Indian  Sch\ 

Rd.;  (602)  955-8690. 

DENVER 

Paris  Blue 

"I  keep  my  enthusiasm  up  by  c, 
stantly  looking  for  unique  thin} 
says  Jim  Huddle,  who  opened  P; 
Blue  last  December  after  quittin 
hectic  career  in  the  cable  news  inc 
try  to  sell  antiques  and  garden 
"Customers  like  discovering  soi 
thing  different  every  time  they  co 
in,  and  I  love  surprising  them. " 
hind  his  store's  brick  facade,  he 
plays  everything  from  wrought-i 
bistro  tables  and  wall-mounted  pi 
hangers  to  pots  and  urns. 
what's  hot:  Fountains  of  all  kinds, 
eluding  ones  of  glass,  stone,  cerar 
bronze,  aged  concrete,  Italian  poi 
lain,  and  stone  look-alikes  of  resir 
10-5:30  Mon-Sat,    11-4  Sun.    ■ 
Kalamath  St.;  (720)  932-6200.  ♦ 


"ET 


May  you  wish  upon  a  thousand  stars. 


May  you  catch  a  million  fireflies. 


May  you  return  home  with  loads 


of  pearly  sheljs,  pressed  flowers 


and  pink  sand.  And  may  you  realize 


just  how  much  you  learn  when  you 


look  at  life  through  the  eyes  of  a  child. 


For  a  free  video  and  list  of 


RV  dealers  and  campgrounds: 


i-888-Co  RVing 


www.  Co  RVing.com 


Rugged  and  untamed,  affordable  and  uncrowde 


ancient  mark  on  conical 
Sinopah  Mountain  and 
carved  out  a  hollow  for 
shimmering  Two 
Medicine  Lake. 
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Eacier  National  Park  is  full  of  surprises 
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The««*tild  echddfl  acracij  thJ  lobby  of  the  Many  Glacier  Hotel  as  the 
hiker  told  her  story.  Her  group  was  trekking  to  Iceberg  Lake  when  a 
massive  bear  ambled  onto  the  trail  ahead,  turned,  then  splashed  into 
the  lake  and  swam  away.  The  sighting  was,  the  hiker  said,  a  thrill 
she  would  remember  all  her  life.  ■  The  encounter  was  a  reminder 
that  Glacier  National  Park  is  nature  with  claws:  bears  roaming  the 
backcountry;  jagged  mountains;  frozen  rivers  cutting  through  rock. 
■  And  these  things  are  precisely  what  make  Glacier  unforgettable.  ■  In 
far  northern  Montana,  1 ,600-square-mile  Glacier  is  not  near  much  of 
thing.  But,  once  you're  there,  it's  a  remarkably  simple  park  to  enjoy. 
Rr's  annual  visitation  is  about  half  of  Yosemite's.  Good  campsites 
are  often  available  at  the  last  minute.  The  park's  trio  of  historic- 
lodges — Lake  McDonald  Lodge,  Many  Glacier  Hotel,  and  Glacier  Park 
Ix>dge — are  surprisingly  affordable  places  to  stay.  ■  The  classic  park 
strategy  is  to  base  yourself  at  or  near  one  of  the  lodges.  Each  presents  a 
different  face  of  the  park:  Lake  McDonald's  lower,  greener  west  side; 
the  high  peaks  around  Many  Glacier;  and  the  prairie-influenced  East 
Glacier  side.  ■  In  the  music  of  geology,  Glacier  is  an  opera.  Aeons  ago, 
rivers  of  ice  carved  out  the  unforgettable  landforms — knife-edge  ridges, 
hanging  valleys,  and  towering  peaks,  every  view  a  visual  aria.  Spend  any 
time  at  all  here,  and  you  will  hear  the  continent  sing. 


irst  impressions  count.  Eager  to  impress  visitors  from  the  east,  the  Great 
Northern  Railway  made  sure  Glacier's  first  major  hotel — utterly  magnificent 
Glacier  Park  Lodge,  completed  in  1913 — was  built  a  short  distance  from  the 
park's  main  train  depot. 
Today  you  can  still  step  right  off  Amtrak  and  roll  your  suitcase  up  the  flower-lined 
path  to  the  hotel.  Over  the  years,  Glacier  Park  Lodge  has  hosted  everyone  from 
Franklin  Delano  Roosevelt  to  Ronald  Reagan  (there  to  film  Cattle  Queen  of  Montana). 
Such  VIPs  were  likely  as  awestruck  by  it  as  you  will  be.  The  Palladio-comes-to-the-West 
great  hall  is  one  of  the  grandest  in  America:  Two  dozen 
giant  Douglas  fir  trunks,  each  48  feet  high  and  covered 
with  bark,  line  the  lobby. 

Not  far  away,  Two  Medicine  Lake  makes  a  perfect  af- 
ternoon outing.  If  the  water's  calm,  you  can  rent  a  row- 
boat  or  canoe  to  paddle  under  the  looming  presence 
of  Sinopah  Mountain.  Or  you  can  take  a  narrated 
cruise  on  the  handsome  '30s-era  launch  that  bears  the 
mountain's  name. 

Head  southwest  from  East  Glacier  Park  along  U.S.  2 
and  you'll  pass  small  ranches  and  get  glimpses  of  the 
Middle  Fork  of  the  Flathead  River.  Don't  miss  the 
wildlife  pullout  called  Goat  Lick.  In  the  late-afternoon 
light,  scan  the  far  cliffs  above  the  Flathead  River.  We 
brought  binoculars,  and  in  only  moments  we  spotted 
at  least  five  mountain  goats — and  one  kid — grazing 
around  the  sheer  cliffs'  natural  salt  licks.  It  was  a  clas- 
sic Glacier  moment:  nature  in  the  raw. 


Grizzlies  and  goats 

«  Glacier  has  an  awesome  array  of  plant  and  animal  life.  Enjoying  it 
all — even  if  from  a  distance — takes  some  savvy. 
Bears:  There  are  hundreds  of  black  bears  and  some  250  to  400 
grizzlies  in  the  park  area.  Visitors  should  keep  alert  for  any  signs  of 
bears,  make  their  presence  known,  and  keep  a  safe  distance  from 
all  bears  that  are  observed.  DO  NOT  approach  bears  or  other 
wildlife  under  any  circumstances.  Keep  food,  garbage,  grills,  and  pe 
food  stored  indoors  or  otherwise  unavailable  to  wildlife. 
Mountain  goats  and  bighorn  sheep:  Snowy,  bearded 
mountain  goats  are  daredevil  climbers,  perching  on  the  most  pre- 
carious of  high-altitude  cliff  faces  and  slopes.  Rocky  Mountain 
bighorn  sheep  climb  on  gentler  slopes  at  slightly  lower  elevations 
than  the  goats.  You  often  can  spot  mountain  goats  on  the  rock  face 
at  Goat  Lick,  or  right  off  the  roadway  atop  Logan  Pass.  Check  for 
bighorns  in  meadows  and  grassy  slopes  above  steep  rocky  cliffs. 


V 


PEAK  EXPERIENCES:  Stroll  the  Glacier  Parlf  Lodge  lobby     Canoe  Two  Medicine  Lake     View  wildlife  at  Goat  Lift  % 
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Vlany  Glacier 

^  world  of  rock  and  ice 


orth  of  Logan  Pass,  high  on  the  Continental 
Divide,  Many  Glacier  is  where  you  most  clearly 
I  see  the  forces  that  shaped  Glacier  Park:  the 
great  rock  masses  that  folded  and  faulted  and 
>de  over  each  other,  the  glaciers  that  ground  the  peaks 
arrowheads. 

This  is  hikers'  heaven,  with  numerous  trails  branching  off 
3m  the  vicinity  of  Many  Glacier  Hotel.  Short  trips  include 
e  easy  2.4-mile  Swiftcurrent  Lake  Nature  Trail  ringing 
viftcurrent  Lake  and  the  1-mile  trek  to  Apikuni  Falls.  You 
n  spend  a  day  hiking  to  the  string  of  glacial  tarns — Fisher- 


cap,  Redrock,  and  Bullhead  Lakes — called  paternoster  lakes 
because  they  resemble  beads  of  the  rosary.  But  if  at  all  pos- 
sible, book  time  (a  day  by  foot)  to  visit  the  park's  best- 
known  and  most  accessible  glacier,  Grinnell.  Its  name  hon- 
ors environmentalist  George  Bird  Grinnell,  who  lobbied 
Congress  to  establish  Glacier  as  a  national  park  in  1910. 

After  your  glacial  visit,  end  the  day  at  the  Many  Glacier 
Hotel,  on  the  shore  of  Swiftcurrent  Lake.  It  looks  like  a 
Swiss  chalet  on  steroids:  The  four-story  216-room  lodge 
needs  to  be  big  to  stand  up  to  nature's  towering  architec- 
ture. Today  the  hotel  could  use  some  restoration,  but  the 
rooms  are  cozy,  if  basic  and  noisy,  and  the  dining  room 
boasts  the  best  mealtime  view  in  the  park. 

Have  dinner,  gaze  out  at  an  indigo  sky  propped  up  by 
the  serrated  peaks,  and,  if  you're  lucky,  be  dazzled  by  a 
summer  display  of  northern  lights. 


iHike  to  Grinnell  Glacier     Dine  with  a  view  at  Many  Glacier  Hotel     Visit  Apikuni  Falls 
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I  lacier's  Going-to-the-Sun  Road  is  52  miles  of 
wonderment:  a  sinuous  lesson  in  geological, 
ecological,  and  human  history  on  the  largest 
possible  scale.  Three  companies  went  broke 
trying  to  construct  this  mountain  highway  which  was  fin- 
ished— after  13  years  of  work  by  Italian,  Russian,  and 
Montanan  laborers — in  1932. 

The  road  begins  at  West  Glacier,  passes  Lake  McDonald, 
and  quickly  gives  you  a  chance  for  a  nice  walk  on  the  Ava- 
lanche Campground's  V2-mile  (wheelchair-accessible)  Trail 
of  Cedars.  Continue  on  to  the  notorious  hairpin  known  as 


the  Loop.  The  road  then  climbs  into  peaks  that  have  be'  ^ 
eroded  and  carved  by  the  glaciers  that  once  covered  the  n\  ^ 
jority  of  the  park.  A  prime  spot  to  admire  their  icy  hams  3Jr 
work  is  the  492-foot  Bird  Woman  Falls,  where  water  tu  ,fsh 
bles  from  a  hanging  valley  to  a  larger  U-shaped  valley  belc  |  ^ 
At  the  Weeping  Wall  nearby  water  drips  onto  the  road  frc  I  [,_, 
striated  rock  cliffs,  created  during  the  road's  constructioi  ^ 
The  road  peaks  at  the  6,646-foot  Logan  Pass,  bisected  i  j,vs 
the  Continental  Divide — which  the  Blackfeet  Indians  call  |  ^ 
the  Backbone  of  the  World.  Mountains  rise  everywhere 
short  walk  on  the  l^-mile  (one  way)  Hidden  Lake  Natt 


PEAK  EXPERIENCES:  Walk  Trail  of  Cedars     Photograph  Bird  Woman  Falls     Get  splashed  at  the  Weeping  Wall  I ! 
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At  1 ,600  square 

miles,  Glacier  is  the 

fourth  largest  park  in 

the  continental 

United  States;  the 

Going-to-the-Sun 

Road  hits  its 

highlights,  like  the 

Weeping  Wall  (right) 

and  Logan  Pass. 


rail  will  lead  you  past  a  subalpine  meadow  dotted  with 
eargrass,  to  an  overlook,  and  perhaps  to  a  glimpse  of 
lountain  goats.  As  you  descend  to  the  park's  eastern  edge, 
irests  give  way  to  windblown  prairies,  past  the  red 
rgillite  walls — remnants  of  the  seas  that  once  covered  this 
rea — and  the  glacier-scooped  St.  Mary  Lake. 
Driving  advice:  This  summer,  drivers  can  expect  short 
elays  as  roadwork  continues.  There's  a  21-foot  vehicle 
^ngth  limit  over  Logan  Pass,  so  no  big  RVs  or  trucks  are  al- 
>wed — instead,  see  the  road  on  a  park  tour  bus. 

—  Caroline  Patterson 


The  red  bus  rides  again 

The  antique  red  bus  is  a  symbol  of  Glacier,  like  the  mountain 
goat  or  grizzly  bear.  You  can't  miss  them.  Each  25-foot-long 
bus  is  painted  bright  red,  with  a  black  canvas  roof  that  rolls 
back  to  offer  its  1 7  passengers  fresh  air  and  a  clear  view  of  the 
mountain  scenery.  The  drivers,  originally  dubbed  "jammers"  for 
the  way  they'd  grind  the  buses'  gears  while  climbing  steep 
roads,  are  loaded  with  park  stories,  news,  and  tips. 

The  fleet  of  33  coaches  was  built  in  the  1 930s.  Two  years 
ago,  the  buses  were  taken  out  of  service,  badly  in  need  of 
restoration.  The  Ford  Motor  Company  took  on  the  job,  donat- 
ing the  cost,  and  has  put  2002  technology  underneath  the  an- 
tique wood-and-aluminum  bodies.  Planners  say  that  at  least 
some  of  the  vintage  coaches  should  be  back  in  service  this 
summer,  but  for  an  update  and  complete  history  of  the  red 
buses,  check  www.glacierparkinc.com. 
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While 
clouds  gather 
over  the 
Continental 
Divide,  fishing 
skiffs  are  safely 
moored  at  Lake 
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Lake  McDonald 


An  approachable  beauty 


tretching  northeast  for  some  10  miles  from 
near  the  west  entrance  to  the  park,  Lake  Mc- 
Donald has  a  beauty  that  seems  easy,  almost 
lazy,  with  dense  forest  sloping  down  to  the 
glass-smooth  water. 

Like  the  lake  it  sits  on,  Lake  McDonald  Lodge  is  lovely  in 
a  cozy,  approachable  way.  The  rustic,  12-room  Snyder 
Hotel  went  up  on  this  site  in  1895.  In  1906,  when  Mon- 
tana businessman  and  fur  trader  John  Lewis  took  it  over, 
nightly  room  rates  were  $3.  But  after  Glacier  became  a  na- 
tional park,  Lewis  foresaw  the  tourist  boom.  By  1914  he 
had  moved  the  Snyder  Hotel  and  erected  the  grand  Swiss- 
style  building  we  see  today.  Designed  to  be  reached  by 


boat,  the  lake  side  of  the  hotel  was  once  its  front  entrano 
Sitting  on  the  porch  here,  drinking  in  the  sunset,  is  an  d 
sential  Glacier  experience.  And  the  lodge's  evening  pnj 
grams,  run  by  the  park  staff,  will  get  you  charged  up  abo  | 
Glacier's  geology  and  Native  American  history. 

Lake  McDonald  is  also  the  western  starting  point  for  G  j 
ing-to-the-Sun  Road  (see  page  84).  If  you're  up  for  a  lunj 
busting  hike,  don't  miss  the  6.4-mile  (one  way)  Sperry  Tr; 
to  Sperry  Chalet.  The  work  of  the  Great  Northern  Railw; 
it  is  one  of  two  still-operating  survivors  of  a  chain  of  bac  | 
country  chalets  built  in  the  early  1900s — reminders  that 
Glacier,  man  and  nature  can  coexist  beautifully. 

(Continued  on  page  9 


PEAK  EXPERIENCES:  Take  in  the  sunset  from  Lake  McDonald  Lodge     Hike  to  Sperry  Chalet 
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OUR  FLOORS  CAN  FEEL 

ONG  AND  STABLE. 


NO  MATTER  WHO 

WALKS  ON  THEM. 


Carefully,  without  disturbing  your  elephant,  click  your  mouse  and  go  to 

www.trusjoist.com/tji 
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I^H  I  ;      TO  GUARANTEE  YOUR  NEW  HOME  HAS  A  STRONG  AND  STABLE  FLOOR 


TA  Weyerhaeuser 


A  Weyerhaeuser  Business 

Home  of  the  Frame  Works"  Building  System 


J&>* 
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You'll  spend  weeks  picking 

your  appliances  and  colors. 

how  about  spending  10  minutes 

thinking  about  the  structure 

of  your  new  home? 


Part  of  the  excitement  of  buying  a  new  home  is  getting 
to  decide  what  goes  in  it  —  appliances,  countertops,  even 
the  faucets  you'll  use.  Now  you  can  influence  something 
that  you  don't  normally  see,  but  that  you  feel  every  day: 
the  structure  of  your  home. 

Trus  Joist  has  virtually  eliminated  squeaky  floors 
from  new-home  construction  with  the  Silent  Floor® 
system.  Now  we're  giving  your  builder  the  tools  to  go 
beyond  building  a  squeak-free  floor,  to  a  floor  that  feels 
more  solid  and  secure. 

Every  home  is  different,  and  so  is  every  homeowner. 
That's  why  our  engineers  developed  a  system  for  predicting 
the  performance  of  a  floor  so  you  can  choose  the  floor 
that  feels  right.  It's  part  of  our  FrameWorks*  Building 
System  that  looks  at  your  house  as  a  working  system, 
rather  than  as  hundreds  of  independent  pieces  of  lumber. 

lo  see  an  entertaining  animation  that  shows  you 
how  to  get  the  floor  that's  "just  right"  for  you,  visit 
trusjoist.com/tjl. 

A  STRONGER  HOME  DOESN'T  HAVE 
TO  WEAKEN  THE  ENVIRONMENT. 

From  the  forest  floor  to  the  Silent  Floor®  Trus  Joist  is 
dedicated  to  fully  utilizing  the  potential  of  every  fiber  of 
wood  that  enters  our  facilities.  Through  more  than  four 


decades  of  research  and  real-world  experience,  weV 
developed  proprietary  technologies  that  take  the  natur; 
strengths  of  wood  and  reconfigure  them  in  ways  th; 
make  them  more  efficient,  consistent  and  predictable. 

This  results  in  a  better  performing  floor  that  us< 
fewer  trees.  Our  process  of  creating  these  materials  als 
allows  us  to  use  more  of  each  tree,  and  lets  your  buildt 
build  with  less  construction  waste. 
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WE  RE  BIG  ON  ELEPHANTS. 

While  the  African  elephant  has  helped  us  dramaticall 
demonstrate  the  strength  and  integrity  of  our  produoj 
for  years,  we  have  also  played  a  role  in  protecting  thes 
amazing  creatures. 

To  honor  them,  and  improve  their  situation  her 
on  the  planet,  Trus  Joist  has  made  substantial,  ongoin 
commitments.  If  you  would  like  to  learn  more  about  th 
elephant  helping  us  with  this  ad,  or  would  like  to  make 
contribution,  please  visit  www.elephantears.org. 
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200  East  Mallard  Drive,  Boise,  Idaho  83706     1-800-338-0515 
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Glacier  National  Park  Travel  Planner 


■  Glacier  National  Park  is  in 
lorthwestern  Montana,  accessi- 
ble via  U.S.  2;  key  gateways  are 
<alispell  (with  the  nearest  airport, 
served  by  Delta,  Northwest,  Horizon, 
ind  Big  Sky),  Whitefish,  and  the 
whistle-stops  of  West  Glacier  and  East 
3lacier  Park.  You  can  also  get  there  easily 
jy  train  (see  "Transportation"  below). 
There  are  car  rentals  and  shuttle  service 
at  the  Kalispell  airport,  Whitefish,  and 
/arious  park  points. 
Weather.  Summer  daytime  tern 
Deratures  can  hit  90°,  but  higher 
eaches  of  the  park  are  often  1 5° 
ooler,  and  it  can  snow  anytime. 
»ark  facts.  Park  entry  is  $10  per 
/ehicle,  good  for  seven  days.  The 
.ogan  Pass  section  of  the  Going- 
o-the-Sun  Road  generally  opens 
n  late  May  or  early  June.  Glacier  National 
Park:  (406)  888-7800  or  www.nps. 
gov/glac 

Visitor  centers.  Rangers  are  on  hand 
with  information,  plus  there  are  book- 
stores, maps,  and  nature  programs  at 
these  visitor  centers:  on  the  west  side  near 
Lake  McDonald  (Apgar  Visitor  Center), 
midway  on  Going-to-the-Sun  Road  (Logan 
Pass  Visitor  Center),  and  on  the  east  side 
off  U.S.  89  (Saint  Mary  Visitor  Center). 
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www.sperrychalet.com).  Ride  horseback 
to  Sperry  Chalet  with  Mule  Shoe  Outfit- 
ters (406/888-51 21 ). 
Motel-like  accommodations. 
Rising  Sun  Motor  Inn  (from  $90; 
406/892-2525).  Swift  Current  Mo- 
tor Inn  (from  $43;  406/892-2525). 
Outside  of  the  park.  In  West 
Glacier,  there's  the  handsomely  re- 
stored 1910  Belton  Chalet  (from 
[  <~       $110;  888/235-8665  or  www. 

TWO         Ai^J 
MEDICINE       J\ 

\\YM_tf      ^ 


(49) 

di  v  \mS-4s- 


beltonchalet.com).  Off  U.S.  2  is 
the  charming  railroad-themed 
Izaak  Walton  Inn  (from 


Glacier  ^-^»- 
Park  •&  "  East 
Lodge  /"Glacier 

/     Park         $108;  406/888-5700),  with 


Kalispell 


■ 


A  couple  of  kids — young  Rocky 
Mountain  goats. 


Camping.  There  are  some  1 ,243  sites 
in  the  park,  plus  many  others  for  hikers 
and  bikers;  nightly  fees  are  from  $12. 
Sites  in  two  campgrounds  are  reservable: 
Fish  Creek  on  the  west  side  and  St.  Mary 
on  the  east  (800/365-2267).  For  camp- 
ground status,  checkwww.nps.gov/glac/ 
whatsnew/recupd.htm. 
LODGING 

Most  hotels  are  open  seasonally,  gen- 
erally from  May  through  October.  Rates 
are  based  on  double  occupancy;  ask 
about  discounts  for  shoulder  season 
(June,  October).  For  reservations  or  infor- 
mation on  in-park  lodging,  contact  Gla- 
cier Park  Inc.  (406/892-2525  or  www. 
glacierparkinc.com). 
Landmark  lodges.  Glacier  Park 
Lodge  (from  $135;  406/892-2525).  Lake 
McDonald  Lodge  (from  $92;  406/892- 
2525  or  www.lakemcdonaldlodge.com). 
Many  Glacier  Hotel  (from  $111;  406/892- 
2525  or  www.manyglacierhotel.com). 
Backcountry  chalets.  Granite  Park 
Chalet  (from  $72  per  person;  800/521  - 
7238  or  www.glacierguides.com).  Sperry 
Chalet  (from  $250;  888/345-2649  or 


rooms  and  cabooses.  On  the 
east  side,  in  St.  Mary  Valley,  the  Re- 
sort at  Glacier  has  the  new  48-room 
Great  Bear  Lodge  (from  $75;  800/368- 
3689  or  www.glcpark.com),  plus  other 
lodge  rooms  and  cabins. 
TRANSPORTATION 
Boat  trips.  Narrated  cruises  are  a  great 
way  to  see  Lake  McDonald,  Swiftcurrent 
Lake  at  Many  Glacier,  and  St.  Mary  Lake. 
Canoes  and  rowboats  are  also  available 
for  rent.  For  details,  contact  the  Glacier 
Park  Boat  Company  (406/257-2426  or 
www.montanaweb.com/gpboats). 
Red  bus  tours.  Either  modern  vans  or 
the  historic  red  buses  themselves  will  run 
daily  throughout  the  park  from  Glacier 
Park  Lodge,  Many  Glacier  Hotel,  and  Lake 
McDonald  Lodge.  They'll  offer  shuttle 
transportation  and  tours,  from  a  hikers'  ex- 
press bus  ($8)  to  a  1 42-mile  Circle  Tour 
($63.90).  Reservations  are  a  good  idea  for 
these  popular  tours.  Sign  up  ahead  or  as 
soon  as  you  reach  the  park  (406/892- 
2525  or  www.glaciei-parkinc.com). 
Train.  The  Empire  Builder,  operated  by 
Amtrak  (800/872-7245  or  www.amtrak. 
com),  runs  between  Seattle  and  Chicago 
daily  to  the  park,  stopping  at  Whitefish, 
west  of  the  park,  at  the  park's  doorstep  at 
West  Glacier,  and  East  Glacier.  From  Seat- 
tle, it's  an  overnight  trip  to  Glacier.  The 
coach  fare  is  as  low  as  $1 1 2;  a  sleeper  is 
a  little  more  expensive  (from  $286  for  a 
standard  bedroom  to  $527  for  a  deluxe 
bedroom),  but  includes  meals.  ♦ 
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island  retreat 


F 


or  the  past  14  years,  Paul  and  Phyllis  Caisse  have  used  their  5-acre  plot  on  Orcas 

Island,  Washington,  as  a  retreat.  In  the  beginning,  their  only  shelter  was  a  tent. 
Now  they  relax  in  a  recently  completed  556-square-foot  cabin,  but  they  feel  just  as 
close  to  the  land.  "As  we  drive  to  the  cabin,  we  can  feel  our  city  nerves  fading  away," 
says  Phyllis. 

The  Caisses  have  great  childhood  memories  of  tiny  cabins  in  the  Sierra  foothills  and 
in  Montana,  and  they  hoped  to  re-create  those  happy  times  for  their  family.  "We 
wanted  a  feeling  of  warmth  and  cozy  interaction,"  says  Paul.  "Plus,  we  felt  its  small  size 
would  make  it  easy  to  take  care  of."  And  they  wanted  to  disturb  nature  as  little  as 
possible.  A  larger  cabin  would  have  meant  cutting  down  some  of  the  old  madrone 
trees  surrounding  the  site.  "After  spending  so  much  time  there,  we  knew  which  trees 
the  eagles  like  to  land  on,"  says  Paul.  "We  didn't  want  to  take  those  away." 

Seattle  architect  David  Vandervort  helped  them  design  a  little  cabin  that  seems  larger 
than  it  is.  Simply  put,  it's  a  great  room  flanked  by  a  galley  kitchen  and  a  narrow  bathroom 
and  topped  with  a  low-ceilinged  sleeping  loft.  The  cabin  was  constructed  with  as  many 
green  materials  as  possible,  including  recycled  wood  and  nontoxic  stains  and  paints. 
design:  David  Vandervort  Architects,  Seattle  (206/784-1614) 


G  R  E AT    IDEAS 

•  Get  to  know  the  site.  "Before  we 
started  construction,  we  studied  the 
way  sun  and  shadow  fell  on  the  land," 
says  Vandervort. 

•  Patio  paving  is  used  indoors  to  create 
a  hearth  and  blur  the  distinction  be- 
tween inside  and  outside. 

•  Loft  windows  are  2  feet  from  the  floor. 

They  make  it  easy  to  see  outside  from 
the  sleeping  platform  and  give  the  low- 
ceilinged  space  a  feeling  of  roominess. 

•  A  simplified  materials  palette — fir  for 

the  floor,  the  cabinetry,  and  the  trim; 
black  sink  and  appliances,  and  cream- 
colored  walls — contributes  to  the  unified 
and  restful  look. 
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-  hi  Sin  in  in 

the  smallest  cabin  in  the  West 


Denver  architect  Jim  Smith  went  looking  for  a  remote  area  to  build  a  cabin.  He  found  it  in  Cotopaxi, 
Colorado,  three  hours  southwest  of  Denver.  "I  wanted  a  place  to  get  away  from  it  all,"  he  says.  "And 
this  is  about  as  remote  as  you  can  get." 

For  Smith,  designing  the  cabin  was  an  experiment  in  seeing  just  how  much  space  was  needed  for  liv- 
ing. For  him,  it  turned  out  to  be  1 86  square  feet.  And  it  has  no  electricity.  "The  small  scale  of  the  space 
pushes  you  to  experience  the  land,"  says  Smith.  "You  come  up  here  to  be  outside — you  don't  need 
more  space  inside."  The  design  is  based  on  the  old  settlers'  cabins  in  the  area.  Nature  was  a  big  influence 
as  well.  "The  shape  of  the  roof  and  overhangs  mirrors  the  shape  of  the  bristlecone  pine  trees  in  the  area," 

Smith.  Inside,  a  single  room  contains  a  small  kitchen  and  living-sleeping  space.  A  smaller  area  acts  as 
a  mudroom  and  a  bathroom.  Smith  used  simple,  inexpensive,  durable  ma- 
terials— plywood,  cedar,  and  galvanized  metal. 

Smith  says  that,  as  an  architect,  he  had  to  restrain  himself 
from  overdesigning  the  cabin.  The  effort  paid  off.  "It's  a  com- 
pletely different  feeling  up  there,"  he  says.  "The  simplicity  of  the 
design  and  materials  encourages  you  to  live  in  a  simple  way, 
much  like  the  early  settlers." 
design:  Agency  for  Architecture,  Denver 
(720/359-1416) 


Like  a  frontier  outpost,  this 
structure  sits  at  the  edge  of 
a  rocky  meadow.  The  deck 
faces  the  view. 
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.arge  glass  doors  open  a  wall 

o  nature. 

\  futon  saves  space,  acting  as  both 
sofa  and  bed. 

A/hat  Smith  calls  his  "chandelier"  is 

actually  two  suspended  kerosene  lamps. 

.ogs  are  stored  outdoors  in  a  shel- 
;ered  box.  Smith  positioned  it  so  he  can 
)pen  up  the  door  and  grab  logs  from  the 
foorway  in  the  cold  winter  months. 

\  small  chemical  toilet  goes  in  the 
nudroom.  Many  camping  supply  stores 
:arry  them. 


cabins  to  go 

Kristin  Anderson  and  partner  Dennis  Roberts  of  Thompson  Falls,  Montana,  have 
made  a  career  of  building  cabins  to  go.  "Things  have  changed  a  lot  here,"  says 
Anderson.  "You  have  to  adapt  to  the  times  to  make  a  living.  We  wanted  a  job  where  we 
could  do  what  we  liked  and  work  inside  during  the  winter." 

Anderson  and  Roberts  capitalized  on  the  tourist  trade  by  starting  Sherpa  Cabins, 
a  company  that  makes  364-square-foot,  cedar-sided,  one-room  cabins.  They  build  the 
cabins  in  a  large  workshop,  roll  them  onto  a  truck,  and  deliver  them  to  your  site  for 
about  $34,000.  The  price  includes  appliances,  cabinets,  plumbing,  and  wiring.  "Basi- 
cally, you  just  plug  them  in  and  you  are  set,"  says  Anderson. 

It's  up  to  the  owner  to  provide  a  foundation  for  the  cabin  and  to  have  the  electricity  and 
plumbing  hooked  up.  Owners  are  also  responsible  for  determining  what  permits  are  nec- 
essary for  their  location.  Delivery  outside 
Montana  costs  approximately  $5  per  mile, 
depending  on  location  and  haul  routes. 

Anderson  and  Roberts  worked  with 
Portland  architects  Melody  and  Brian 
Emerick  to  create  a  cabin  (shown  here) 
for  Melody's  parents,  Ron  and  Sharon 
Burghard.  "It's  very  similar  to  the  stan- 
dard cabins  we  build,"  says  Anderson. 
"But  the  windows  are  a  little  larger,  and 
there's  a  computer  desk  where  Sharon 
likes  to  write."  Built-in  shelves,  chests, 
cabinets,  and  closets  add  efficiency. 
A  tiny  loft  can  be  used  for  sleeping  or 
storage. 

"When  we  put  our  first  little  cabin  out 
for  sale,  people  got  excited  by  how  much 
a  small  cabin  can  do  and  how  easy  it  is  to 
install  and  take  care  of,"  Anderson  says. 
DESIGN:  Sherpa  Cabins,  Thompson 
Falls,  MT  (406/827-9607);  Emerick  Archi- 
tects, Portland  (503/235-9400) 
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cabin  ingenuity 


camping  indoors  ► 


This  tiny  propane  gas  stove — in  a  cabin  without  electricity — proves  you 

don't  need  as  much  space  as  you  might  think.  It  has  successfully  cooked 

a  Thanksgiving  turkey.  The  clay  farmer's  sink  is  also  a  space  saver.  The 

peninsula  works  as  a  prep  space  or  as  an  eating  area. 

DESIGN:  Jim  Smith,  Agency  for  Architecture 


A  opening  new  windows  and  doors      Alight  control 


Energy-efficient  windows  make  glass  walls  possible,  even  in  Washington's  Methow 
Valley,  an  area  with  significant  snowfall  and  cold  nighttime  temperatures.  Architect 
Tom  Lenchek  used  double-pane  gas-filled  windows  on  the  cabin's  south  and  east 
sides  to  help  warm  the  house  in  winter.  In  the  past,  sliding  doors  were  weak  spots  in 
a  wet  environment.  These  modern  doors  sit  in  a  secure  bed  of  weather-stripping 
when  open  or  closed.  A  turn  of  a  handle  lifts  them  out  of  the  weather-stripping  and 

th«m  to  glide  easily. 
design-  Tom  Lenchek,  Balance  Associates  Architects,  Seattle  (206/322-7737) 


A  frosted  glass-panel  pocket  door  and  an 
oversize  transom  allow  light  from  the  bathroom 
windows  to  pass  into  the  great  room.  When 
the  bathroom  isn't  in  use,  the  door  stays  open 
This  puts  the  vanity  in  frequent  view.  For  this 
reason,  Vandervort  designed  it  to  look  more  likl 
a  graceful  table  than  a  bathroom  fixture. 
design:  David  Vandervort 


Sunset's  cabin  in  the  August  2002  issue 

We  are  completing  a  400-square-foot  cabin  in  the  parking  lot  here  at  our  Menlo  Park, 
California,  headquarters.  Designed  by  architect  David  Wright  and  constructed  by 
Mark  De  Mattei,  it  incorporates  a  wide  range  of  21st-century  products,  such  as  rotproof 
siding  and  decking.  The  basic  structure  went  up  in  three  days.  Look  for  a  full  description 
next  month;  there's  a  sneak  preview  online  at  www.sunset.com/home/cabin.html. 
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rUSIIC3.I©Q    fell  I  IRQ  Alder  saplings  create  the  look  of  an  indoor  forest.  Pocket  doors  on  barn  door  tracks  behind  the  stove 
separate  the  main  living  space  from  the  sleeping  areas,  with  the  master  bedroom  on  the  left  and  bunks  on  the  right. 
design:  Kevin  Kane,  Snyder  Hartung  Kane  Strauss  Architects,  Seattle  (206/675-9151  or  www.shksarchitects.com)  ♦ 
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crisp 


easier  than  pi 


They  are  far  from  elegant,  with  the  relaxed  aspect  of  old  friends,  and  names  that  ex- 
press what  many  of  us  want  to  do  when  faced  with  making  a  piecrust:  Buckle. 
Slump.  Grunt.  •  "People  want  to  bake  with  fruit,  but  they  have  the  impression  that 
pies  and  cakes  are  hard  to  make — that  they  have  to  look  good,"  says  Carolyn  Weil, 
a  San  Francisco  Bay  Area  baker,  writer,  and  cooking  teacher.  "But  these  desserts 
are  comfortable  and  approachable.  Anyone  can  make  them,  and  they're  at  home 
on  the  kitchen  table."  •  Weil's  recipes  for  unfussy  summer  desserts  like  easy  black- 
berry cobbler,  juicy  peach  pandowdy,  and  warm  blueberry  grunt  leave  no  excuse 
for  not  taking  advantage  of  summer  fruit  at  its  peak. 


Raspberry- 
Rhubarb  Crisp 

PREP  AND  COOK  TIME:  AbOUt  1   hour 

notes:  Serve  this  crisp  with  lightly  sweetened 
softly  whipped  cream  or  vanilla  ice  cream. 

makes:  6  to  8  servings 

1    cup  rolled  oats 
Vfe   cup  all-purpose  flour 

up  finely  chopped  walnuts  (2'/2  oz.) 

cup  'i.'own  sugar 

V2   teaspoon  ground  cinnamon 

V2   teaspoon  ground  ginger 

Vs   teaspoon  salt 

V2   cup  (V4  lb.)  cold  butter,  cut  into 
chunks 

1 2   ounces  rhubarb  (about  3  stalks) 

%   cup  granulated  sugar 


2   tablespoons  cornstarch 

4   cups  raspberries,  rinsed  and 
drained 

1.  In  a  large  bowl,  mix  oats,  flour,  walnuts, 
brown  sugar,  cinnamon,  ginger,  and  salt. 
With  your  fingers  or  a  pastry  blender,  rub  or 
cut  butter  into  oat  mixture  until  coarse 
crumbs  form.  Cover  and  chill. 

2.  Rinse  rhubarb;  trim  off  and  discard  green 
parts  of  stalks.  Cut  red  parts  into  1/2-inch- 
thick  slices;  you  need  2  cups.  In  a  large  bowl, 
combine  granulated  sugar,  cornstarch, 
raspberries,  and  rhubarb  and  mix  gently  to 
coat.  Pour  into  a  shallow  2-  to  3-quart  baking 
dish  and  sprinkle  evenly  with  topping. 

3.  Bake  in  a  350°  regular  or  convection  oven 
until  topping  is  golden  brown  and  fruit  is 
bubbling,  about  45  minutes.  Serve  warm  or 
at  room  temperature. 

Per  serving:  398  cal.,  41%  (162  cal.)  from  fat;  4.7  g 
protein;  18  g  fat  (7.8  g  sat.);  58  g  carbo  (4.6  g  fiber); 
163  mg  sodium;  31  mg  chol. 


Blackberry  Cobbler 

PREP  AND  COOK  TIME:  About  1   hour 

notes:  Serve  with  vanilla  ice  cream. 
makes:  6  to  8  servings 

1 V4  cups  sugar 

2  tablespoons  cornstarch 

2  tablespoons  quick-cooking  tapioca<| 

6  cups  blackberries,  rinsed  and  drainec 

1  teaspoon  grated  lemon  peel 

1  tablespoon  lemon  juice 

2  cups  all-purpose  flour 

1  tablespoon  baking  powder 

1  teaspoon  salt 

V2  cup  (Vi  lb.)  cold  butter,  cut  in  chunks 

1  cup  whipping  cream 

1.  In  a  large  bowl,  combine  1  cup  sugar, 
cornstarch,  tapioca,  blackberries,  lemon  peetj 
and  lemon  juice.  Mix  gently  to  coat.  Pour  into  <'•[ 
shallow  3-  to  4-quart  baking  dish. 

2.  In  another  bowl,  mix  flour,  baking  powdei^j 
salt,  and  remaining  1/»  cup  sugar.  With  youj 
fingers  or  a  pastry  blender,  rub  or  cut  butted 
into  flour  mixture  until  coarse  crumbs  form 
Add  cream  and  stir  just  until  mixture  forms  i  | 
soft,  crumbly  dough. 

3.  Pat  %-cup  portions  of  dough  into  flat  disk:  | 
V2  inch  thick  and  arrange  evenly  over  fruit. 

4.  Bake  in  a  350°  oven  until  topping  is  golder 
brown  and  fruit  is  bubbling,  45  to  55  minutes  | 
Serve  warm  or  at  room  temperature. 

Per  serving:  498  cal.,  38%  (189  cal.)  from  fat;  4.8  g 
protein;  21  g  fat  (13  g  sat.);  74  g  carbo  (5.8  g  fiber); 
614  mg  sodium;  64  mg  chol. 


By  Charity  Ferreira  •  Photographs  by  James  Carrier  •  Food  styling  by  Dan  Becker 
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Spiced  Peach 
Pandowdy 

PREP  AND  COOK  TIME:  About  1  3A  hours 

notes:  To  peel  peaches,  cut  a  V2-inch  X 
through  peel  on  the  bottom  of  each.  Im- 
merse in  boiling  water  until  peels  pull  off 
easily,  1  to  2  minutes.  Transfer  peaches 
to  a  strainer  and  rinse  under  cold  run- 
ning water  until  cool.  Starting  at  the  cut 
end,  slip  off  and  discard  peels. 
makes:  About  6  servings 

1 Vz  cups  all-purpose  flour 

3V2  tablespoons  granulated  sugar 

Va  teaspoon  salt 

7  tablespoons  cold  butter 

5   cups  sliced  peeled  firm-ripe 
peaches  (about  2%  lb.;  see  notes) 

>  tablespoons  lemon  juice 

1  cup  brown  sugar 

2  tablespoons  cornstarch 
1  Vz  teaspoons  9    und  cinnamon 

V2   teaspoon  ground  nutmeg 

1.  In  a  large  bowl,  mix  flour,  IV2  table- 
spoons granulated  sugar,  and  salt.  Cut  6 
tablespoons  butter  into  chunks  and,  with 
your  fingers  or  a  pastry  blender  rub  or 
cut  it  into  flour  mixture  until  coarse 
crumbs  form.  Sprinkle  4  tablespoons 
water  evenly  over  mixture  and  stir  until 


dough  comes  together;  if  necessary,  add 
1  to  2  more  tablespoons  water. 

2.  Turn  dough  out  onto  a  lightly  floured 
sheet  of  waxed  paper  and  pat  into  a  flat 
disk.  With  a  lightly  floured  rolling  pin,  roll 
into  an  1 1  -inch  round  about  Va  inch  thick. 
Slide  waxed  paper  onto  a  12-  by  15-inch 
baking  sheet  and  chill  pastry. 

3.  In  a  large  bowl,  mix  peaches,  lemon 
juice,  brown  sugar,  cornstarch,  cinnamon, 
and  nutmeg.  Pour  into  a  9-inch  pie  pan. 
Cut  remaining  tablespoon  butter  into  V4- 
inch  chunks  and  distribute  evenly  over 
fruit.  Remove  pastry  round  from  refrig- 
erator and  let  stand  at  room  temperature 
5  minutes.  Slide  off  waxed  paper  and 
center  over  filling.  With  a  small,  sharp 
knife,  trim  dough  Vz  inch  beyond  pan  rim. 
Tuck  edges  inside  rim. 

4.  Place  pie  pan  on  a  12-  by  15-inch 
baking  sheet  and  bake  in  a  375°  regular  or 
convection  oven  until  pastry  is  golden, 
about  30  minutes.  Remove  from  oven  and, 
with  a  sharp  knife,  cut  crust  into  1  -inch 
squares.  With  the  back  of  a  spoon,  gently 
press  crust  into  filling  so  juice  flows  over 
edges  of  squares.  Sprinkle  remaining  2 
tablespoons  granulated  sugar  over  the 
top,  return  to  oven,  and  bake  until  peaches 
are  tender  when  pierced  and  juices  are 
thickened,  25  to  30  minutes  longer.  Serve 
warm  or  at  room  temperature. 

Per  serving:  488  cat.  26%  (126  cal.)  from  fat; 
4.7  g  protein:  14  g  fat  (8.5  g  sat.);  89  g  carbo 
(3.4  g  fiber);  249  mg  sodium;  36  mg  chol. 


Blueberry  Grunt 

prep  and  cook  time:  About  45  minutes 
notes:  This  old-fashioned  dessert, 
which  is  a  close  cousin  to  a  slump,  is 
made  by  simmering  barely  sweetened 
dumplings  in  spiced  blueberries.  Be 
careful  not  to  let  the  mixture  come  to  a 
full  boil  or  it  may  overflow  the  sides  of 
the  pan. 

makes:  4  servings 

4   cups  blueberries,  rinsed  and 
drained 

Vb  cup  plus  1  tablespoon  sugar 

Va  cup  light  molasses 

2  teaspoons  grated  lemon  peel 

3  tablespoons  lemon  juice 
Va  teaspoon  ground  nutmeg 
Vfe  teaspoon  ground  cloves 

1  Vz   cups  all-purpose  flour 

2  teaspoons  baking  powder 
Va   teaspoon  salt 

3  tablespoons  cold  butter,  cut  into 
chunks 

3/a   cup  milk 

About  Vz  cup  whipping  cream 

(optional) 

1.  In  a  10-  to  12-inch  frying  pan  over 
medium  heat,  frequently  stir  blueberries, 
V3  cup  sugar,  molasses,  lemon  peel, 
lemon  juice,  nutmeg,  cloves,  and  Vz  cup 
water  until  the  mixture  comes  to  a  boil. 
Reduce  heat  and  simmer  gently  until  the 
berries  have  released  their  juices  and 
the  flavors  are  blended,  about  10 
minutes. 

2.  Meanwhile,  in  a  large  bowl,  mix  flour, 
baking  powder,  salt,  and  the  remaining  1 
tablespoon  sugar.  With  your  fingers  or  a 
pastry  blender,  rub  or  cut  the  butter  into 
the  flour  mixture  until  coarse  crumbs 
form.  Add  the  milk  and  stir  just  until 
mixture  forms  a  soft  dough  (do  not 
overmix). 

3.  Drop  V4-cup  portions  of  the  dough 
into  the  simmering  fruit  mixture.  Cover 
the  frying  pan  and  simmer  until  a 
wooden  skewer  inserted  in  the  center  of 
the  dumplings  comes  out  clean,  about 
15  minutes.  Spoon  the  warm  dumplings 
and  fruit  equally  into  four  bowls  and 
drizzle  the  portions  with  cream  if 
desired. 

Per  serving:  492  cal.,  20%  (99  cal.)  from  fat; 
7.5  g  protein;  11  g  fat  (6.4  g  sat.);  94  g  carbo 
(4,7  g  fiber):  518  mg  sodium;  30  mg  chol. 


- 
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Plum  Buckle 


p  and  cook  time.  About  1 V4  hours 

ES:  A  buckle  is  a  simple  butter  cake  that 
;s  up  around  sliced  fresh  fruit. 
ES:  About  9  servings 

t    cup  (V2  lb.)  butter,  at  room 
temperature 

cup  plus  2  tablespoons  sugar 

>   large  eggs 

teaspoon  grated  lemon  peel 

cups  all-purpose  flour 

1  teaspoon  baking  powder 
'a   teaspoon  salt 

4   teaspoon  ground  nutmeg 

cup  milk 

4   cups  sliced  unpeeled  firm-ripe 
plums  (about  1 V4  lb.) 

2  teaspoon  ground  cinnamon 


1 .  In  a  large  bowl,  with  a  mixer  on  high  speed, 
beat  butter  and  1  cup  sugar  until  smooth. 
Add  eggs  one  at  a  time,  beating  well  after 
each  addition.  Beat  in  lemon  peel. 

2.  In  a  small  bowl,  mix  flour,  baking  powder, 
salt,  and  nutmeg.  Stir  half  the  flour  mixture 
into  the  butter  mixture,  then  add  the  milk, 
followed  by  the  remaining  flour  mixture;  stir 
just  until  incorporated.  Scrape  batter  into  a 
buttered  and  floured  8-inch  square  glass  or 
ceramic  baking  pan  and  spread  level.  Overlap 


plum  slices  in  rows  or  concentric  circles  over 
batter.  In  a  small  bowl,  mix  remaining  2 
tablespoons  sugar  and  the  cinnamon;  sprinkle 
evenly  over  plums. 

3.  Bake  in  a  325°  regular  or  convection  oven 
until  a  wooden  skewer  inserted  in  the  center 
comes  out  clean,  45  to  50  minutes.  Serve 
warm  or  at  room  temperature. 

Per  serving:  416  cal.,  50%  (207  cal.)  from  fat;  4.6  g 
protein;  23  g  fat  (1 4  g  sat.);  50  g  carbo  (1 .9  g  fiber); 
350  mg  sodium;  105  mg  chol.  ♦ 


j/* 
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'ubbling  summer  fruit,  sweet  pastry, 

and — best  of  all- 


no  bottom  crust 
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diary  of  a  t    1 

remodel 

In  the  second  chapter  of  our  three-part  series, 

we  guide  you  through  the  material  selection  process 

By  Ann  Bertelsen 

■  This  past  April,  we  introduced  you  to  our  first  remodeling  venture,  giv- 
ing you  a  behind-the-scenes  look  at  how  we're  transforming  a  1940s  three- 
bedroom,  one-bath  bungalow  into  a  comfortable  home  adapted  for  to- 
day's casual  lifestyle.  Here,  we  continue  our  design  diary  and  remodel 
countdown,  and  dive  into  the  space  planning  and  material  selection 
processes.  The  unfolding  story  is  also  on  our  website,  www.sunset.com. 

Our  design  diary 

WEEKS  8  AND  9 

refining  THE  SPACE  plan.  As  framing  begins,  we  fine-tune  our  space  plan, 
checking  the  placement  of  windows  and  doors  and  the  si2e  of  rooms  to 
see  if  they  work  with  the  interior  designers'  proposed  furniture  plan.  To 
eliminate  a  dead-end  space  in  the  entry  parlor,  we  add  doors  on  either 
side  of  the  original  fireplace  for  access  to  the  porch.  We  cantilever  the  mas- 
ter suite  about  1  foot  over  the  kitchen  to  get  a  larger  master  closet  and 
bath,  and  we  add  a  window  in  the  pantry  downstairs.  Stacking  the  washer 
and  dryer  allows  space  for  a  closet  in  the  laundry  room,  and  a  half-wall 
adds  privacy  between  the  stairwell  and  home  office.  Doors  and  windows 
in  the  family  room  are  reconfigured  to  open  up  the  space  to  the  outside. 

WEEKS  9  AND  10 

DEVELOPING  A  FURNITURE  PLAN.  While  reviewing  how  the  rooms  work 
and  flow  together,  interior  designers  Patricia  McDonald  and  Marcia 
Moore  are  also  placing  furniture.  They  have  easy  chairs,  sofas,  and  tables 


Ti  ps  from 
the  designers 

Weigh  your  design  priorities  against 
your  budget  and  be  up-front  about  wf 
you  can  and  can't  afford.  Work  with  yo 
design  and  building  team  to  reach  mutij 
ally  satisfactory  compromises. 

Avoid  change  orders:  They'll  cost  yoi 
money.  Unless  something  unusual  hap 
pens  when  a  house  is  opened  up — su< 
as  the  unexpected  discovery  of  dry  rot 
your  project  should  be  organized  so  th 
the  various  subcontractors  can  work  o 
schedule. 

Always  consider  installation  costs, 

which  can  run  well  over  the  cost  of  the 
specific  materials  selected.  This  is  espe- 
cially true  with  tiles.  Patterned  mosaic 
backsplashes,  inset  floors,  and  borders 
take  time  and  expertise  to  install. 

Develop  three  preliminary  color 
palettes  showing  different  directions 
ranging  from  cool  and  contemporary  to 
rich,  warm,  and  colorful.  This  will  help  y< 
clarify  your  personal  style,  even  when  yc 
and  your  partner  have  varied  tastes. 

Always  name  or  number  a  specific 
room  and  write  it  on  the  floor  plans, 
color  boards,  and  spec  sheets  to  elimi- 
nate confusion  for  contractors  and  sut  | 
contractors. 


::: 


Making  selections  are  (from  left) 
interior  designers  Denise  Carey, 
Patricia  McDonald,  and  Marcia 
Moore  from  McDonald  &  Moore  LI 
in  San  Jose. 
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Kitchen  materials  chosen  for  the 
backspiash,  countertops, 

cabinets,  and  floor 


f  Amber,  green, 

and  clear  glass 
accent  tiles  for  backspiash 


C  Upper  cabinet  doors  in  cherry 
with  a  honey-colored  finish 


B.  Backspiash  field  tiles 

in  mosaic  red  travertine 


D.  Lower  cabinet  doors  in  maple 
with  a  charcoal  stain 


I.  Integrally 
colored, 

custom-designed 
concrete  for  kitchen  countertop 


F.  Polished 
sandstone 
slab  for 
island 
counter 


E.  Reclaimed  American 

chestnut  wide-plank  flooring 
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drawn  into  the  floor  plan  for  our  review.  This  part  of  the 
process  can  be  fun,  but  it's  also  very  subjective,  so  there's 
lively  discussion  about  specific  shapes,  colors,  and  pat- 
terns, any  one  of  which  will  ultimately  affect  the  overall 
palette.  Before  we  make  any  final  choices,  we  have  to  se- 
lect flooring  and  order  plumbing  fixtures  and  kitchen  ap- 
pliances to  make  sure  everything  works  together. 

WEEK  11 

designing  A  flooring  layout.  This  proves  to  be  one  of 
our  most  contentious  issues  to  date.  McDonald  and 
re's  design  is  daring.  While  proposing  hardwood 
floo'  ng  in  the  downstairs  living  areas — including  the 
kitchen — is  no  big  deal,  they  want  to  inset  a  stone  mosaic 


Save  energy- 
and  trees  } 

Although  the  remodel  draws  inspiration  from  the  pas 
the  construction  materials  and  methods  are  thor- 
oughly modern  and  environmentally  friendly.  Thus,  tr 
house  will  require  fewer  trees  to  supply  lumber  for  its 
framing,  be  faster  to  construct,  use  less  energy  to  o| 
erate,  and  have  fewer  maintenance  problems  over  it 
life.  Key  elements  in  the  framing,  shown  in  the  photc 
at  left,  make  the  house  particularly  energy-efficient. 

A.  Major  beams  and  headers  over  windows 
and  doors  no  longer  require  full-dimension  lum- 
ber. Instead,  we  used  engineered  beams  (com- 
posed of  smaller  pieces  of  wood  laminated  to- 
gether) that  are  stronger  and  straighter  than  typit 
wood  beams. 

D.  The  floor  joists  are  wood  I-beams  (also  enc 
neered)  that  are  straighter  and  lighter  than  the  2-b 
1 2s  they  replace.  (Because  they  are  reliably  straigl 
the  I-beams  make  squeak-free  floors.) 

C.  Tall,  narrow  sections  of  wall  are  reinforced 
with  steel  panels  that  stiffen  the  walls  against  late: 
movement. 

D.  Panels  of  oriented-strand  board,  made  of 
small  chips  of  wood  held  together  with  glue,  clad 
the  rest  of  the  framing. 

E.  Insulation  in  the  walls,  ceiling,  and  floors 
foam  caulking  around  openings  for  windows,  doc 
water  pipes,  and  electrical  boxes;  and  an  outer 
layer  of  rigid  foam  combine  to  make  the  home  be 
energy-efficient  and  quiet.  For  additional  noise  re- 
duction, use  5/8-inch  plasterboard  on  all  the  walls. 

—  Peter  C.  White 


in  the  entry  and  have  random  tiles  radiating  fro 
through  the  kitchen  and  family  room,  continuing  ou 
to  the  patio.  Some  members  of  the  team  aren't  sur<i| 
design  fits  the  concept  of  the  house.  And  the  desi£ 
want  to  run  the  hardwood  from  side  to  side  when 
from  the  front  door — but  the  builder  favors  a  froi 
back  direction.  In  the  end,  we  reach  a  compromise 
leave  the  stone  mosaic  and  run  the  wide  planks  hor 
tally,  but  we  eliminate  the  scattered  tiles.  Choosing  c; 
for  the  upstairs  bedrooms  is  a  breeze  by  comparison 

WEEK  12 

PREPARING  PLUMBING  AND  ELECTRICAL  LAYOUTS.  We 

the  house  to  pinpoint  the  placement  of  appliances  I 
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rap     llU      Home  Wrap 

Ever  wonder  what 
DuPont  makes? 


II!  i 


A  lot  of  products  that  improve  the  lives  of  people 
everywhere...  like  DuPont Tyvek®  HomeWrap® 
DuPont  scientists  developed Tyvek® as  a 
protective  wrap  to  help  keep  damaging  water  out  of  your  walls, 
which  helps  prevent  mold  and  mildew. 

Ask  your  builder  or  remodeler  to  protect  your  house  with 
DuPont  Tyvek9  HomeWrap® 


Tyvek 

HomeWrap 


1-800-44-TYVEK®  WWW.TYVEK.COM  BUILD   IT  ONCE,   BUILD   IT  RIGHT. 

©2002  E.I  du  Pont  de  Nemours  and  Company.  Tyvek*  is  a  registered  trademark  of  DuPont  for  its  brand  of  protective  material.  All  rights  reserved 


One  backyard  becomes 
many  garden  spaces 

When  he  first  saw  the  house,  landscape  architect  Irving  Tamura 
faced  a  flat,  rectangular  backyard  dominated  by  a  tall  redwood 
tree  rising  behind  the  freestanding  garage  and  shading  much  of 
the  space  from  afternoon  sun.  Tamura 's  plan,  shown  part  way 
through  construction,  is  to  preserve  the  tree,  take  advantage  of 
sunny  areas  to  the  rear  of  the  yard,  and  use  free-form  lines  and 
changes  in  level  to  create  a  variety  of  living  areas  and  add  intere; 
to  a  typical  rectangular  lot. 

The  garden  will  be  drip-irrigated  with  a  system  of  emitters  tied 
multioutlet  valves  in  underground  boxes,  except  for  the  small  lawr 
which  will  have  sprinklers.  Buried  low-voltage  lines  will  power  path 
lights  to  lead  guests  beyond  the  main  patio.  The  rest  of  the  garde: 
will  be  divided  into  a  bocce  court,  a  children's  play  area,  an  ele- 
vated herb  garden,  and  a  cutting  garden. 

A.  Closest  to  the  house,  two  steps  down  from  the  family  room,  | 
will  be  a  broad  outdoor  living  and  kitchen  patio.  A  low  wall — per- 
fect for  sitting — will  define  the  boundaries  of  this  outdoor  room. 

S3.  A  pizza  oven  will  be  built  into  the  wall,  its  position  marked  by 
the  framed  half-circle. 

C.  The  garden  gradually  becomes  less  formal  beyond  the  low 
wall  and  pizza  oven.  A  decomposed-granite  path  will  run  betweeJ 
a  small  curvilinear  lawn  and  the  shaded  area  beneath  the  redwoc] 
tree,  just  out  of  the  photograph  on  the  right  side  of  the  garden. 

D.  A  pair  of  curving  walls  of  dry-stacked  interlocking  concrete] 
blocks  will  act  as  retaining  walls  to  create  level  changes. 

—  P.O. 


fixtures,  checking  the  exact  locations  for  electrical  outlets. 
The  designers  check  measufements  for  tubs,  vanities,  and 
built-in  cabinets,  including  kitchen  and  closets. 

WEEKS  13  AND  14 

selecting  surface  materials.  We  all  agree  to  a  mix  of 
materials  in  the  kitchen  and  bathrooms,  including  polished 
sandstone,  integrally  colored  concrete,  and  ceramic  and 
glass  tile  backsplashes  with  stone  and  metallic  tile  accents. 
McDonald  and  Moore  present  us  with  kitchen  elevations, 
detailing  cabinetry  and  appliance  placement.  (See  diagram 
of  kitchen  elevation  and  material  selections,  page  103) 
They  also  specify  hardware  and  millwork,  including  panel- 
ing for  the  children's  bedroom,  crown  molding,  and  win- 
dow trims.  Once  we  all  agree  on  the  materials,  they  de- 
velop a  finish  and  specifications  schedule  for  the  builder  so 
he  can  project  final  costs  for  surface  materials  and  create  a 
more  accurate  cost  estimate  for  the  project  as  a  whole. 
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WEEKS  10  THROUGH  15 

DEVELOPING  THE  COLOR  palette.  Throughout  the  pre 
ing  weeks,  McDonald  and  Moore  have  given  us  c 
boards  of  fabric  swatches,  surface  materials,  and  f 
chips  to  help  us  reach  final  decisions  on  furniture 
paint  colors.  Project  manager  Perry  Gardner  give 
brush-outs  (samples  of  paint  applied  to  the  wall),  ant 
walk  through  the  house  at  different  times  of  the  day  t( 
termine  color  choices.  We  think  the  khaki  shade  in 
kitchen  and  family  room  is  too  dark,  the  blue  in  the 
dren's  room  is  too  predictable,  and  the  lavender  in  ar 
stairs  bathroom  doesn't  work  with  the  slate  floor.  Ai 
review  the  paint  colors,  we  take  our  "room  in  a  box" 
pies  with  us  to  see  how  the  surface  materials  and  fal 
will  work  with  the  paint.  The  colorful  samples  ph 
against  the  paint  colors  on  the  wall  bring  the  room 
life,  and  we  realize  that  the  stage  is  set  and  the  final  co 
down  is  ready  to  begin. 


>  ffiecamz   * 


a  ionfy,  (eng,  time, 

Take  something  old  and  make  it  new  again.  Protect  against  the  elements 
and  create  a  whole  new  look  with  Rust-Oleum,  the  name  you've  trusted 

for  over  eight  decades.  A  vast  palette  of  colors  awaits  you  in  the  Painter's 
Touch®  line  of  multi-purpose  paints.  Or,  for  a  decorative  flair,  choose 

from  the  multitude  of  tones  and  textures  in  the  American  Accents®  collec- 
tion. Create  tomorrow's  treasures  today.  It's  easy  with  Rust-Oleum. 

RUST  >:OLEUM- 

BRANDS 

stopping  rust  is  just  the  start.7 


NEW  LOOK. 


3itideas.com 


rustoleum.com 


countdown 


the  backyard4 
is  nearing 
completion. 


remoaei 


1 0  more  steps  to  make  your  project  a  success 


Fine-tune  your  space  plan,  working  with  your  architect,  building  con- 
tractor, and  interior  designer  to  ensure  that  your  existing  and  proposed 
furniture  will  work  in  your  floor  plan.  If  space  is  at  a  premium,  you  might 
have  to  decide  on  a  media  center  versus  his  and  her  closets  or  a 
home  office.  Prioritize  what  is  most  important  based  on  your  budget 
and  how  you  live.  This  is  also  the  time  to  double-check  the  placement 
of  windows  and  doors,  before  the  drywall  stage  is  completed. 

Develop  a  furniture  plan.  While  doing  space  planning,  you  and/or 
your  interior  designer  should  be  streamlining  your  existing  furniture,  de- 
ciding what  to  keep  and  what  you  need  to  buy.  Take  an  inventory: 
Photograph  and  measure  existing  pieces  for  future  reference.  It's  help- 
ful to  sketch  the  exact  placement  of  individual  items  on  your  floor  plan. 

Decide  on  a  flooring  design,  selecting  specific  materials  for  each 
room.  Flooring  and  floor  coverings  can  be  expensive.  A  designer  can 
help  successfully  mix  materials — such  as  hardwood,  carpet,  stone,  tile, 
or  many  of  the  new  synthetic  materials — to  suit  your  budget.  You'll 
need  to  consider  the  direction  of  floor  patterns  so  the  contractor  can 
price  the  materials  and  estimate  installation  time  before  ordering. 

Make  sure  the  contractor  orders  plumbing  and  appliances  well  in 
advance  of  their  installation.  It's  advisable  to  check  with  manufactur- 
ers on  lead  times  for  specific  items.  Custom  tubs  or  special  faucets 
can  sometimes  be  back-ordered  and  take  up  to  three  months  for  de- 
livery. The  same  applies  for  some  gas  and  electric  appliances. 

Consider  lighting  and  electrical  layouts,  including  audiovisual,  data, 
and  communications  systems  covering  Internet,  telephone,  intercom, 
wiring,  and  security.  This  is  especially  important  for  home  offices  and 
media  centers.  A  designer  will  often  suggest  mounting  fluorescent 
lights  under  cabinets.  Note  that  in  California,  for  energy  conservation, 
Title  24  requires  the  use  of  fluorescent  lights  as  the  first  switch  in 
kitchens  and  bathrooms.  Decorative  lighting — sconces,  pendants, 
lamps,  or  chandeliers — also  should  be  selected  at  this  time  so  the  ap- 
propriate wiring  can  be  installed. 


Select  materials:  This  drives  the  ultimate  color  palette,  including 
paint,  wallpaper,  and  special  finishes  such  as  glazing  or  plaster.  / 
signer  will  help  homeowners  sift  through  the  choices,  usually  offe 
a  broad  selection  as  a  starting  point.  For  example,  should  county 
be  marble  or  granite,  polished  or  honed,  butcher-block  or  tile,  co 
crete  or  limestone,  or  one  of  the  new  solid-surface  or  composite- 
stone  materials?  The  choices  seem  endless,  but  McDonald  and 
Moore  say  that  most  couples  are  usually  able  to  agree  on  surface- 
terials  once  they  go  through  the  selection  process  together. 

Collate  a  color  board  of  all  the  materials  that  will  be  used  in  a  sp> 
room,  including  fabric  swatches,  window  coverings,  paint  chips,  a 
samples  of  countertops,  cabinets,  and  flooring.  Put  the  boards  to- 
gether to  determine  how  they  flow  throughout  the  house.  Place  tri 
samples  in  a  lightweight  container  to  carry  them  from  room  to  root 

Use  brush-outs  to  gauge  true  coloration.  Check  the  colors  at  d 
ent  times  of  the  day  and  at  night  to  see  if  you  like  them.  Remerri 
that  paint  colors  appear  lighter  in  full  sunlight,  so  your  choices  fc 
exterior  hues  will  usually  differ  substantially  from  interior  ones. 

Check  that  interior  elevations  for  special  designs  and  cabinetry 
tails,  including  closets  and  window  coverings,  are  finished.  The 

contractor  needs  to  have  working  drawings  for  built-in  fixtures  such 
kitchen  cabinets,  storage  closets,  and  media  centers,  and  even  deft 
for  window  casings,  millwork,  and  moldings.  All  of  these  affect  how 
trim  is  applied.  Installers  for  specific  items  like  window  treatments  wi 
also  need  to  do  their  own  measurements  (called  "take-offs")  for  ever 
thing  that  has  to  be  ordered. 

Get  a  final  cost  estimate  in  writing  from  the  builder/contractor 
after  the  architect  or  designer  completes  the  finish  and  specifica 
tions  schedule.  This  is  an  important  way  to  avoid  misunderstand 
over  money. 

■  Still  to  come  in  October:  We'll  showcase  the  completed  projei  I 
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For  those  with  James  Hardie®  siding,  the  best  times  often  happen  at  home.  Because  Hardiplank®  siding  is  low  maintenance.  Yet 
unlike  vinyl  siding,  it  looks  and  feels  like  real  wood,  providing  the  level  of  character  and  beauty  that  makes  a  house  a  home.  All,  of 
course,  with  a  guarantee  against  rotting  and  cracking  for  fifty  long,  relaxing  years.    ^^^V    Jampc  Hardie 
To  learn  more,  call  toll free  1-866-4-HARDIE  or  visit  www.jameshardie.com.    \J%/   Siding  Products 


•  -  ■■■ 

■  •    •    .     ■■'■'.''.:■■'     ■  ■■■  .    .       ■    '■'      ■■■■'■.■[■';..':: 


SPECIAL    ADVERTISING    FEATURE 


Remodel  Sponsors 


Come  tour 

the  Sunset  San  Jose  Remodel 
this  summer.  See  the  latest 
products  from  our  sponsors, 
and  the  creative  building, 
landscaping  and  decorating 
ideas  from  our  design  team. 

Open  House  Info. 
Dates:  July  12  through 
August  18,  2002.  Open 
Friday-Sunday.  Closed 
Monday-Thursday. 


Ace 

www.acehardware.com 


m 


James  Hardie 

Siding  products 


866-4HARDIE 
www.jameshardie.com 


Hours:  Fridays,  9  am-8  pm 
Saturdays,  9  am-6  pm 
Sundays,  1 1  am-6  pm 

Price:  $10  General 

admission;  $9  Senior 
admission  on  Fridays.  Free 
admittance  for  children  5 
and  under.  Tickets  sold  only 
during  Open  House  hours. 

For  information  about  free 
parking  &  shuttles  log  onto 
www.sunset.com. 


Remodel  Team 

Builder 

De  Mattei  Construction  Inc. 

408-295-7516 

www.demattei.com 

Architect  and  Designer 

Terry  Martin  Associates,  A. I. A. 
408-395-8016 

Michael  Layne  &  Associates 
408-395-1431 

Interior  Designers 

McDonald  &  Moore  Ltd. 
408-292-6997 

Landscape  Designer 

Tamura  Designs 
408-779-3443 


KUHN 
RIKON 

SWITZERLAND 

□ 

800-662-5882 

www.kuhnrikon.com 


MONROVIA 

888-PLANT  IT 
www.monrovia.com 


KrafbMaid 

Cablnetiy 

800-791-1990 
www.kraftmaid.com 


Supersoil 


800-531-4411 
www.supersoil.com 


To  order  the  San  Jose 
Remodel  home  plans,  call 
888-277-5588  and  ask  for 
plan  number  SSIH-2002. 


Monogi 

We  bnng  good  ihim  I 

www.monograi  I 


LENNk 

HOMI  COMFOIT  i \  1 

800-9LENNI 

www.lennox 


MAN 

888-537-82J 

www.marvin.i 
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Norw. 

rut  H'RNITV 


888-N0RWAI 
www.norwalkfumiture' 


STAINMASTF 

carpel 


featuring  Tactesse"  nyi 

800-4DUP0N1. 
www.stainmaster. 


Tyve 

Weatherization  Sy 

800-44-TYVEK 

www.tyvek.corr 
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Washington  Mutual 

www.wamu.com   Washington  Mutual  is  the  San  Jose  Remodel  financial  sponsor. 


PI 


FEELING  LESS  THAN  BRILLIANT? 
HERE'S  A  CHANGE  TO  REDEEM  YOURSELF. 


0  SOMETHING  SMART.  GET  A  HOME  EQUITY  LINE  OF  CREDIT. 

alk  into  Washington  Mutual,  and  in  just  60  seconds  you  could  walk  out  with  approval  on 
lome  equity  line  of  credit.  You'll  get  an  amazingly  low  interest  rate,  and  a  Visa®  card  that 
5  you  access  your  credit  line  wherever  Visa  is  accepted.  Best  of  all,  the  interest  you  pay 
ight  even  be  tax  deductible*  Which  could  make  you  feel  like  a  genius.  At  least  when  it 
mes  to  money.  Stop  by,  or  call  1-800-933-3590  and  open  a  home  equity  line  of  credit  today. 


GET  A  RATE  AS  LOW  AS 


5.00 


% 

APR 


VISA  CARD  ACCESS 
INTEREST  MAY  BE  TAX  DEDUCTIBLE 


Washington  Mutual 

MORE  HUMAN  INTEREST." 


visit  your  Financial  Center  for  current  rate  information.  Rate  may  vary  monthly  based  on  adjustment  in  the  Wall  Street  Journal  prime  rate.  APR  will  be  based  on  Prime  +0%  margin  with  a  minimum  APR  of  5.00%. 
rate  as  of  5/2/02  is  4.75%.  Maximum  APR  is  18%.  Offer  subject  to  higher  credit  qualification.  After  first  12  months,  line  has  $45  annual  fee.  Transaction  fee  of  4%  applies  to  advances  of  less  than  $100  (unless 
ace  is  made  by  use  of  the  Visa  card).  There  is  a  cash  advance  fee  of  2%  of  the  amount  of  the  advance  or  $2,  whichever  is  greater.  Offer  limited  to  single-family  principal  residences  with  combined  loan- to -values 
ing  the  amount  of  your  new  line)  of  80%  or  less  based  on  a  property  inspection  or  appraisal  satisfactory  to  the  Bank.  See  tax  advisor  regarding  deductibility  of  interest.  Property  insurance  i;»  required.  Other  limitations 
^ates  and  terms  are  subject  to  change  without  notice. Washington  Mutual  Bank  fsb  has  loan  offices  ana  accepts  loan  applications  in  ID  and  UT.  Washington  Mutual  Bank  has  loan  offices  and  accepts  loan  applications 
in  WA,  ID,  UT  and  OR.  Washington  Mutual,  FA  has  loan  offices  and  accepts  applications  for  loans  in  many  states.  Offered  only  in  USA.    Product  not  available  in  all  states. 


It  reads  like  a  Who's  Who  of  ingredients. 
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Beneful 

brand       DOG       FOOD 


With  Wholesome  Grains  &  Real  Beef, 
Accented  with  Vitamin-Rich  Vegetables 


**J 
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— 


You've  never  seen  anything  like  this  before.  Beneful    brand  dog  food  from  Purina  has  wholesome  grains  for 

energy,  protein-rich  beef  that  helps  build  strong  muscles  and  vegetables  with  vitamins  and  minerals.  You'll  love 

■  ■ 
the  complete  nutrition.  Your  dog  will  love  the  taste.  He'll  only  think  he's  getting  spoiled.  Beneful  from  Purina.  i_iU 


HEALTHFUL.  FLAVORFUL.  BENEFUL1: 


www.beneful.com 


"2002  Ralston  Purina  Company 
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FROM  OUR   READERS 


Baseball  fever  hits  home 

One  boy's  bedroom  gets  a  makeover 


the  names  on  the  dark  green  Seattle  Mariners 
locker  doors  read  Ichiro,  B.  Boone,  K.  Sasaki,  and 
C.  Werre.  That  last  name  may  throw  baseball  fans 
a  loop,  but  these  aren't  ordinary  lockers — they're 
set  doors  in  the  bedroom  of  9-year-old  Craig  Werre. 
E  doors  are  part  of  the  young  fan's  bedroom  remodel 
t  includes  a  maple  locker-room  bench,  curtain  rods 
h  baseball  finials,  bats  custom-turned  by  his  grandfa- 


The  lockers  started  as  a  set  of  ordinary  hollow-core 
bifold  closet  doors.  Craig's  dad  applied  louvers  made 
from  short  lengths  of  quarter-round  molding,  then 
he  painted  the  doors  with  several  cans  of  high-gloss 
metallic  paint.  He  carved  the  locker  handles  from  scrap 
wood  and  painted  them  silver.  He  also  cut  the  nameplate 
brackets  and  added  the  names  using  self-adhesive  letters. 
The  decor  was  a  grand-slam  success  with  Craig,  who  says, 


r,  hat  racks  for  his  caps,  posters  and  banners,  a  wallpa- 

"I  live  in  Marinersland!" 

■  border  of  Mariners  logos,  and  a  Mariners  paint  job  of 

design:  Jeanette  and  Jace  Werre,  Renton,  WA 

;p  green  and  pinstriped  gray. 

—  Peter  O.  Whiteley 

'• 
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Two  for  one 


■  You  can  teach  an  old  vase  new  tricks.  That's  the  thinking  behind  these  cool,  contempo- 
rary examples  by  designer  Stuart  Harvey  Lee.  Each  molded  resin  vase  is  really  two  halves: 
placed  together  the  halves  form  a  symmetrical  vessel;  pull  them  apart  and  they  form  two 
smaller  ones.  The  matte-finish  vases  come  in  three  sizes,  each  a  different  muted  color. 
MoMA  Design  Store:  From  $30.  New  York;  (800)  793-3167  or  www.momastore.org. 


Sawhorse  with  style 


Soft  touch 

■  How  do  you  spell  relaxation? 
For  Los  Angeles  designer  Chantal  j 
Dussouchaud,  it's  all  in  the  pillo\| 
She  uses  words  and  colorful  pat- 
terns to  create  jaunty,  summer-or  j 
ented  accessories  for  patio  living. 

She  spells  out  her  messages 
with  stencil  cutouts,  using  con- 
trasting colors  and  images  or 
painted  stencils  applied  directly  1 j 
cotton,  linen,  and  other  durable, 
outdoor-friendly  fabrics.  The  pil- 
lows make  eye-catching  accents  fi| 
a  wide  variety  of  patio  furniture, 
from  chairs  to  chaises.  Atelier  de 
Chantal.  From  $50;  the  pillow 
shown  is  $150.  (323)  969-0808. 

—  Ann  Bertelsx  I 


BIW 


■  You  can  turn  almost  any  hollow-  oi. 
solid-core  door  into  a  handy  work  surface 
extra  table  with  STRUTS  the  New  Sawhors  | 
The  leg  system  can  slip  around  and  clamp 
standard  1%-inch-thick  doors  ranging  frorr  I 
to  36  inches  wide.  When  the  legs  splay  out  | 
ward,  they  firmly  capture  the  door's  edges 
tween  a  pair  of  metal  brackets  and  a  tubul;  | 
crosspiece.  They  hold  the  door  at  desk  hei 
Designed  by  San  Francisco  architect  Ar  | 
Skurman.  $59.95  per  pair.  (888)  544-2639 
www.struts.biz.  —  P.O.W.  ♦ 
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A  KITCHEN  SO  BEAUTIFUL 

YOU  MAY  JUST  DECIDE  THAT 

BREAKFAST  IS  AN  ALL  DAY  AFFAIR. 


\'Jlhi 


install 


That's  because  at  Lowe's,  you'll  find  a  showroom  full 
of  brand  name  kitchen  cabinetry  and  countertops 
like  Kraftmaid",  American  Woodmark®,  Cohan®  and 
9    Formica®.  And  Lowe's  design  specialists  can  help 


you  design  the  kitchen  of  your  dreams,  so  you  get  the  exact  look 
you  want.  For  a  kitchen  you'll  never  want  to  leave,  stop  by  Lowe's 
today,  or  visit  lowes.com  for  more  information. 


Lowe's 

Home  Improvement  Warehouse 


Improving  Home  Improvement 


EVERYDAY  LOW  PRICES.  GUARANTEED!* 


esign  are  registere 
pmarks  of  LF  Corporation. 
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A  new  spin 

Three  quick  projects  make  the 
Fourth  of  July  more  festive 


By  Mary  Jo  Bowling  and  Jil  Peters 

Fun  meets  patriotism  in  these 
Fourth  of  July  projects  that 
will  keep  you  cool,  guide  you 
up  pathways,  and  send  you  spin- 
ning. We  used  stars  and  stripes  with 
red,  white,  and  blue  as  a  theme  to  tie 
everything  together. 


Patriotic  pinwheels 

MATERIALS:  Ruler  •  Red  felt-tip  pen  •  White 
paper  •  Blue  construction  paper  •  Rubber 
cement  •  Scissors  •  Pencil  •  Utility  knife 
•  Pushpins  •  18-inch-long  dowels  •  Small 
beads  •  Straight  pins  •  Hot-glue  gun 
DIRECTIONS 

1 .  Use  a  ruler  and  a  red  felt-tip  pen  to  draw 
stripes  on  a  piece  of  white  paper. 

2.  Attach  the  striped  paper  to  a  piece  of 
blue  construction  paper  with  rubber  cement 
or  spray  adhesive;  the  two  pieces  do  not 
have  to  fit  together  perfectly  because  the 
paper  will  be  cut  down  to  a  smaller  size  later. 

3.  Cut  stars  out  of  another  sheet  of  white 
paper  and  attach  them  to  the  blue  paper 
with  rubber  cement. 

4.  Trim  the  flag  to  a  square.  We  cut  ours 


down  to  a  71/2-inch  square.  Using  a  ruler 
and  a  pencil,  draw  an  X  at  the  center  of  the 
square  (A). 

5.  Use  a  utility  knife  or  scissors  to  cut  two- 
thirds  of  the  way  from  the  corner  of  the 
square  to  the  center.  Repeat  for  each  corner. 

6.  Use  a  pushpin  to  make  a  hole  in  a  dowel 
V2  inch  from  the  end. 

7.  Push  a  bead  onto  a  straight  pin,  fold 
alternating  sections  of  the  square  into  the 
center  (B),  and  stick  the  pin  through  all  of 
the  layers.  Add  another  bead  to  the  pin  and 


push  it  through  the  hole  in  the  dowel. 
8.  Place  another  bead  on  top  of  the  dow 
(C)  and  test  to  see  if  the  pinwheel  spins 
freely.  Add  extra  beads  between  the  bad 
the  pinwheel  and  the  dowel  if  needed  be 
fore  using  a  hot-glue  gun  to  secure  the  p 
to  the  dowel.  For  safety  reasons,  make  s 
the  point  of  the  pin  is  always  covered. 

TIME-SAVING  TIP:  You  can  print  starrec 
and  striped  paper  for  this  project  frorr 
www.sunset.com/home/pinwheels.htr 
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To  a  burglar 


this  is  every 
without  a  deadbolt 


iCURITY  ZONE 

www.schlagelock.com. 


Starve  him. 

Put  Schlage®  Maximum  Security  Handlesets  and  Deadbolts 
on  all  your  entry  doors — front,  back  and  garage — and  bad 
guys  suddenly  lose  their  appetite. 

STOP'EM  WITH  A  SCHLAGE A 


:LAGE 


IVES 

SCHLAGE 


Improve  your  door's  appearance  by  adding 
Ives  solid  brass  door  hardware  from  Schlage. 


(lB> 


SCHLAGE. 

Residential  Security  &  Safety 
An  Ingersoli  Rand  Company 


MARVIN  c 

Windows      and      Doors 

Made  for  you." 


www.marvin.com 


Visit  a  Marvin  dealer  near  you. 


Advanced  Exterior  Systems,  Inc. 

Rocklin,  CA 
916-624-9336 

Alexander  Company 

S.  San  Francisco.  CA 
800-696-0701 
650-583-0860 

Argonaut  Window  &  Door 

Monterey,  CA  -  831-657-4600 
Campbell.  CA  -  408-378-6300 
Cupertino,  CA  -  408-996-9670 
Los  Altos,  CA  -  650-559-5700 

Burnett  &  Sons  Window  Center 

Since  1869  the  largest  showroom  in  Sacramento 

Sacramento.  CA 

916-442-0493 

www.burnett-sons.com 

Collier  Warehouse,  Inc. 

San  Francisco,  CA 
415-920-9720 

Collier  Warehouse,  Inc. /Sacramento 

Rancho  Cordova.  CA 

916-635-0782 

www.collierwarehouse.com 

Dolan's  Lumber 

Benicia,  CA  -  707-746-1780 

Burlingame,  CA  -  650-401-3500 

Concord,  CA  -  925-686-1734 

Pinole,  CA  -  510-724-8753 

Walnut  Creek,  CA  -  925-927-4662 

Economy  Lumber  Co. 

Oakland,  CA 

510-261-6100 

economylbr@aol.com 

Mead  Clark  Lumber 

Santa  Rosa,  CA 
707-576-3333 

Obispo  Pacific 

Atascadero,  CA 

805-466-8124 

www.obispopacific.com 

Somerset  Door  &  Window 

Soquel.  CA 

831-476-4693 

www.somersetsupply.com 

The  Screen  Shop 

San  Jose.  CA 

408-295-7384 

www.thescreenshop.com 

Truitt  &  White  Lumber  Co. 

Berkeley,  CA 

510-841-0511 
www.truittandwhitelumber.com 

West  Coast  Window  Company 

Areata,  CA 
707-826-2600 


Star-studded 
Coolers 

For  the  sugar  rims.  Put  red,  white,  and 
blue  sparkling  sugar  crystals  in  three  plastic 
bags  and  crush  with  a  rolling  pin.  Rub  a 
lemon  wedge  around  the  rim  of  a  glass  and 
dip  the  rim  in  the  crushed  sugar. 
To  make  the  star.  Use  a  small  star-shaped 
cookie  cutter  on  a  slice  of  apple,  sprinkled 
with  lemon  juice  to  prevent  browning,  or  a 
piece  of  fruit  leather.  Pierce  the  fruit  star  with 
a  skewer  and  use  it  as  a  swizzle  stick. 

Raspberry  Lemonade.  In  a  small  bowl, 
with  a  potato  masher  or  spoon,  mash  1 
cup  rinsed  fresh  raspberries  (6  oz.)  with 
%  cup  sugar.  Let  stand  10  minutes.  Press 
through  a  fine  strainer  into  a  pitcher  (at 
least  1 Vfe  qt.);  discard  seeds.  Stir  in  1  cup 
lemon  juice  and  2  cups  water.  Taste  and 
add  more  sugar  if  desired.  Pour  into  tall, 
ice-filled  glasses.  Makes  about  1  quart;  4 
servings. 

Per  cup:  157  cal.,  1 .9%  (3  cal.)  from  fat; 
0.5  g  protein;  0.3  g  fat  (0  g  sat.);  41  g  carbo 
(0  g  fiber);  13  mg  sodium;  0  mg  chol. 
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Star  Lanterns 

White  bags  and  vellum  stars  make 
festive  lanterns.  Use  a  star  stencil  and 
colored  vellum  to  make  red  and  blue  star 
Glue  them  to  white  paper  bags.  For  beat 
(and  safe)  illumination,  use  a  small  tap  lig 
stead  of  a  candle.  ♦ 
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Srew  up  in  big  sky  country. 


'ed  to  the  big  city. 


Found  a  window  that  accommodates  both. 


i  windows  and  doors  are'made  for  you.  And  only  you.  So  they  lit  to  your  exact  specifications,  style,  size 

style.  All  handcrafted  of  beautiful  wood,  durable  clad  and  a  meticulous  attention  to  every  last  detail. 

to  learn  more?  Visit  www.marvin.com  or  call  us  at  1-800-817-5518  (in  Canada,  1-800-263-6161). 

■  'd  Doors  All  right  and  Doors. 


MARVIN 

Windows      and      Doors 

Made  for  you* 
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Good  bones,  great  light 

He  converted  a  dark  fixer-upper  into  an  airy  platform  for  indoor-outdoor  living 

By  Jil  Peters  •  Photographs  by  Michal  Venera 
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y  friends  thought  I  was  crazy,"  recalls  architect 
Malcolm  Davis  about  his  decision  to  purchase 
this  rurn-of-the-cenrury  home  in  San  Francisco's 
Noe  Valley.  "Most  prospective  buyers  had  walked  in. 
looked  at  the  home  in  disbelief,  and  left."'  The  home  had 
been  plagued  by  numerous  remodels,  "none  of  which 
were  sympathetic  to  the  original  design. "  he  explains.  But 
where  others  saw  an  evesore.  Davis  found  beautiful  bones. 


His  approach  was  to  remove   all  evidence  of 
remodels,  repair  the  original  house,  and  adapt  it  for 
temporary  living.  That  meant  bringing  in  as  much  nat 
light  as  possible  and  maximizing  the  view  of  the  city. 

He  opened  up  the  first  floor,  creating  one  large  lh 
dining-kitchen  space  (that  also  incorporates  a  home  of 
running  from  front  to  back.  The  view-facing  wall  at  the 
opens  through  three  tall  French  doors  to  a  balcony  of 
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Sunset 


Palo  Alto  Idea  House 

Recalling  and  reinterpreting  San  Francisco  Bay  Area  bungalows,  this  100-year-old  historic 
Craftsman  home  has  been  completely  renovated  for  contemporary  Western  living.  The  Idea  House 
is  in  a  beautiful,  historic  neighborhood  in  downtown  Palo  Alto,  California,  near  Stanford 
University.  Come  see  hundreds  of  innovative  ideas  and  products  for  home  and  garden. 

The  Elizabeth  F.  Gamble  Garden  will  receive  a  portion  of  the  proceeds.  Call  1-800-786-7375  or 
visit  www.sunset.com  for  more  information  and  confirmation  of  dates  and  hours. 


)pen  to  the  public 


>ates 


lours 


rice 


July  5  through  September  29,  2002 
Open  Fridays-Sundays 
Closed  Mondays-Thursdays 

Fridays:  9  am-8  pm 
Saturdays:  9  am-6  pm 
Sundays:  11  am-6  pm 

$10  general  admission 

$9  for  seniors  on  Fridays  only 

Free  for  children  5  and  under 


irections    Free  parking  and  shuttles  at  Palo  Alto 
Town  &  Country  Village  (except  on 
September  14),  corner  of  Embarcadero 
and  El  Camino  Real.  Call  1-800-786-7375 
or  visit  www.sunset.com  for  detailed 
directions  and  alternative  parking  for 
September  14. 


2002  Idea  House  Team 

Architects  Interior  Design 

C.  David  Robinson  Architects     Pamela  Pennington  Studios 
Dahlin  Group  (Consultant) 


Builder  &  Owner 

SummerHill  Homes 

Development 

University  Park 


Landscape  Design 

GardenArt 


Sunset  would  like 
to  extend  a  special 
thanks  to  the  City 

of  Palo  Alto  for 

hosting  our  2002 

Idea  House. 


EA     HOUSE     SPONSORS 


Alpha  Granite  &  Marble 

CertainTeed  Roofing 

Fieldcrest 

GMC 

Karastan 

Kelly-Mc 


KitchenAid 

Lennox  Industries 

Monrovia 

Orchard  Supply  Hardware 

Pella  Windows  &  Doors 


The  Sentricon  System 
Timberlake  Cabinet  Company 
Trex  Decking  and  Railing 
Vieluxe  Grills 
Whirlpool 
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How  to  hunt  fcl 
a  house  like  ar 
architect  j 

a  Look  for  hidden  value.  Many  peopl  | 
hunt  for  older  homes  that  have 
never  been  touched.  But  because 
high  demand,  they're  often  the  mo| 
expensive.  Take  a  second  look  at 
houses  that  have  been  insensitively 
remodeled  to  see  what  potential  lie 
beneath  additions. 

■  Conversely,  don't  buy  a  home  just 
because  the  kitchen  boasts  a 
shiny  new  granite  counter  or  two. 
In  other  words,  don't  pay  for  a  ne* 
kitchen  that  doesn't  fit  your  needs! 
"Make  sure  you  are  paying  for  the-j 
things  you  are  going  to  keep," 
explains  Davis. 

a  Look  beyond  the  dirt  and  clutter. 
Cosmetic  problems  are  easily 
fixed — structural  problems  are 
not.  However,  don't  discount 
homes  with  structural  issues  if  the^ 
problems  can  be  tied  into  change.] 
you  would  make  anyway. 


The  kitchen,  which  borrows  light  from  the  breakfast  bay  and  the  dining  area,  is  elegant  enough  to  entertain  in. 
Storage  cabinets  are  grouped  under  the  counters.  Floating  shelves  and  a  hidden  pantry  (to  the  right  of  the 
refrigerator)  create  an  uncluttered  look.  The  glass  bottles  in  the  window  underscore  the  sense  of  transparency. 


dining  area.  A  breakfast  nook  occupies  an  adjacent  glass  bay. 
A  wide  bay  window  captures  sunshine  from  the  south-facing 
front  of  the  house,  helping  to  balance  the  light. 

Davis  incorporated  salvage  yard  finds  with  an  under- 
stated palette  of  materials  in  keeping  with  the  simple, 
straightforward  character  of  the  original  house,  including 
honey-toned  fir  cabinetry  and  stainless  steel  counters. 
The  idea  was  to  complement  the  elegantly  scaled  win- 
dows and  doors. 


"I  love  to  see  through  things,"  says  Davis.  And  fl 
the  moment  you  enter  his  house,  you  can  see  thrc 
to  the  trees  and  the  city  beyond.  Visitors'  first  impul 
to  walk  toward  the  light,  as  if  the  space  has  becor| 
lens  to  magnify  the  view. 

design:  Malcolm  Davis,  Architect,  San  Francisco  (• 
824-2020  or  www.malcolmdavisaia.com) 
interior     design     consultant:     Margaret     Sin] 
Emeryville,  CA  (510/841-9000)  ♦ 
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Clean. 


■ 


Whiten. 


Smile. 


WHITER.HEALTHIER 

TEETH  IN  28  DAYS 

GUARANTEED. 


Sonicare  has  patented  sonic  technology.  Its  bristle  tips  move  3  times  faster  than 

other  leading  power  toothbrushes  to  create  dynamic  cleaning  action.  Sonicare 

cleans  so  effectively  it  naturally  whitens 

teeth  by  removing  80%  of  coffee,  PHILIPS  a::;;;; 

tea  and  tobacco  stains.  Ask  your 

dentist  or  hygienist  about  Sonicare.  the  sonic  toothbrush 


www.sonicare.com  -  aol  Keyword:  sonicare 
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Birdhouse  speakers 

Build  a  rustic  wood  shell  to  disguise  an  outdoor  speaker 

Text  and  photographs  by  Peter  O.  Whiteley 

You're  more  likely  to  hear  Mozart  or  Dave  Matthews  than  chirping  emanat- 
ing from  this  birdhouse.  That's  because  it  hides  an  outdoor  speaker,  giv- 
ing new  meaning  to  the  audio-electronics  term  "tweeter."  Our  tweeter  can 
mount  to  a  wall,  sit  atop  a  pole,  or  even  hang  from  a  sturdy  branch,  depending 
on  wiring  needs.  It's  open  at  the  bottom,  so  the  speaker  faces  downward.  The 
size  and  shape  of  the  speakers  you  select  determine  the  interior  volume  of  the 
birdhouse  shell.  We  bought  a  speaker  that  measures  approximately  6  inches 
wide,  10  inches  high,  and  7  inches  deep. 


Protect 
The  Grea 


Indoors 


winnmv 


With  beautiful,  clear  ^hes  from  Minwax®. 

Whether  it's  the  warmth  of  wSbd  furniture,  the  richness  of  a  wood  floor,  or  the  classic  s , 
wood  doors  rotect  it  all.  Fast-Drying  Polyurethane  provides  sups 

protection  while  enHancinc  atura!  beauty.  Wipe-On  Poly  applies  easily  for  a  rich, 

hand-rubbed  look,  .Water-based,  low  odor  Polycrylic-  dries  crystal  clear.  And  Helmsman*  Spar 
Urethane  guards  against  moisture  and  fa<$rtcj;frprn  sunlight.      MBMI^B^BB 
So  protect  Wood  beagtlfulfyjiwith  Minwa  >  /  JV/IIIVWAY  ^ 

i.. .and  enjoy  your  view.of  the  great  ind  yVllll  tV/W/ 

eps  Wood  Beautiful* 


COST:  $10  per  shell,  not  including  speal 
time:  About  3  hours 

MATERIALS 

•  Speaker 

•  One  6-foot-long  rough-sawn  redwoo< 
1-by-12 

•  Glue 

•  %-inch  (depending  on  plywood  thickn 
brads 

•  One  4-inch  square  of  Vi-inch  plywood 

•  21/2-inch  galvanized  finish  nails 

•  1 1/2-inch  deck  screws 

•  Speaker  wire 

•  Paint  or  wood  stain  (optional) 

•  Mounting  hardware  (see  step  9  for  option 

TOOLS 

Tape  measure,  yardstick,  protractor,  circ 
or  table  saw,  electric  drill,  C-clamp,  haffii] 
nailset,  and  carpenter's  square. 

DIRECTIONS 

1 .  Measure  your  speaker  and  calculate  ii 
rior  dimensions  to  be  about  V2  inch  large 
widths  and  lengths.  The  height  of  the  sh( 
can  be  several  inches  more  than  the  dep 
the  speaker.  Plan  to  make  butt  joints  at  c 
ners;  experienced  woodworkers  could  rr 


I 


I 

r 
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;red  joints.  For  a  more  professional  fin- 
you  could  make  an  angled  cut  on  the 
ends  to  match  the  pitch  of  the  roof, 
.ay  out  and  cut  pieces  of  redwood  for 
sides.  Drill  a  3/i-inch  hole  near  the  peak 
/hat  will  be  the  front  of  the  house,  then 
j  and  tack  with  brads  the  plywood 
are  over  the  hole  on  the  inside  face, 
emble  the  shell  using  nails, 
^ip  four  21/2-inch-wide  strips  of  red- 
id 3  inches  longer  than  the  sides  and 
s  of  the  shell.  They  will  make  the  open- 
ie  bottom. 
Jse  the  carpenter's  square  to  lay  out 


The  birdhouse 
is  sized  to  fit 
snugiy  over  the 
speaker,  which 
rests  on  the 
wide  frame. 


the  mitered  pieces  for  the  bottom  frame, 
which  should  extend  1  inch  beyond  the 
sides  of  the  shell. 

5.  Cut  and  assemble  the  bottom  frame. 
Before  cutting  the  roof  pieces,  determine 
where  the  tweeter  will  be  displayed.  For  a 
vertical  surface  (a  wall,  fence,  or  post),  the 
speaker  wires  should  run  through  the 
back.  A  chain-mounted  location  requires 
feeding  the  wire  up  through  the  roof  and 
weaving  it  into  the  chain. 

6.  Cut  pieces  of  redwood  for  the  roof  and 
attach.  If  the  tweeter  will  hang,  find  the 
balance  point  at  the  center  of  the  roof  and 


drill  a  hole  big  enough  to  accommodate 
speaker  wire  and  an  eyebolt. 

7.  Attach  the  bottom  frame  with  four 
screws  centered  on  each  side  running  into 
the  bottom  edges  of  the  shell.  Paint  or 
stain  the  shell,  if  desired. 

8.  Remove  the  bottom,  feed  speaker  wire 
from  the  back  or  top,  hook  up  the  speaker 
so  it  faces  down,  and  reattach  the  bottom. 

9.  We  suspended  one  speaker  from  a 
chain  that  attaches  to  an  eyebolt.  Use  L- 
brackets,  heavy-duty  picture  hangers,  or 
interlocking  angled  blocks  of  wood  to  sus- 
pend wall-mounted  units. 

OPTIONS 

Use  your  imagination  to  personalize  the 
tweeters  you  make.  We  finished  one  roof  in 
shingles  made  from  a  bundle  of  cedar 
shims  ($3.50);  for  another,  we  used  an  old 
shingle.  Rusted  sheet  metal,  asphaltic  roof- 
ing, old  boards,  or  slate  tiles  are  other  roof- 
ing alternatives.  ♦ 
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Life  insurance 
for  your  home. 


Find  a  contractor  at  MetalRoofing.com/Sunset 

You're  home  safe  with 
METAL  ROOFING 

www.MetalRoofing.com 
■ 


HOME 


A  porch  made  for  potting 

A  hardworking  space  that's  also  visually  appealing 

By  Jil  Peters  •  Photographs  by  Grey  Crawford 


This  gardener's  workspace,  with 
redwood  paneling,  integrally  colored 
stucco,  Arizona  sandstone  tiles,  and 
stainless  steel  shelves,  is  front-yard 
presentable. 


Who  says  a  potting  area  doesn't  belong  at  the  front  of  the  hou 
that's  where  your  cutting  garden  is?  The  trick  is  to  integrate  it 
the  design  of  the  facade.  Here,  it's  tucked  into  the  front  corn 
the  house  facing  the  yard.  It  opens  to  a  pathway  at  the  side  of  the  house  t 
also  visible  from  the  walkway  to  the  front  door.  It  contains  two  levels  of  s 
ing  and  a  sink. 

While  the  walls  around  the  potting  area  mask  clutter,  the  openings  mail 
the  illusion  that  it's  part  of  the  porch,  thereby  creating  a  more  spacious 
elegant  front  elevation. 
design:  Nicholas  Budd  Dutton  Architects,  Los  Angeles  (323/653-0226)  ♦ 
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II  washer  for  this  stain 


Life  iS  unpredictable.  Stain  removal  isn't.  The  Maytag®  Neptune®  Washer 
It's  almost  like  having  a  Maytag  Man™  at  your  side.  The  exclusive  StainBrain™  feature  gives  you 
one-button,  step-by-step  instructions  to  take  the  guesswork  out  of  removing  over  50  different 
types  of  stains,  like  mud.  Plus,  Maytag  Neptune  is  so  powerfully  efficient,  it  can  actually  pay  for 
itself  through  water  and  energy  savings.  Utffc    Neptune.  Another  dependable  idea  from  Maytag. 
For  information,  visit  Maytag.com. 


0  MAYTAG 


HOME 


The  sauna  and  the  student 

He  built  it  as  his  thesis  project  in  architecture  school 

By  Peter  O.  Whiteley  •  Photographs  by  John  Granen 

After  studying  wood  construction  and  sauna  design  in  Finland,  Web  Wil- 
son returned  to  the  Department  of  Architecture  at  the  University  of  Wash- 
ington to  begin  his  thesis  project.  The  result  is  the  handsome  building 
that  now  nestles  into  a  wooded  site  on  Whidbey  Island.  The  10-  by  24-foot  struc- 
ture incorporates  a  sauna  room  with  Finnish  wood-fiber  insulation  and  a  wood- 
fired  stove,  and  a  deck  covered  with  a  roof  of  translucent  polycarbonate  panels. 

Warm,  woody  tones  and  a  lacy  grid  of  lumber  give  the  building  its  inviting 
look.  Clear  western  cedar  is  used  for  the  decking  and  siding,  and  the  frame  is 
made  of  sturdier  Douglas  fir.  The  enclosed,  cube-shaped  sauna  room,  which  is 
suspended  between  the  open  frames,  contrasts  with  the  open,  multilayered 
deck  (for  changing  or  sitting),  where  daylight  filters  through  the  roof  structure 
and  the  bands  of  horizontal  siding. 

According  to  Wilson:  All  the  professors  wanted  to  take  saunas  to  unwind  af- 
ter their  classes."  Needless  to  say,  Wilson  got  his  degree. 
design:  Webster  R  Wilson,  Seattle  (206/297-1653;  www.mgwilson.com/sauna)  ♦ 
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The  sauna  was  on  ex 
at  the  university  beforei 
being  purchased, 
dismantled,  and  rebuild 
its  current  site.  Wilson  v 
used  a  puzzlelike  systc 
of  interlocking  post-an 
beam  frames  that  are 
reinforced  by  crisscros 
stainless  steel  cables, . 
which  allows  the  unit  tt| 
disassembled  easily. 


Sauna  specifics 

A  small  wood-burning  stove  is  the  hea  I 
source  that  drives  temperature  levels  u 
to  the  1 60°  to  200°  range  that  sauna 
lovers  seek.  The  sauna  room  here  is  ar 
8-foot  cube,  and  the  Finnish-made 
stove,  a  Saunatec  Wilderness  Series 
Model  1 8,  includes  a  rock  bin  on  the 
top  over  which  water  is  sprayed  for  a 
quick  blast  of  steam.  Wilson  ordered 
the  $600  stove  from  Cedarbrook  Saun 
Steam  &  Lumber  (800/426-3929  or 
www.saunasauna.com). 


For  a  contemporary  look  use  conservative,  subtle  colors  in  bold  stripes  and 

Vary  the  size  of  blocks  and  shades  of  gray  to  create  visual  interest.  Accents  such 

as  the  modern  black  frame  pictured  below,  adds  a  dominant  graphic  punch. 


I 


I  .  Mark  out  your  stripes  with  a 
removable  painter's  masking  tape. 
Vary  the  width  by  increasing  or 
decreasing  the  space  between  two 
pieces  of  tape. 


Colors  used  in  this  project: 
KM655-L  Tightrope 
KM656-L  Chapel  H 
KM657-L  Tweed  Suit 
KM659-M  Pinstripe 


2.    With  a  paintbrush  or  small 
roller  fill  in  solid  stripes  being 
sure  to  overlap  the  masking  ta| 
until  desired  color  saturati 
achieved.  To  avoid  runs  and  drips. 
do  not  ovpr  saturate  your  brush 
with  paint.  Upon  completion  of 
painting,  carefully  remove  tape  to 
reveal  edges. 


Bring  in  this  ad  and  Save 


>ZO  Off  a  5j>75  purchase 


(promo  code  099999020 1 2) 


or  ♦ 


30  Off  a  $150  purchase 


(promo  code  099999020 1  3) 


Offer  good  through  12-31-02.  Offer  cannot  be  combined  with 
any  other  coupons  or  trade  discounts.  One  discount  per  visit. 


KELLY-MOORE 

PAINTS 


For  the  store  nearest  you  call  1.888.KM.COLOR  or  visit  www.kellymoore.com 


Pure,  natural  land  o  lakes®  Butter 
makes  the  moment  better. 


Where  simple  goodness  begin 


SPECIAL    SECTION 


ENTERTA 


Delicious  ideas  for  great  patio  parties  all  summer  long 


\  cozy  dining-room  dinner  party 
\  on  a  cold  winter  night  is  a  won- 
Xderful  thing.  But  the  scenery's 
lys  the  same — all  you  can  change  are 
linens.  Come  summer,  though,  you 
move  the  party  outdoors,  where  the 
ng  is  in  constant  flux — delicate  yel- 

I  green  and  leafy  one  day,  dark  green 
sultry  the  next.  Blooms  appear  here, 
t  there,  changing  the  mood  from 
k  to  week.  •  There's  a  spirit  of  new- 
y  and  change  out  in  the  yard  in  sum- 
that  fosters  the  liveliest  parties  of  the 
I  We've  collected  menus,  dishes,  and 
r-to  guides  to  make  it  easy  to  move 
party  outside — and  experiment  with 
Drs  foreign  (an  authentic  paella  from 
ncia)  or  familiar  (seasoned  salmon 
iie  grill),  with  friends  new  and  old. 

—  Sara  Schneider 


Htf 


ii 

z 
-J 

ENUS,  DISHES,  AND  TIPS    § 
Spanish  paella  party 1 32        S 

2 

Complete  barbecue  guide  .  .  1 40        | 

i 

Q. 

Fresh  ways  with  basil 1 44        ° 

i 

Salmon  barbecue  menu ....  1 48        = 

< 
Sweet  corn  dishes 1 54        '1 

i 
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Paella  party 

Make  an  authentic  Valencian  paella  on  the  barbecue  or  a  quick  version  on  the  stove. 

Take  your  pick  for  a  lively  midsummer  meal 

By  Linda  Lau  Anusasananan  •  Photographs  by  James  Carrier  •  Food  styling  by  Basil  Friedman  •  Styling  by  Philippine  S 


■  Paella  has  transcended  Spanish  borders  and  earned  in- 
ternational fame  primarily  as  an  extravagant,  saffron- 
scented  rice  and  seafood  dish  cooked  in  a  wide,  flat  pan. 
But  in  its  native  home  of  Valencia,  paella  comes  in  many 
forms,  from  rustic  versions  based  on  products  from  the 
land  to  showy  variations  using  the  bounty  of  the  sea. 

David  Llodra  grew  up  eating  paella  in  Alboraya,  a  small 
town  north  of  Valencia  in  a  rice-growing  region  near  Albu- 
fera  Lake.  His  grandmother  made  a  traditional  country-style 
version,  with  chicken,  rabbit,  and  beans,  over  a  fire  fueled 
with  wood  from  orange  trees.  One  day,  however,  having 
broken  her  arm,  she  was  unable  to  cook.  Llodra's  craving 
prompted  initiative:  "Just  ten  me  what  to  do,  and  I'll 
make  it,"  he  pleaded.  And  a  new  paella  master  was  born. 


Menu:  Pael la  choices 

The  barbecued  paella  below  and  the  seafood  version  on  page  1 38  feed 
five  or  six  people  as  a  main  course.  If  you  have  a  few  more  guests,  offer 
more  substantial  tapas  (appetizers)  and  smaller  paella  servings. 


;': 


Llodra  himself  has  emigrated  from  Spain  and  now 
in  Sonoma,  California,  with  his  wife,  Katherine, 
1-year-old  daughter,  Eden.  Here,  he  has  adapted  his 
thentic  paella  to  American  ingredients  and  equipmer 
charcoal  briquets  instead  of  felled  and  split  orange  tri  f 
for  instance.  The  natural  cycle  of  a  charcoal  fire  in  a  k«  I 
barbecue  matches  the  stages  of  cooking  paella:  browi  I 
the  chicken,  simmering  the  broth,  and  cooking  the  i 
The  even  heat  also  produces  a  delicious  brown  cruss 
the  bottom,  called  socarrat,  a  highly  prized  delicacy 
well-made  paella.  The  pans  themselves  are  now  eas^ 
find  here  (see  page  138).  California  medium-grain  i 
works  just  as  well  as  more  expensive  imported  Span  I 
rice.  And,  in  what  also  seems  like  a  departure  but  raj 

isn't,  Llodra  rarely  ij 
expensive  saffron.  A^  ' 
Spaniards,  he  says,  as  ' 
ally  use  a  product  ca  i 
colorante,  which  gi;  r_ 
the  rice  a  yellow  tint  I 
we  find  turmeric  a  ij  I 
able  alternative. 

Paella  cooked  as 
dra  does  it,  on  the  baa 
cue,  makes  for  a  leisuu 
outdoor  party.   Prerj 
all  the  ingredients 
forehand,  then  cookk 
paella  while  guests 
ble  on  tapas  and  wsj 
the  proceedings.  If 
are  uncomfortable  \> 
an  audience  in  the  y 
however,     or    wani 
lighter,     contempoi  I 
seafood  paella,  cho  j 
our  simplified  stove 
version    on    page 
Either  dish  makes  a  | 
party  centerpiece. 


Tapas:  Choose  three  to  five 
Olives  •  Roasted,  salted  almonds 

•  Spanish  cheeses  such  as 
Cabrales,  Manchego,  Mahon,  and 
Iberico  •  Sliced  baguettes  •  Thinly 
sliced  serrano  ham  or  prosciutto 

•  Garlic  Shrimp*  •  Roasted  red 
peppers  drizzled  with  extra-virgin 
olive  oil  and  sherry  vinegar 

Green  Salad  with  sliced  onions 
and  tomatoes  in  vinaigrette 

Chicken  Paella  Valenciana  from 
the  Barbecue*  or  Simple  Seafood 
and  Sausage  Paella* 

Cava  (Spanish  Sparkling  Wine), 
Red  Rioja  (see  page  160),  or 
Clarita  (equal  parts  light  lager  beer 
and  sparkling  lemonade) 

Watermelon  or  honeydew  melon 

Flan 


Espresso 


"Recipe  provided 


-■»—•*—- 


mily-style  dining 

*encia,  it's  common  for  everyone  to 
ght  out  of  the  paella  pan.  The  Llodras 
iat  for  casual  parties  with  close  friends 
amily.  They  set  the  pan  on  a  stack  of 
ipapers,  on  a  newspaper-covered 
re  or  round  table,  and  each  diner  gets 
)e  spoon.  First  they  mark  out  their 
jry — a  wedge-shaped  portion  directly 
'nt  of  them  (dividing  the  paella  like  a 
) — and  move  all  the  chicken  to  the 
5r  so  everyone  can  choose  the  pieces 
want.  Then  they  dig  in,  starting  at  the 
|  and  scooping  the  rice  toward  them, 
g  their  way  to  the  center.  Chicken 
s  go  onto  the  newspaper.  Salad  and 
n — whacked  into  wedges — are  served 
!;  same  communal  style,  on  large  plat- 
iwhile  the  flan  is  served  on  individual 
s.  Cleanup  is  easy — they  just  roll  up 
ewspapers  and  throw  them  away. 


I 


DODGE  DURANGO.  Why  drive  some  pathetic  excuse  for  an  SUV  when  you  can  wrap  your  hands  around  Dodge  Durangj 
The  most  affordable  SUV  with  a  V-8.  Durango's  maximum  available  towing  capacity  is  almost  four  tons."  In  other  words,  fit 
baby  carries  around  chunks  of  those  wimpy  wanna-bes  in  its  tail  pipe.  For  more  info,  call  or  visit 
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CHEESEBURGER 
IN  A  LAND  OFJOFU 


GRAB  LIFE  BY  THE  HORNS 
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"When  properly  equipped. 
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Chicken  Paella  Valenciana 
from  the  Barbecue 

PREP   AND   COOK   TIME:   About   2    hours 

on  gas,  2V2  hours  on  charcoal 
notes:  If  using  a  whole  chicken,  you 
can  have  it  cut  into  pieces  (step  2)  at 
the  meat  counter.  If  using  a  gas  barbe- 
cue, make  sure  the  paella  pan  will  fit. 
Temperatures  vary  among  barbecue 
models;  you  may  need  to  adjust  the 
heat  and  cooking  times.  If  using  char- 
coal, make  sure  the  ingredients  are 
ready  before  you  start  the  fire,  so  you 
don't  miss  the  peak  heat.  Follow  the 
steps  carefully,  and  the  heat  should 
cool  down  gradually  as  needed. 
makes:  5  or  6  main-dish  servings  or 
7  to  8  smaller  servings  supplemented 
with  more  substantial  tapas 

1    cup  dried  large  lima  beans  (6  oz.) 

3    pounds  bone-in  chicken  thighs 

or  1  chicken  (about  3  lb.) 

1    pound  fresh  Italian  (Romano)  or 
regular  green  beans  or  thawed 
frozen  Italian  green  beans 

3    tablespoons  olive  oil 

1  cup  canned  diced  tomatoes 
About  1 1/2  teaspoons  salt 

Vi  teaspoon  paprika 

'/2  teaspoon  ground  dried  turmeric 

2V2  cups  medium-grain  white  rice 

2  lemons  (5  oz.  each),  cut  in  half 

1.  Pour  lima  beans  into  a  colander;  son 
and  remove  debris,  then  rinse  and 
drain  beans.  In  a  4-  to  5-quart  pan  over 
high  heat,  bring  2xh  to  3  quarts  water 
and  beans  to  a  boil;  cook  for  2  minutes. 
Cover  tightly,  remove  from  heat,  and 
let  stand  for  1  hour.  Drain  beans,  re- 
serving 2  quarts  cooking  liquid. 

2.  Rinse  chicken  and  pat  dry.  Cut  each 
thigh  in  half  lengthwise  along  one  side 
of  bone;  or  with  a  cleaver,  cut  whole 
chicken  through  bones  into  2-  by  3- 
inch  pieces  (see  notes).  Pull  off  and 
discard  any  lumps  of  fat.  Rinse  green 
beans  and  remove  and  discard  stem 
ends  and  any  tough  strings;  cut  beans 
into  3-inch  lengths. 

3.  If  using  a  charcoal  barbecue  (at 
least  22  in.  wide),  ignite  160  briquets 
(about  9'/2  lb.)  on  the  firegrate;  open 
dampers.  When  coals  are  dotted  with 
ash,  in  15  to  20  minutes,  spread  into  an 
even  double  layer  about  2  inches  wider 
than  base  of  paella  pan.  Set  grill  4  to  6 
inches  above  charcoal.  Let  coals  burn 
down  until  they're  hot  (you  can  hold 
your  hand  at  grill  level  only  2  to  3 
seconds),  5  to  10  minutes. 

If  using  a  gas  barbecue  (at  least  19  in. 


wide),  turn  temperature  to  high,  c| 
lid,  and  let  heat  for  10  minutes. 

4.  Set  a  17-inch  paella  pan  on  grill  <| 
hot  coals  or  high  heat  on  a  gas  ijj 
Add  2  tablespoons  oil;  with  a  vl 
spatula,  spread  to  coat  bottom  of  ] 
When  oil  is  hot,  add  chicken  pit 
(close  lid  on  gas  barbecue);  a  I 
turning  once,  until  lightly  browne<| 
both  sides,  6  to  12  minutes  total. 

5.  Add  tomatoes  and  stir  until  mo:  J 
the   juices   have   evaporated,    1   tl 
minutes.  Stir  in  remaining  1  tablespj 
oil,  green  beans,   l'/2  teaspoons 
paprika,  and  turmeric.  Add  soaked 
beans  and  the  reserved  2  quarts  coo  \ 
liquid  (if  it's  cold,  heat  in  a  microvj 
oven  or  pan  until  hot  before  addij 
Note  level  of  liquid  in  pan:  Mea:{ 
distance  from  pan  rim  or  handle  n\ 
to  level  of  liquid.  (Close  lid  on  1 
barbecue.)  Bring  to  a  gentle  boil. 

6.  Boil  gently  to  flavor  broth,  25  td 
minutes  (on  gas  barbecue,  regwl 
heat  as  needed  to  maintain  ge\ 
boil).  Remove  about  1  cup  broth  f  j 
pan.  Add  enough  water  to  mi 
original  level  of  liquid,  3  to  5  c  I 
Taste  broth  in  pan,  and  season  to  tl 
with  more  salt;  also  taste  reseij 
broth  and  season  with  salt. 

7.  Pour  rice  in  a  band  down  centt 
pan  (see  photo,  page  133,  top  1 
Draw  a  wooden  spoon  or  spatula 
wide  zigzag  pattern  through  rice 
across  pan  to  distribute  rice  ev« 
Push  any  grains  floating  above  b 
back  under.  Simmer,  without  stirr 
until  rice  is  tender  to  bite,  25  to  30  1 
utes.  If  rice  begins  to  scorch  before 
tender,  remove  pan  from  heat  anc 
coals  burn  down  to  a  lower  1 
perature  before  continuing.  (On 
barbecue,  close  lid  and  regulate  hei 
liquid  simmers  briskly  in  the  be 
ning,  then  lower  heat  when  most  q, 
liquid  has  evaporated;  rotate 
occasionally  so  bottom  cooks  evenl 
rice  is  still  firm,  drizzle  about  xh  cu 
the  reserved  broth  evenly  over  the 
and  cook  for  a  few  more  mini 
repeat  if  necessary.  (If  reserved  b 
isn't  needed,  save  for  another  use.) 

8.  With  spoon,  push  aside  a  little  o\\ 
top  layer  of  rice  to  see  if  there 
brown  crust  on  the  bottom;   if 
hasn't  formed  yet,  cook  a  few  I 
minutes  (adjust  gas  heat  as  neces. 
to  brown,  but  not  burn,  rice).  Rem 
from  heat  and  let  stand  for  aboi 
minutes.  Squeeze  juice  from  lerr 
over  rice.  Add  salt  to  taste. 

Per  serving:  859  cal.,  37%  (315  cal.)  from 
44  g  protein;  35  g  fat  (8.9  g  sat.);  90  g  car! 
(8.1  g  fiber);  793  mg  sodium;  151  mg  chc 
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JAMBALAYA  FOR  SIX  OR  CREME  BRULEE  FOR  ONE? 


NOW  THERE'S  A  DISHWASHER 


THAT  CAN  TELL  THE   DIFFERENCE 


Until  now,  dishwashers  couldn't  figure  out  the  difference  between  a  large  load  and  a 
small  one.  Introducing  Kenmore  Elite"  Ultra  Wash5  with  SmartWash1'"  technology. 
The  beautiful  brainiac  of  dishwashers.  The  only  brand  with  a  microchip  that  calculates 
the  size  and  soil  level  of  every  load.  And  uses  just  the  right  amount  of  time  and  water 


and  energy  to  give  you  America's  cleanest  dishes.*  For  more,  call 


1-888-KENMORE.  Or  pick  its  brain  at  kenmore.com. 


leoding  brands. 


Where  else? 


Kenmore  \ 


2002  Sears,  Roebuck  oHd  Co 
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ON  THE  COVER 

Garlic  Shrimp 

prep  and  cook  time:  About  20  minutes 
makes:  6  to  8  appetizer  servings 

3    tablespoons  minced  garlic 
V3    cup  olive  oil 

1  pound  peeled,  deveined  shrimp 

(26  to  30  per  lb.),  rinsed 

V3   cup  dry  sherry  or  dry  white  wine 

2  tablespoons  chopped  parsley 
V2    teaspoon  hot  chili  flakes 

Salt 


1.  In  a  10-  to  12-inch  frying  pan 
medium-high  heat,  stir  garlic  in  <| 
oil  just  until  it  begins  to  turn  gold, 
3  minutes.  Add  shrimp  and  stir  i| 
almost    completely    pink,    abouj 
minutes. 

2.  Add  sherry,  parsley,  and  hot 
flakes  and  stir  often  until  shrimp  | 
barely  opaque  but  still  moist-lookii  i 
center  of  thickest  part  (cut  to  t| 
about  1  minute.  Add  salt  to  taste, 
into  a  serving  dish  or  individual  be  I 

Per  serving:  158  cal.,  56%  (89  cal.)  from  f | 
12  g  protein;  9.9  g  fat  (1.4  g  sat.);  2.3  g  cz 
(0.1  g  fiber);  86  mg  sodium;  86  mg  chol. 


Pan  for  it 

Paella  pans — wide,  shallow,  two-handled  affairs— are  becoming  more  widely  available  in 
the  United  States.  Use  them  as  you  would  a  large,  wide  frying  pan.  Prices  start  at  about 
$25  for  a  1 5-inch  pan  and  $30  for  a  1 7-inch  pan,  but  they  vary  widely.  Check  specialty 
cookware  or  import  stores  or  these  sources: 

The  Spanish  Table  in  Berkeley,  California,  and  Seattle:  (510)  548-1383,  (206)  682-282 
or  www.tablespan.com. 

Tienda.com  in  Williamsburg,  Virginia:  (888)  472-1022  or  www.tienda.com. 


Simple  Seafood  and  Sausage  Paella 


PREP  AND  COOK  TIME:  About  1  hour 

makes:  About  6  servings 

12  ounces  linguisa  (Portuguese), 
firm  chorizo,  or  other  cooked 
sausages 

1    tablespoon  olive  oil 

1    onion  (8  oz.),  peeled  and  chopped 

1  red  bell  pepper  (8  oz),  rinsed, 
stemmed,  seeded,  and  diced  (Vi  in.) 

2  tablespoons  minced  garlic 

2    cups  arborio  or  other  short-grain 
white  rice 

1    cup  dry  white  wine 

1    quart  fat-skimmed  chicken  broth 
xh   teaspoon  paprika 
V4    teaspoon  ground  dried  turmeric 
V4   teaspoon  saffron  threads, 

crumbled 

Salt  and  pepper 

8   ounces  boned,  skinned  firm 
white-fleshed  fish,  such  as  halibut 

1    pound  shelled,  deveined  shrimp 

(26  to  30  per  lb.),  tails  left  on 

8   ounces  mussels  in  shells 

lA   cup  slivered  green  onions 
(including  green  tops) 

Lemon  wedges 

1.  In  a  15-inch  paella  pan  or  12-inch 
frying  pan  (with  at  least  21//4-in.-tall 
sides)  over  high  heat,  turn  sausages 
occasionally  until  browned  on  both 


sides,  3  to  5  minutes  total.  With  tc 
transfer  to  a  board. 

2.  Reduce  heat  to  medium-high  and 
olive  oil  to  pan;  when  hot,  add  or 
bell  pepper,  and  garlic  and  stir  c 
until  onion  is  limp,  4  to  5  minutes, 
rice  and  stir  until  it  begins  to 
opaque,  2  to  3  minutes.  Stir  in 
chicken  broth,  paprika,  turmeric, 
saffron.  Bring  to  a  boil  over  high  1 
then   reduce   heat   and   simmer, 
covered,  stirring  once  or  twice,  1 
rice  is  almost  tender  to  bite,  15  M 
minutes.  Add  salt  and  pepper  to  tas 

3.  Meanwhile,  rinse  and  drain  fish 
shrimp;  cut  fish  into  1-inch  pieces, 
beards  off  mussels  and  scrub  mus 
discard  any  gaping  ones  that  don't  c 
when  you  tap  their  shells.  Cut  saus 
diagonally  into  V2-inch-thick  slices. 

4.  Gently  stir  fish,  shrimp,  and  saus 
into  rice  mixture;  arrange  mussel  i 
top.  Cover  pan  with  foil  or  lid  and  t 
until  rice  is  tender  to  bite,  fish 
shrimp  are  opaque  but  still  m 
looking  in  center  of  thickest  part  (c 
test),  and  mussel  shells  have  pof 
open,  7  to  8  minutes. 

5.  Sprinkle  evenly  with  green  oni 
Garnish  with  lemon  wedges.  Serve  I 
pan,  adding  juice  from  lemon  we 
and  more  salt  and  pepper  to  taste. 

Per  serving:  663  cal.,  37%  (243  cal.)  from 

49  g  protein;  27  g  fat  (8.9  g  sat.);  53  g  car 

(5-2  g  fiber);  921  mg  sodium;  180  mg  ch( 

—  Sara  Schneic 
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r^ess  whert  makes  it 
so  tender  and  jwcjj? 

'ry's  Marinades  blend  a  splash  of  real  fruit  juice  with 
/  herbs  and  spices.  So  whatever  you  put  on  the  grill 
les  off  the  grill  tender  and  juicy.  Choose  from  14 
pting  flavors.  And  try  our  juicy  little  secret  on  your 
ily  tonight.  Lawry's.  Your  Secret  To  Great  Flavor." 

Iawrys.com 
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Where  there's  smoke 

Tools  and  rules  to  guarantee  grilling  success 

By  Linda  Lau  Anusasananan  •  Photographs  by  James  Carrier 

■  Charcoal  grilling  is  cooking  at  its  most  elemental:  Put  a  piece  of  meat  on  a 
hot  fire,  and  you've  got  a  great  dinner,  not  to  mention  a  cool  kitchen.  But,  as 
anyone  who's  faced  down  a  paper  plate  of  charred  or  half-raw  meat  knows,  a 
little  know-how  is  crucial  for  a  good  barbecue.  We've  uncovered  the  tech- 
niques for  building  the  best  fire,  the  marinades  that  make  for  the  most  flavor- 
ful meat,  and  the  cuts  of  meat  that  grill  best  over  direct  heat. 

As  you  get  the  fire  going,  you  can  marinate  the  meats  fast:  Our  marinades 
rely  on  salt  (or  salty  soy  sauce  and  Worcestershire),  sugar  or  other  sweeteners, 
and  acid  (vinegar,  wine,  or  citrus  juice)  to  tenderize  and  carry  flavor  into  pro- 
tein fibers  quickly — no  need  to  plan  days  ahead  for  a  simple  summer  barbe- 
cue. Just  study  our  master  recipe,  make  the  marinades,  and  stoke  the  fire,  and 
within  an  hour  you'll  look — and,  more  important,  cook — like  a  natural.  For 
more  great  grilling  recipes,  see  www.sunset.com/food/grill.html. 


Grilled  Marinated  Meat 

prep  and  cook  time:  Varies;  at  least  1 
hour,  including  30  minutes  to  marinate. 
Marinating  the  meat  in  a  heavy 
zip-lock  bag  is  efficient,  but  you  can 
also  use  a  large  bowl  or  baking  dish; 
turn  pieces  in  marinade  to  coat,  then 
cover  and  chill,  turning  pieces  occa- 
sionally. If  the  marinade  includes  a  lit- 
tle oil,  sticking  during  grilling  is  not 
usually  a  problem.  However,  if  the 
meat  is  very  lean  or  has  no  marinade, 
or  if  your  marinade  contains  a  lot  of 
sugar,  brush  the  food  or  grill  lightly 
with  oil  to  prevent  sticking.  If  you 
use  cuts  of  meat  that  are  slightly  thin- 
ner than  1  inch,  check  for  doneness 
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sooner;  if  meat  is  thicker — lVi  to  IV2 
inches — use   medium-hot   coals   (see 
our  heat  guide  on  page  142)  and  allow 
a  few  more  minutes  for  cooking. 
makes:  4  to  6  servings 

1    to  ll/2  pounds  tender  beefsteak; 
pork  or  lamb  chops;  boned, 
skinned  chicken  pieces;  or  fish 
fillets  or  steaks  (for  specific  cuts, 
see  page  142),  about  1  inch  thick 

l/i    to  3/»  cup  marinade  (choices 
follow) 

1.  Trim  and  discard  excess  fat  from 
meat  (dripping  fat  can  cause  flare-ups). 
Rinse  pieces  and  pat  dry;  if  necessary, 
cut  into  serving-size  pieces. 


2.  Place  meat  in  a  heavy  zip-lock 
(1-gal.  size;  see  notes).  Seal  bag 
turn  to  coat  pieces  in  marinade.  C 
turning  occasionally,  at  least 
minutes  or  up  to  1  day  for  meats 
poultry,  20  to  30  minutes  for  fish. 

3.  With  tongs,  lift  pieces  from  bag 
lay  on  a  barbecue  grill  4  to  6  inc 
above  a  single,  solid  layer  of  hot  c 
or  high  heat  on  a  heated  gas  grill  ( 
can  hold  your  hand  at  grill  level  on 
to  3  seconds;  see  notes);  close  lid 
gas  barbecue.  Discard  marinade. 

4.  With  a  wide  spatula  or  tongs,  t 
pieces  over  halfway  through  cook. 
(For  fish  fillets  with  skin,  grill  skin 
down  first;  to  turn,  slip  spatula  ur 
flesh  and  flip  onto  another  place 
grill.  Remove  and  discard  skin.)  C 
beef  or  lamb  until  done  to  your  lil 
(cut  to  test),  8  to  10  minutes  total 
medium-rare;  pork  and  chicken  until 
longer  pink  in  center  of  thickest  j 
(cut  to  test),  9  to  12  minutes  total 
fish  until  barely  opaque  but  still  mi 
looking  in  center  of  thickest  part  (a. 
test),  9  to  12  minutes  total.  Iran 
meat  to  a  board  or  platter  and  let  ret 
to  3  minutes  before  serving. 

Spiced  Cider  and 
Maple  Marinade 

prep  time:  About  5  minutes 
notes:  This  slightly  sweet,  aromn 
marinade  is  delicious  on  all  kind 
fish  and  meats,  especially  pork 
chicken.  Multiply  the  recipe  for  lau 
batches;  cover  and  chill  up  to  2  wei 

makes:  About  2/3  cup,  enough  for 
IV2  pounds  meat,  poultry,  or  fish 

In  a  blender,  whirl  V3  cup  ci 
vinegar,  2  tablespoons  maple  syn 
2  tablespoons  chopped  fresh  gini 

1  tablespoon  Worcestershire,  1  taj 
spoon  salad  oil,   1  teaspoon  feur 
seeds,  and  V4  teaspoon  ground 
spice  until  ginger  is  finely  ground. 

Lemon-Pepper  Marinacj 

prep  time:  About  10  minutes 
notes:  This  zesly,  versatile  marinj 
works  well  on  all  kinds  of  meats  bi  ( 
especially  good  on  fish  and  pou 
The  recipe  can  be  multiplied  for  la: 
batches;  cover  and  chill  up  to  1  wej 
makes:  About  V2  cup,  enough  for 
IV2  pounds  meat,  poultry,  or  fish 

In  a  small  container,  mix  1  teasp 
grated  lemon  peel,  lA  cup  lemon  ju 

2  tablespoons  white  wine  vine 
2  tablespoons  Asian  fish  sauce  (n 
mam  or  nam  pla)   or  soy  sauce 
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NDULCENT  RECIPES  AND  PROMOTIONS  AWAIT  YOU  AT  WWW.NESTLETR.EASURES.COM 


Our  four  easy  marinades  add  great 
flavor  to  meat,  fish,  or  poultry. 


OUTDOOR 

ENTERTAINING 

tablespoons  minced  green  onion,  1 
tablespoon  sugar,  1  tablespoon  olive 
oil,  1  teaspoon  minced  garlic,  and  xh 
teaspoon  coarse-ground  pepper. 

Soy- Balsamic  Marinade 

prep  time:  About  5  minutes 
notes:  This  marinade  imparts  a  rich 
mahogany  sheen  and  spicy  bite  to  red 
meats  and  salmon.  The  recipe  can  be 
multiplied  for  larger  batches;  cover 
and  chill  up  to  2  weeks. 
makes:  About  xh  cup,  enough  for  1  to 
IV2  pounds  meat,  poultry,  or  fish 

In  a  small  container,  mix  XA  cup  soy 
sauce,  3  tablespoons  balsamic  vinegar, 
1  tablespoon  honey,  1  tablespoon 
Asian  (toasted)  sesame  oil,  V4  to  V2 
teaspoon  hot  chili  flakes,  and  1  clove 
garlic,  peeled  and  minced. 


Wine  and  Herb  Marinac 

prep  time:  About  5  minutes 

notes:  If  marinating  fish,  poultn 
pork,  use  white  wine  and  white  ^ 
vinegar;  for  beef  or  lamb,  use  red. 
recipe  can  be  multiplied  for  la 
batches;  cover  and  chill  up  to  1  w« 

makes:  About  2/i  cup,  enough  for 
IV2  pounds  meat,  poultry,  or  fish 

In  a  small  container,  mix  V3  cup 
white  or  red  wine  (see  notes 
tablespoons  white  or  red  wine  vinei 
2  tablespoons  minced  shallots,  1  t£ 
spoon  olive  oil,  1  tablespoon  suge 
tablespoon  minced  garlic,  1  tablesp 
dry  mustard,  1  teaspoon  dil 
oregano,  1  teaspoon  dried  basi 
teaspoon  dried  marjoram,  3/»  teasp 
salt,  and  lA  teaspoon  pepper. 


The  best  cuts 

Grilling  over  direct  heat  works 
best  with  tender  cuts  up  to  1 
inch  thick,  trimmed  of  excess 
surface  fat  or  very  fatty  skin. 
These  are  our  favorites. 

•  Beef.  Bone-in  or  boned 
steaks  from  the  loin  (top  loin, 
tenderloin,  T-bone,  porterhouse), 
rib  (rib  eye,  rib),  flank  and  short 
plate  (skirt,  flank),  and  sirloin. 

•  Pork.  Bone-in  or  boned 
chops  or  steaks  from  the  loin 
(blade,  rib,  loin,  top  loin,  sirloin, 
sirloin  cutlet,  tenderloin  fillet)  and 
shoulder  (blade). 

•  Lamb.  Bone-in  or  boned 
chops  from  the  loin  (top  loin,  loin), 
rib,  shoulder  (blade,  arm),  and  leg 
(center  slice,  sirloin,  top  steak). 

•  Chicken.  Boned  and  skinned 
or  bone-in  and  skin-on  chicken 
breast  halves  and  thighs. 

•  Fish.  Boned  fillets,  skinned  or 
with  skin  on,  of  moderately  firm- 
to  firm-fleshed  fish  (salmon,  Pa- 
cific halibut,  mahimahi). 

Charcoal  101 

Timing  is  everything  when  you 
work  with  charcoal.  It  takes  20 
to  30  minutes  after  the  briquets 
are  ignited  to  reach  the  hot 
coals  stage.  Make  sure  your 
food  is  ready  to  grill  when  the 
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coals  are.  If  you  wait  too  long 
and  the  coals  have  cooled,  fuel 
the  fire  by  adding  more  briquets. 
•  To  grill  by  direct  heat  with 
charcoal.  Clean  out  any  accu- 
mulated ash  under  the  firegrate. 
Open  the  bottom  dampers  if 
your  barbecue  has  them.  On  the 
grate,  spread  briquets  in  a  single 
layer  at  least  2  inches  wider  than 
the  grill  area  required  for  the' 
food;  the  edges  of  the  briquets 
should  touch  to  form  a  solid 
layer.  You'll  need  65  to  75  bri- 
quets (41/2  lb.)  to  cover  a  19-inch 
firegrate.  Mound  the  briquets  in 
the  center  and  ignite  (see  below). 
When  all  the  briquets  are  dot- 
ted with  ash,  in  1 5  to  25  min- 
utes, spread  into  a  single  solid 
layer.  Set  the  grill  in  place.  Let 
the  briquets  burn  down  to  de- 
sired temperature  (see  "How  hot 
is  hot?"). 

Light  your  fire 

Compressed  charcoal  briquets, 
with  rounded  rectangular  edges, 
don't  catch  on  fire  easily.  But 
tools  or  starters  help  ignite  bri- 
quets quickly.  Don't  expect 
flames,  though — they'll  just  be 
dotted  or  coated  with  gray  ash. 
These  are  our  favorite  ways  to 
get  the  coals  lit. 


•  Fire  chimney.  Set  this  metal 
cylinder  with  a  handle  on  the 
firegrate  of  the  barbecue.  Stuff  a 
few  wadded  sheets  of  newspa- 
per in  the  base  under  the  chim- 
ney (directly  on  the  firegrate), 
then  fill  the  chimney  with  bri- 
quets. Light  the  newspaper  with 
a  match.  The  draft  of  the  chim- 
ney draws  the  flames  up  to  the 
briquets  long  enough  to  get 
them  started.  When  the  briquets 
are  spotted  with  gray  ash,  in  1 5 
to  25  minutes,  lift  the  chimney 
off  or  tip  it  and  pour  the  hot 
coals  onto  the  firegrate. 

•  Electric  starter.  You'll  need  an 
electric  outlet  near  your  grill  or  an 
extension  cord  to  reach  the 
nearest  outlet.  Set  the  heating 
element  of  an  electric  starter  on 
a  few  briquets  on  the  firegrate, 
then  mound  remaining  briquets 
on  top.  Plug  in  the  starter  and 
wait  until  about  half  of  the  bri- 
quets are  dotted  with  gray,  1 0  to 
1 5  minutes.  Remove  starter  and 
mound  unlit  briquets  on  those 
with  gray  spots. 

•  Solid  fire  starters.  Made  from 
environmentally  friendly  com- 
pounds such  as  sawdust,  wood 
chips,  newsprint,  and  paraffin, 
solid  fire  starters  are  safe, 
portable,  and  easy  to  ignite.  They 


come  in  different  shapes;  one 
even  designed  to  light  like  a 
match  when  struck.  Follow  d 
tions  on  package. 

How  hot  is  hot' 

To  determine  the  temperature 
your  barbecue — for  both  cha, 
coal  and  gas — place  your  ha 
palm  down,  at  grill  level,  and  j 
how  long  you  can  hold  it  ther 
comfortably.  No  second  hanci 
your  watch?  Just  count:  one^ 
thousand-one,  one-thousanc 
two,  one-thousand-three . 

•  Hot.  You  can  hold  your  haa| 
at  grill  level  only  2  to  3  secor 
the  charcoal  is  barely  covere'J 
with  gray  ash  and  may  haveo 
some  low  flames. 

•  Medium-hot.  You  can  hoi 
your  hand  at  grill  level  only  3  | 

4  seconds. 

•  Medium.  You  can  hold  yc  j 
hand  at  grill  level  only  4  to 

5  seconds;  the  charcoal  is 
ash-covered  and  may  have 
a  red  glow. 

•  Medium-low.  You  can  hoi  I 
your  hand  at  grill  level  only  5  j 

6  seconds. 

•  Low.  You  can  hold  your  he 
at  grill  level  only  6  to  7  secor 
the  charcoal  is  covered  with 
thick  layer  of  gray  ash.  ♦ 
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THE  WAY  BOB  DEVOURED  HiS  BURGER. 
U'D  THINK  NO  ONE  TOLD  HIM  IT'S  MEATLESS 


a  ground  beef  hamtfurger. 


www.bocaburger.com 


KAY,  NO  ONE  TOLD  HIM. 
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THE  TASTE  WILL  CHANGE  YOU. 


OUTDOOR 

ENTERTAINING 


Stir  fresh  pesto  into  a  simple  risotto  for  intense  basil  flavor. 


Basil  summer 

Guess  who's  coming  to  dinner — and  lunch? 
Versatile  basil  adds  a  delicious  bite  to  both  meals 

By  Lisl  Hampton  •  Photographs  by  James  Carrier 

■  There's  a  saying  among  gardeners  that  if  you  curse  basil  when  planting  it, 
you'll  get  bunch  after  bunch  of  the  delicious,  sweet  herb.  And  it  must  work: 
My  garden  is  a  pungent  sea  of  green.  When  I  think  about  summer,  I'm  not 
plotting  an  exotic  vacation;  I'm  planning  what  I'm  going  to  eat — specifically, 
what  I'm  going  to  do  with  all  that  basil. 

It's  pretty  straightforward,  really.  Basil's  best  friend  is  the  tomato.  I  use  them 
together  in  every  way  possible — in  salads,  bruschetta,  sauces,  or  as  a  plain  pair. 
Basil  also  goes  into  some  of  my  favorite  dishes:  pesto  (see  year-round  strategy 
below),  risotto,  shrimp  scampi,  potato  pancakes,  and  icy  lemon  granita — an 
exotic  touch  to  make  up  for  that  vacation  I  won't  be  taking. 

Even  if  you  don't  have  basil  plants  burgeoning  in  your  backyard,  the  aro- 
matic bouquets  available  in  practically  every  farmers'  market  and  grocery 
store,  and  the  recipes  here,  are  reason  enough  to  make  this  a  basil  summer. 


Preserving  pesto 


An  all-time  favorite  home  for  basil  is  in  pesto.  Those  in  the  know  make  up  a  large  batch 
and  freeze  it  in  ice  cube  trays.  When  it's  firm,  you  can  pop  out  the  cubes  and  store  them 
in  heavy  zip-lock  plastic  bags.  They'll  melt  into  a  summery  sauce  months  after  your 
shorts  have  gone  into  storage. 


Basil  Risotto 

PREP  AND  COOK  TIME:  About  50  mir 

notes:  Roasted  red  peppers  are  i| 
derful    with    this    dish;    serve    t 
whole,  on  the  side,  or  minced,  on  | 
makes:  6  servings 

About  6V2  cups  fat-skimmed 
reduced-sodium  chicken  br"j 

1  cup  lightly  packed  fresh  basil 
leaves 

2  cloves  garlic,  peeled 
1  tablespoon  olive  oil 
1  cup  shredded  parmesan  che<| 

3  tablespoons  butter 

3    shallots  (about  2'/2  oz.  total),  | 
peeled  and  finely  chopped 

1 V2    cups  arborio  or  other  short- 
or  medium-grain  white  rice 

3/4    cup  dry  white  wine 

1.  In  a  2-  to  3-quart  pan  over  high 
bring  6V2  cups  broth  to  a  simmer;  cd 
and  reduce  heat  to  maintain  simmeq 

2.  Meanwhile,    in   a   food   procer1 
whirl  basil,  garlic,  and  1  teaspoon  1 1 
oil  until  coarsely  chopped.  Add  cl 
and  whirl  until  finely  ground. 

3.  Add  remaining  2  teaspoons  oil! 
the  butter  to  a  5-  to  6-quart  pan 
medium-high  heat;  when  hot  (mbtj 
will  be  foamy),  add  shallots  anc 
often  until  limp,  1  to  2  minutes, 
rice  and  stir  often  until  beginning 
turn  opaque,  1  to  2  minutes. 

4.  Add  wine  and  stir  until  absord 
about  1  minute.  Add  6  cups  brl 
1  cup  at  a  time,  stirring  after  n 
addition  until  almost  absorbed,  2 
30  minutes  total.  Stir  in  basil  mix| 
and  cook,  stirring  often,  until  riil 
barely  tender  to  bite  and  mixtun| 
creamy,  about  2  minutes  longeJ 
risotto  is  thicker  than  desired,  stirfl 
little  more  broth. 

5.  Ladle  risotto  into  wide,  sha^ 
bowls,  and  serve  immediately. 

Per  serving:  316  cal.,  3796  (117  cal.)  fromn 
13  g  protein;  13  g  fat  (6.4  g  sat.);  38  g  carJ 
(4.5  g  fiber);  932  mg  sodium;  26  mg  chol| 

Basil  Shrimp  Scampii 

PREP  AND  COOK  TIME:  About  40  milll| 

notes:  To  sliver  the  basil,  stack  alt 
six  leaves  at  a  time;  starting  at  tip  e\ 
roll  up  tightly,  then  thinly  slice 
crosswise.  If  desired,  serve  scampi 
grated  parmesan  cheese  to  add  to  1 1 
makes:  4  servings 
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ou've  mastered  the  fundamentals  of  grilling/  it's  time  to  step 
[to  New  Mrs.  Dash®, Grilling  Blends.  They're  coarsely  ground  so 
jch  adds  a  burst  of  flavor  that's  far  more  exciting  than 
jit.  Just  shake  it  on,  rub  it  in,  or  use  it  to  make  a  marinade.  And 
r  recipes  that  go  beyond  the  basics,  visit  www.mrsdash.com. 
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A  new  twist: 
Basil  balances 
the  tart  lemon 
flavors  in  this 
refreshing 
granita. 
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1  pound  dried  linguine 

V4   cup  (V8  lb.)  butter 

2  tablespoons  olive  oil 

IV2    pounds  shrimp  (35  to  40  per  lb.), 
peeled  (tails  left  on),  deveined, 
and  rinsed 

2    tablespoons  minced  garlic 

%    teaspoon  hot  chili  flakes 

V4   teaspoon  fresh-ground  pepper 

About  V4  teaspoon  salt 

1  cup  dry  white  wine 

2  cups  lightly  packed  fresh  basil 
leaves,  slivered  (see  notes) 

1.  In  a  6-  to  8-quart  pan  over  high  heat, 
bring  about  4  quarts  water  to  a  boil;  add 
linguine  and  cook,  stirring  occasionally, 
just  until  tender  to  bite,  6  to  8  minutes. 
Drain  pasta,  reserving  about  V3  cup 
cooking  liquid;  return  pasta  to  pan. 

2.  Meanwhile,  in  a  10-  to  12-inch  frying 
pan  over  medium-high  heat,  melt 
butter  with  olive  oil.  Add  shrimp,  garlic, 
chili  flakes,  pepper,  and  lA  teaspoon 
salt;  stir  for  2  minutes.  Add  wine;  stir 
often  until  shrimp  are  opaque  but 
still  moist-looking  in  center  of  thickest 
part  (cut  to  test),  3  to  4  minutes  longer. 
Stir  in  basil. 
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3.  Pour  shrimp  mixture  into  pan  with 
cooked  pasta;  mix  gently.  If  mixture  is 
too  dry,  add  reserved  pasta-cooking 
liquid.  Divide  evenly  among  four  wide, 
shallow  bowls.  Add  salt  to  taste. 

Per  serving:  795  cal.,  26%  (207  cal.)  from  fat; 
45  g  protein;  23  g  fat  (8.8  g  sat.);  91  g  carbo 
(5.4  g  fiber);  479  mg  sodium;  242  mg  chol. 

Savory  Summer  Pancakes 

prep  and  cook  time:  40  minutes 
notes:  Instead  of  sour  cream,  serve  the 
pancakes  with  a  mixture  of  lA  cup  rice 
vinegar  and  2  tablespoons  soy  sauce. 
makes:  12  pancakes  (2  inch);  4  to  6 
servings 

1  large  egg 

Vi    teaspoon  salt 
lA   teaspoon  pepper 

2  zucchini  (about  6  oz.  total),  rinsed 
and  ends  trimmed 

1    carrot  (3  oz.),  peeled 

1    russet  potato  (8  oz),  peeled 

yh   cup  plus  2  tablespoons  chopped 
fresh  basil  leaves 

1    tablespoon  all-purpose  flour 

About  3  tablespoons  olive  oil 
About  V2  cup  sour  cream 


1.  In  a  large  bowl,  beat  egg,  salt 
pepper  to  blend.  Using  a  fi 
processor  or  the  large  holes  on  a  h 
grater,  coarsely  shred  zucchini,  can 
and  potato.  Add  shredded  vegetab 
V2  cup  basil,  and  flour  to  egg  mixt 
stir  just  to  combine. 

2.  Pour  1  tablespoon  oil  into  a  10-  to 
inch  nonstick  frying  pan  over  medi 
high  heat;  when  hot,  drop  batter  ir 
cup  portions  into  pan,  three  or  four 
time,  and  flatten  with  bottom 
measuring  cup  or  the  back  of  a  sp; 
into  about  S^-inch  rounds.  C( 
turning  as  needed,  until  browned 
crisp  on  both  sides,  6  to  8  minutes  t< 
Transfer  pancakes  as  cooked  to 
ovenproof  platter  and  keep  warm 
200°  oven.  Repeat  to  cook  remaii 
pancakes,  adding  more  oil  to  pat 
necessary. 

3.  In  a  small  bowl,  mix  sour  cream 
remaining  2  tablespoons  basil.  S«i 
pancakes   warm,    topped   with 
cream  mixture  (see  notes). 

Per  serving:  152  cal.,  71%  (108  cal.)  from  I 
3  g  protein;  12  g  fat  (3.7  g  sat.);  9.5  g  carbil 
(1.4  g  fiber);  221  mg  sodium;  44  mg  choll 

Basil-Lemon  Granita 

prep  time:  20  minutes,  plus  aboj 
hours  to  freeze 

notes:  Lemon  basil  makes  a  nice  aJ 
native  to  regular  basil  in  this  gra:| 
You  can  make  the  granita  (through  I 
3)  up  to  1  week  ahead;  freeze  airtijij 

makes:  About  3  cups;  6  servings 

4    to  5  lemons  (IV3  lb.  total),  rir| 

2/i   cup  sugar 

V3   cup  minced  fresh  basil  leaves  j 
(see  notes) 

1.  Grate  1  tablespoon  peel  (ye 
part  only)  from  about  three  lemi 
Ream  juice  from  enough  lemon 
make  bA  cup.  In  an  8-  or  9-inch  sq 
baking  pan,  mix  peel,  juice,  and 
cups  water. 

2.  In  a  food  processor  or  blender,  a 
sugar  until  very  fine.  Add  basil 
whirl   until  very  finely  minced, 
sugar  mixture  into  lemon  mixture 
sugar  is  dissolved. 

3.  Cover  and  freeze  mixture  until 
about  6  hours. 

4.  Scrape  the  tines  of  a  fork  qu 
across  frozen  mixture  to  break 
fluffy   granules.    Scoop   granita 
chilled    bowls    or   wine    or    sht 
glasses  and  serve  immediately. 

Per  serving:  96  cal.,  0%  (0  cal.)  from  fat;  1 
protein;  0  g  fat;  25  g  carbo  (0.4  g  fiber);  1 
mg  sodium;  0  mg  chol.  ♦ 
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NEED  A  NEW  APPLIANCE? 

WE  HAVE  THE  ONE  YOU  WANT. 

(AND  249  MORE  JUST  IN  CASE. 


Shopping  at  Lowe's  for  appliances  definitely  has  its 
advantages.  Our  team  of  experts  can  help  you  choose 
from  over  250  name  brand  appliances.  They're  in-stock 
and  ready  to  go.  So  you  get  the  appliance  you  want, 
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Sample  the  bounty 

An  alfresco  party  showcases  Northwest  flavors 

By  Linda  Lau  Anusasananan  •  Photographs  by  James  Carrier 

■  No  one  goes  hungry  at  Joan  and  George  Cathey's  parties,  even  though  their 
home — a  100-acre  ranch,  farm,  and  vineyard  in  southwest  Washington — is 
named  Starvation  Peak.  Every  summer,  with  their  friends  Mike  and  Judy 
Williams,  the  Catheys  host  a  down-home  bash,  dubbed  Taste  of  the  Hill,  for 
about  120  friends.  Guests  wander  among  appetizer,  salad,  soup,  main-dish, 
and  dessert  stations,  sampling  the  bounty,  then  head  over  to  the  bar  to  fill 
their  glasses  with  the  house  wine. 

The  party  is  packed  with  the  flavors  of  the  season  and  the  region,  from  suc- 
culent cured  salmon  to  sweet,  dead-ripe  blackberries.  To  pull  their  lavish 
spread  together,  the  Catheys  and  their  crew  of  relatives  and  friends  start  cook- 
ing weeks  in  advance.  We  adapted  a  smaller  menu  that  serves  eight  and  figured 
out  some  do-ahead  possibilities  (see  "Countdown,"  page  152).  Call  it  a  taste  of 
the  Taste  of  the  Hill  or  just  a  relaxed  get-together  for  a  few  good  friends:  Either 
way,  it's  a  delicious  meal  for  a  warm  summer  evening. 


A  Feast  at 
Starvation  Peak 

Filo-wrapped  Brie* 

Creamy  Tomato  and  Roasted 
Pepper  Soup* 

Shrimp  Salad  with  Ceviche  Dressing* 

Hogue  Cellars  Fume  Blanc 

Car  Dogs'  Sweet  Cured  and 
Smoked  Salmon* 

Rice  Pilaf  •  Green  Beans 

Henry  Estate  Pinot  Noir  or 
Fetzer  Sundial  Chardonnay 

Blackberry  Meringues* 

'Recipe  provided 

Filo-wrapped  Brie 

PREP  AND  COOK  TIME:  30  tO  40  mint 

notes.  Thaw  frozen  filo  dough  in 
refrigerator  for  at  least  8  hours.  ] 
can  prepare  cheese  through  step  5 
to  1  day  ahead;  cover  and  chill.  Se 
with  thin  baguette  slices  or  cracker: 
makes:  8  servings 

'A    cup  pine  nuts 

V4   cup  oil-packed  dried  tomato<| 

drained,  with  1  tablespoon  oil  ll 
reserved 

2    tablespoons  melted  butter 

4   sheets  (12  by  18  in.)  filo  dou 
thawed  if  frozen  (see  notes) 

V4   cup  chopped  fresh  basil  leave 

1    round  (8  oz.)  firm-ripe  brie 
cheese 

1.  Place  nuts  in  a  9-inch  pie  pan  ; 
bake  in  a  350°  regular  or  convect 
oven  until  golden,  5  to  7  minutes. 

2.  Meanwhile,  chop  tomatoes.  I! 
small  bowl,  mix  oil  and  butter. 

3.  Cut  filo  sheets  into  12-inch  squa; 
One  at  a  time,  brush  squares  ligk 
with  butter  mixture  and  stack. 

4.  Spread  chopped  tomatoes,  ba 
and  toasted  nuts  in  center  of  filo  s»<! 
in  a  round  that  matches  the  size  of«l 
cheese.  Place  cheese  on  top  of  torn 
mixture.  Fold  corners  of  filo  stack,  1 
at  a  time,  over  cheese  and  brush  ligi 
with  butter  mixture.  Press  filo  aga. 
cheese  to  make  a  smooth  package. 

5.  Place  wrapped  cheese,  smooth  ! 
up,  in  9-inch  pie  pan.  Brush  top  of 
with  remaining  butter  mixture. 

6.  Bake  in  a  350°  regular  or  convecl 
oven  until  filo  is  golden,  25  to 
minutes.  Cool  about  10  minutes. 


T( 
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rODAY 

'roduce  virtual 
rash  dummy 


TOMORROW 


He  can't  talk,  he  can't  walk,  he  can't  drive 
a  car.  Yet  he  could  be  the  most  important 
"person"  in  the  world  of  automotive 
safety  testing  today.  He's  THUMS,  the 
world's  first  virtual  human  for  crash  testing. 

Developed  by  Toyota  engineers,  THUMS 
can  provide  a  microscopic  look  at  the 
injuries  real  people  are  likely  to  sustain  in 
a  car  accident.  By  analyzing  data  from 
THUMS'  80,000  cyberparts,  engineers  can 
now  zero  in  on  skin,  bones,  ligaments  and 
tendons  —  something  they  were  never 
able  to  do  before. 

Although  currently  only  an  experiment, 
technologies  like  THUMS  may  one  day  be 
used  to  supplement  Toyota's  existing 
safety  programs,  to  make  our  cars  even 
safer  for  real  human  beings.  Safer  cars  — 
thanks  to  one  very  smart  dummy. 


www.toyota.com/tomorrow 
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7.  With  a  wide  spatula,  transfer  filo- 
wrapped  brie  to  a  plate.  To  serve,  cut  a 
big  X  in  center  or  cut  off  a  corner  so 
guests  can  scoop  out  cheese  mixture. 

Per  serving:  205  cal,  70%  (144  cal.)  from  fat; 
8.2  g  protein;  16  g  fat  (2.4  g  sat.);  7.8  g  carbo 
(1.1  g  fiber);  284  mg  sodium;  36  mg  chol. 

Creamy  Tomato  and 
Roasted  Pepper  Soup 

prep  and  cook  time:  About  40  minutes 
makes:  8  servings 

2  tablespoons  butter 

2  tablespoons  all-purpose  flour 

1  can  (11.5  oz.)  tomato  juice 

1  cup  whipping  cream 

42    ounces  (one  28-oz.  can  and  one 
14-oz.  can)  canned  diced 
tomatoes 
1    cup  drained  canned  roasted  red 
peppers,  chopped 

1    clove  garlic,  peeled  and  pressed 

1    teaspoon  sugar 

1    teaspoon  dried  tarragon 

Vfe   teaspoon  cayenne 
Salt  and  pepper 

V2    cup  sour  cream 

1  firm-ripe  tomato  (6  oz),  rinsed, 
cored,  and  finely  chopped 

2  tablespoons  chopped  parsley 

1.  In  a  3-  to  4-quart  pan  over  medium 
heat,  melt  butter.  Add  flour  and  stir  for 
about  30  seconds.  Whisk  in  tomato 
juice  and  cream  until  smooth. 

2.  Add  canned  tomatoes  (including 
juice),  roasted  peppers,  garlic,  sugar, 
tarragon,  and  cayenne.  Stir  often  until 
soup  just  begins  to  simmer,  about  10 
minutes.  Add  salt  and  pepper  to  taste. 

3.  Ladle  into  bowls.  Garnish  each  with 
a  spoonful  of  sour  cream,  chopped 
fresh  tomato,  and  parsley. 

Per  serving:  202  cal.,  71%  (144  cal.)  from  fat; 
33  g  protein;  16  g  fat  (9.5  g  sat.);  15  g  carbo 
( 1.9  g  fiber);  483  mg  sodium;  47  mg  chol. 

Shrimp  Salad  with 
Ceviche  Dressing 

PREP  AND  COOK  TIME:   About   30   min- 

utes.  plus  20  minutes  to  cool 

res:  You  can  prepare  the  shrimp 
mixture  (step  1)  up  to  4  hours  ahead; 
when  cool,  cover  and  chill. 

makes:  8  servings 

V2    teaspoon  cumin  seeds 

3  tablespoons  olive  oil 

3    cloves  garlic,  peeled  and  pressed 
1    cup  chopped  onion 
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1    cup  chopped  red  bell  pepper 
1    cup  fresh  or  thawed  frozen  corn 

kernels 
1    tablespoon  minced  fresh 

jalapeno  chili 
V2  cup  lime  juice 
l/i    cup  lemon  juice 

3/4   pound  peeled,  deveined  cooked 

shrimp  (41  to  50  per  lb.),  thawed 
if  frozen 

1    cup  diced  (V2  in.)  firm-ripe  tomato 

l/i    cup  chopped  cilantro 

4    quarts  salad  mix  (8  oz.),  rinsed 
and  crisped 
Salt  and  pepper 

1.  In  a  10-  to  12-inch  frying  pan  over 
medium-high  heat,  stir  cumin  seeds  until 
fragrant,  about  1  minute.  Add  oil,  garlic, 
onion,  and  bell  pepper;  stir  often  until 
onion  is  limp,  about  3  minutes.  Add 
corn,  jalapeno,  lime  juice,  and  lemon 
juice;  bring  to  a  boil.  Remove  from  heat; 
stir  in  shrimp.  Chill,  stirring  occasionally, 
until  cool,  15  to  20  minutes. 

2.  Stir  in  tomato  and  cilantro. 

3.  Place  salad  greens  in  a  large  bowl. 
Spoon  shrimp  mixture  over  greens;  mix 
to  serve.  Add  salt  and  pepper  to  taste. 

Per  serving:  134  cal.,  40%  (53  cal.)  from  fat; 
11  g  protein;  5.9  g  fat  (0.8  g  sat.);  11  g  carbo 
(1.8  g  fiber);  112  mg  sodium;  83  mg  chol. 


Car  Dogs'  Sweet  Curd 
and  Smoked  SalmoDi 

PREP   AND    COOK   TIME:   About    1    1 

plus  about  3  hours  to  cure 
notes:  Joan   Cathey's   sister,   Ml 
Tabery,    and    Tabery's    partner, 
Rogers,  own  a  catering  company  ( 
Car  Dogs;  they  contribute  their  1:1 
smoked  salmon  to  the  festivities. 
makes:  8  servings 

1    cup  salt 

1    cup  plus  2  tablespoons  firml; 
packed  light  brown  sugar 

3]/2  tablespoons  garlic  powder 

3J/2  tablespoons  onion  powder 

3'/2  teaspoons  dried  savory 

2l72  teaspoons  dried  tarragon 

1  tablespoon  dried  dill  weed 

1  whole  salmon  fillet  (3  lb.) 

1    cup  alder,  apple,  or  mesquit 
wood  chips 

1.  In  a  bowl,  mix  salt,  1  cup  b 
sugar,  3  tablespoons  garlic  pow< 
tablespoons  onion  powder,   1 
spoon    savory,     2     teaspoons 
tarragon,  and  all  of  the  dill  weed. 

2.  Rinse   salmon   and   pat   drj 
salmon,  skin  down,  in  an  11-  b 


Dance,  my  little  tomato. 
For  today,  you  are  a  man. 
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inch  roasting  pan  lined  with  plastic 
wrap.  Spread  salt  mixture  evenly 
over  flesh  of  salmon.  Cover  and  chill 
3  hours. 

3.  Rinse  fish  under  cool  water  and  pat 
dry.  Set  fillet,  skin  down,  on  a  large 
sheet  of  foil;  cut  foil  to  fit  outline  of 
fish.  Let  fish  stand  until  flesh  is  tacky  to 
touch,  20  to  30  minutes. 

4.  Meanwhile,  in  a  small  bowl,  mix 
remaining  2  tablespoons  brown  sugar, 
remaining  1  Vz  teaspoons  each  garlic 
powder  and  onion  powder  and 
remaining  Vi  teaspoon  each  savory  and 
tarragon. 

5.  If  using  charcoal,  mound  50 
briquets  on  the  firegrate  of  a  barbecue 
with  a  lid  and  ignite;  if  using  a  gas 
grill,  turn  heat  to  high  and  close  lid. 
Pour  enough  warm  water  over  wood 
chips  in  a  bowl  to  make  them  float;  let 
soak  at  least  15  minutes. 

6.  When  coals  are  dotted  with  gray  ash, 
in  about  20  minutes,  push  half  to  each 
side  of  firegrate.  Drain  wood  chips  and 
scatter  half  on  each  mound  of  coals.  If 
using  a  gas  grill,  adjust  for  indirect 
heat;  put  drained  chips  in  a  foil  pan 
and  set  directly  on  heat. 

7.  Cover  barbecue  and  heat  until  chips 
start  to  smolder,  about  10  minutes.  Set 
grill  4  to  6  inches  above  the  firegrate. 

8.  Place  salmon  on  foil  in  center  of  grill 
(not  directly  over  heat).  Sprinkle  sugar 
mixture  evenly  over  fish. 

9.  Cover  barbecue  and  cook 
salmon  until  a  thermometer 
inserted  in  center  of  thickest 
part  reaches  140°,  20  to  25 
minutes. 

10.  Using  two  wide  spatulas, 
slide  fillet  with  foil  onto  a 
rimless  baking  sheet,  then 
transfer  from  sheet  to  a 
platter.  Tuck  edges  of  foil 
under  fillet.  Serve  hot  or  cool. 

Per  serving:  310  cal.,  49%  (153  cal.) 
from  fat;  31  g  protein;  17  g  fat 
(3.4  g  sat.);  6.1  gcarbo  (Og  fiber); 
531  mg  sodium;  92  mg  chol. 


Blackberry 
Meringues 

PREP   AND   COOK   TIME:    About 

lV2  hours,  plus  at  least  2 
hours  to  cool 

notes:  If  using  frozen 
berries,  thaw  in  a  colander 
over  a  bowl  for  about  IV2 
hours.  In  step  5,  stir  the  corn- 
starch mixture  into  the  berry 
juice  to  thicken,  then  fold  in 
thawed  berries.  You  can  make 
meringues  up  to  1  day  ahead 
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(steps  1  through  4);  cool  completely 
and  store  airtight.  You  can  prepare 
berry  mixture  (step  5)  up  to  4  hours 
ahead;  cover  and  chill. 
makes:  8  servings 

4    large  egg  whites  (V2  cup) 
Vz    teaspoon  cream  of  tartar 

About  1  'A  cups  sugar 

6    cups  fresh  or  frozen 
blackberries  (see  notes) 

2     teaspoons  cornstarch 

1    cup  whipping  cream 

Fresh  mint  sprigs 

1.  Line  two  14-  by  17-inch  baking 
sheets  with  cooking  parchment  or 
buttered  and  floured  foil.  Draw  eight  4- 
inch  circles  on  the  parchment,  spaced 
at  least  3  inches  apart. 

2.  In  a  bowl,  with  a  mixer  on  high 
speed,  beat  egg  whites  with  cream  of 
tartar  until  foamy.  Gradually  add  1  cup 
sugar,  beating  until  stiff  peaks  form. 

3.  Mound  mixture  equally  on  circles 
and  form  a  slight  depression  in  the 
center  of  each  with  the  back  of  a 
spoon,  or  spoon  the  meringue  into 
a  pastry  bag  fitted  with  a  '^-inch- 
diameter  plain  or  star  tip  and  pipe 
mixture  to  fill  in  circles  completely. 

4.  Bake  in  a  250°  oven  (or  225° 
convection  oven)  until  meringues 
begin  to  turn  pale  gold  and  feel  firm  to 


COUNTDOWN 

□  Up  to  1  day  ahead:  Prepare  brie 
appetizer.  Bake  meringues. 

I  J  Up  to  4  hours  ahead:  Cure  salmorl 
Make  shrimp  mixture  for  salad.  MalJ 
berry  mixture. 

□  1  hour  ahead:  Rinse  salmon  and 
place  on  foil.  Bake  appetizer. 

□  50  minutes  ahead:  Prepare  sugar 
mixture  for  fish.  Soak  wood  chips. 
Ignite  charcoal  or  turn  on  gas  grill. 

□  40  minutes  ahead:  Make  soup. 

□  35  minutes  ahead:  Set  wood  chip:| 
on  gas  grill.  Cook  rice. 

□  25  minutes  ahead:  Cook  salmon. 

□  10  minutes  ahead:  Cook  green  bee 

□  Just  before  serving:  Assemble  sail 

□  Just  before  serving  dessert:  Whir  J 
cream  and  assemble  meringues. 


touch,  about  l'A  hours  (lVi  hounl 
convection  oven) ;  switch  pan  positij 
halfway  through  baking.  Turn  overl 
and  leave  meringues  in  oven  until  c| 
2  to  2V2  hours. 

5.  Meanwhile,  in  a  2-  to  3-quart 
mash  1  cup  berries.  Mix  cornst:l| 
and  l/3  cup  sugar;  stir 
5     mashed   berries.    Stir  blj 
mixture  over  high  heat  1 
boiling.   Remove  from  ll 
and  let  stand,  stirring  o<| 
sionally,  until  cool  to  touf 
5    to    10    minutes.    FolcJ 
remaining    5    cups    beriij 
Taste,  and  add  more  sr 
if  desired. 

6.  Just  before  servings 
another  bowl  with  a  mixed 
high  speed,  beat  cream  tl 
soft  peaks  form.  Add  sugaj 
taste  and  beat  until  blendd 

7.  Set  meringues  on  plsll 
Top  equally  with  berry  mixj 
and  whipped  cream.  Gar  J 
with  mint. 

Per  serving:  283  cal.,  31%  (87  c 
from  fat;  3-2  g  protein;  9.7  g  fatj 
(5.8  g  sat.);  49  g  carbo  (4.9  g  fil' 
38  mg  sodium;  33  mg  chol.  ♦ 


Juicy  blackberries  and  so 
whipped  cream  contrast 
deliciously  with  crunchy, 
featherlight  meringues. 
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Ask  yourself 


n    Does  the  scent  of  sirloin  send  shivers 
of  excitement  down  your  spine? 

□     Does  the  warm  glow  of  charcoal 
quicken  your  pulse? 

D     Do  your  guests  crave  something  bold 
and  delicious  every  time  you  grill? 
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ENTERTAINING 


Cherry  tomatoes 
rival  corn  for 

sweetness  in  this 
bright  salad. 


King  corn 

Celebrate  the  sweet  kernel  of  summer 

By  Charity  Ferreira  •  Photographs  by  James  Carrier 

■  Corn — enshrined  in  childhood  memories  of  nibbling  rows  of  kernels  from 

the  cob,  typewriter-fashion — is  surely  one  of  the  most  eagerly  anticipated 

tastes  of  summer. 

In  Olathe,  Colorado,  where  the  population  more  than  doubles  on  the  day  of 

the  Olathe  Sweet  Corn  Festival  (August  3  this  year),  revelers  come  in  droves  to 

celebrate  the  town's  eponymous  vari- 
ety of  corn.  It's  a  blowout  affair  that 
includes  an  unlimited  number  of 
roasted  ears  for  every  participant. 

With  its  mellow  nature,  fresh  corn 
is  equally  at  home  in  a  spicy  grilled 
salsa,  such  as  the  one  at  right  from 
a  festival  goer,  or  our  Asian- 
inspired  chowder  (see  page  156).  So 
even  if  you're  celebrating  corn  season 
on  a  smaller-than-Olathe  scale,  you 
will  find  recipes  here  to  help  you  pay 
homage  to  a  very  sweet  vegetable. 


Cutting  kernels 

An  average  ear  of  corn  weighs  from 
10  to  14  ounces  and  yields  about  1  cup 
of  kernels.  To  remove  them,  with  a 
large,  sharp  knife,  cut  off  and  discard 
the  stem  end  of  each  ear  down  to  the 
beginning  of  the  kernels.  Pull  off  and 
discard  ;:he  husks  and  silks;  rinse  ears. 
Hoiding  each  ear  upright,  shear  off  the 
kernels  close  to  the  cob. 
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Com  and  Tomato  Sakl 

notes:    You    can    make    this 
(through  step  2)  up  to  4  hours  al 
cover  and  chill.  Bring  to  room  ten 
ature  to  serve.  Sprinkle  with  cr 
just  before  serving. 

PREP  AND  COOK  TIME:  About  30  mil 

makes:  4  to  6  servings 

'/2    cup  chopped  red  onion 

1  tablespoon  olive  oil 

4  cups  fresh  corn  kernels  (see< 
"Cutting  kernels,"  below  left) 

2  cups  cherry  tomatoes  such  ; 
Sweet  100s  (about  10  oz.),  rinj 
stemmed,  and  halved  if  largei 
than  V4  inch 

V4   cup  slivered  fresh  basil  leave 

3  tablespoons  sherry  vinegar  i 

red  wine  vinegar 

Salt  and  pepper 

2    ounces  fresh  chevre  (goat) 
cheese,  crumbled 

1.  In  a  10-  to  12-inch  frying  pan  ■ 
medium-high  heat,  stir  onion  in  i| 
oil  until  limp,  5  to  7  minutes.  Add  I 
and  stir  often  just  until  tender  to  | 

5  to  6  minutes. 

2.  Pour  mixture  into  a  wide  seil 
bowl  and  stir  in  tomatoes,  basil,! 
vinegar.  Add  salt  and  pepper  to  tatii 

3.  Sprinkle  goat  cheese  over  si 
serve  warm  or  at  room  temperatuuJ 

Per  serving:  159  cal.,  37%  (59  cal.)  from  k  j 

6  g  protein;  6.5  g  fat  (2.5  g  sat.);  24  g  cari 
(4.2  g  fiber);  70  mg  sodium;  7.5  mg  choli 

Grilled-Corn  Salsa 

PREP  AND  COOK  TIME:  About  55  milli 

notes:  This  salsa,  created  by  Si 
Woody,  of  Montrose,  Colorado,  is  ■& 
the  Olathe  festival  cookbook.  Ben 
tasting  great  with  chips,  it's  peil 
alongside  barbecued  burgers,  ribtj 
other  meats. 

MAKES:  7  CUpS 

4  ears  fresh  corn  (about  l3/4  lb! 
total),  husked,  silks  removed  li| 

1  onion  (8  oz.),  peeled  and  cuti 
crosswise  into  '^-inch-thick  si 

1  red  bell  pepper  (8  oz.),  rins6 
stemmed,  seeded,  and  halved  1 

6   ounces  fresh  jalapeno  chilie' 

(about  8),  rinsed,  stemmed 
seeded,  and  halved 

About  1  tablespoon  olive  oil 

2  firm-ripe  tomatoes  (about  1 
total),  rinsed,  cored,  and  choi 

2    cloves  garlic,  peeled  and  min 
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Get  with  the  Peanut  Program 


-lis  best-selling  book,  Get  With  the  Program!,  celebrity  fitness  trainer  Bob  Greene  recommends  controlling  emotional  eating 

s  into  a  healthy  breakfast,  a  moderate  lunch,  something  light  between  lunch  and  dinner,  and  a  moderate  dinner. 

lese  should  be  the  only  times  you  eat,"  says  Greene.  "Whenever  you're  tempted  to  eat  outside  these  times,  you  either  aren 

meals  properly  by  not  eating  enough,  or  it's  some  form  of  emotional  eating.  Just  by  organizing  your  meals,  you're 

ming  more  conscious  about  what  you  eat  and  when  you  eat  it." 

help  you  stick  to  your  meal  plan,  Greene  recommends  incorporating  ingredients  that  provide  added  nutrition  and 

satisfy  hunger    What's  one  of  Greene's  favorites?  Good  old  American  peanuts  and  peanut  butter.  They  are  natu- 

cholesterol-free  and  a  good  source  of  vegetable  protein.  'Plus  they're  perfect  for  any  time  of  day. 

>r  breakfast,  I  like  having  half  of  an  English  muffin  lightly  spread  with  peanut  butter,"  Greene  says.  "And  in  the  mid- 

f  the  day,  I  like  grabbing  a  small  handful  of  peanuts.  It's  a  convenient  way  to  bridge  my  hunger  between  meals." 

eene  also  praises  peanuts  and  peanut  butter  for  their  versatility  in  the  kitchen,  especially  when  they  are  incorporate 

to  foods  like  sauces,  marinades,  dips,  salad  dressings  and  smoothies.  Following  are  two  of  Greene's  favorite 

es  made  with  peanuts  or  peanut  butter. 


by  organizing 
't  managing 


For  more  recipes  and  information  on  peanuts  and  peanut  butter,  please  visit  us  on  the 
web  at  www.nationalpeanutboard.org  or  e-mail  us  at  peanutsrJi'nationalpeanuthoard.org 


Bob  Greene,  author  of 
Get  With  The  Program 


dial  Peanut  Board 


Chicken  Satay  with  Peanut  Sauce 


This  colorful  dish  takes  about  IS  minutes  to  cook  and  is  gre 
barbecues  or  even  a  family  weal. 


nner  parties,  summer 


k-  ' 


4  skinless,  boneless  chicken  breasts 

(about  l  V*  lb)  cut  into  l-inch  cubes 
3  tablespoons  soy  sauce 
2  teaspoons  sesame,  peanut  or  olive  oil 
2  tablespoons  finely  chopped  cilantro  or  paisley 
2  cloves  garlic,  crushed 
pinch  of  coarsely  ground  black  pepper 
8  ounces  fresh  mushrooms 
l  sweet  green  pepper,  cut  into  l-inch  squares 
l  sweet  red  pepper,  cut  into  l-inch  squares 
l  small  red  onion,  quartered  and  separated  into  layers 
l  tablespoon  sesame  seeds 


Peanut  Sauce 
l  teaspoon  olive  oil 
l  onion,  finely  chopped 
l  teaspoon  chili  powder 

1  teaspoon  tomato  paste 

2  tablespoons  water 

%  cup  chunky  peanut  butter 
-Vicup  2%  milk 
l  teaspoon  cajun  spice  or 
crushed  hot  pepper  flakes 
or  jalapeno  pepper,  optional 


I  medium  bowl,  stir  together  chicken,  soy  sauce,  sesame  oil,  coriander,  garlic  and  pepper.  If  time  permits,  cover  chicken,  place  in  the  refrigerator 

!  let  marinate  for  30  minutes  or  overnight. 

beat  barbecue  grill  to  medium-high.  If  using  bamboo  skewers,  soak  in  water  for  30  minutes. 

ead  eight  long  skewers  alternately  with  the  chicken  and  one  piece  of  each  of  the  vegetables.  Discard  any  leftover  chicken  marinade. 

skewers  on  greased  barbecue  grill.  Close  lid  and  grill  for  12  to  15  minutes,  turning  several  times  or  until  chicken  is  cooked  through. 
pn  while,  make  the  dipping  sauce  by  heating  oil  in  a  nonstick  frying  pan  over  medium-high  heat.  Add  onions  and  cook  for  4  minutes  or  until 
islucent. 

J  the  chili  powder  with  the  tomato  paste  and  water;  stir  into  onions  and  cook  for  1  minute.  Stir  in  the  peanut  butter  and  the  milk;  reduce  heat  to 
jlium-low  and  cook  for  4  minutes  or  until  mixture  just  begins  to  thicken. 

'  a  spicier  sauce,  add  1  teaspoon  of  Cajun  spice  or  crushed  hot  pepper  flakes,  or  add  a  chopped  seeded  jalapeno  pepper. 
inkle  the  cooked  kebabs  with  sesame  seeds  and  serve  hot  with  the  peanut  dipping  sauce.  Makes  4  servings  of  two  kebabs  each. 


rSg  total  carbohydrate.  4g  dietary  fit 


lI«\VJ!a^ 


t!  is  perfect  for  a  light  lunch  or  a  refreshing 


9      1  IIIMll  - 


rse  at  dim 


iow  peas,  trimmed, 

;d  and  chilled 

ed  seedless  watermelon 

ed  honeydew 

ed  cantaloupe 

oon  chopped  fresh  mint 

;alted,  dry  roasted 

s,  slightly  chopped 

atercress,  washed  and 


1  teaspoon  peanut  oil 

1  tablespoon  pineapple  juice 

pinch  of  cayenne 

1  tablespoon  fresh-squeezed  lime  jv 

1  teaspoon  honey 

kosher  salt  to  taste 

fresh-ground  black  pepper  to  taste 


re  the  snow  peas,  assorted  melons,  watercress  and  mint  in  a  large  bowl. 

>owl,  whisk  together  the  peanut  oil,  pineapple  juice,  cayenne,  lime  juice, 

and  pepper, 
mc  dressing  over  the  melon  salad  and  toss  gently.  Add  the  peanuts,  toss  and 
amediately.  Makes  4  servings. 

>rmatiofi  per  Serving:  too  calories,  ug  total  fat  (2B saturated  fat),  omg  cholesterol,  lOOmg  sodium,  ng  '"'.'I  carbohydrate. 

iron,  5%  folate. 


1  on  icmng  of  peanut  butter  contains  12.2  grams  of  unsaturated  —  oj  ■saturated  fat,  and  0  cholesterol  I  ■ 

i  fat  ami  2  grams  of  saturated  fat,  and  0  cholesterol. 
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Bacon  and  corn 
make  a  smoky- 
sweet  team  in 
this  creamy 
pasta  dish. 


"  v&0 


l/4    cup  chopped  fresh  cilantro 
V4    cup  lime  juice 
'/2    teaspoon  ground  cumin 
Salt 

1.  Rub  corn,  onion,  bell  pepper,  and 
jalapenos  lightly  all  over  with  olive  oil. 
Place  on  a  barbecue  grill  over  a  solid 
bed  of  hot  coals  or  high  heat  on  a  gas 
grill  (you  can  hold  your  hand  at  grill 
level  only  2  to  3  seconds);  close  lid  on 
gas  grill.  Cook,  turning  corn  occasion- 
ally and  other  vegetables  once,  until 
slightly  charred  all  over,  about  5 
minutes  total  for  jalapenos,  8  to  10  min- 
utes for  other  vegetables.  Remove  to  a 
board  as  done;  let  cool.  Cut  corn  kernels 
from  cobs  (see  page  154),  chop  onion 
and  bell  pepper,  and  mince  jalapenos. 

2.  Meanwhile,  in  a  bowl,  combine 
tomatoes,  garlic,  cilantro,  lime  juice, 
and  cumin.  Stir  in  grilled  vegetables 
and  add  salt  to  taste. 

Per  Va  cup:  23  cal.,  27%  (6.3  cal.  I  from  fat; 
0.7  gpn  itein;  0.7  g  fat  (0.1  gsat.):  4.3gcarbo 
(0.8  g  fiber);  i  mg  sodium;  0  mg  chol. 


Pasta  Shells  with 
Corn  and  Bacon 


ep  and  cook  time:  About  35  minutes 

kKES:  6  servings 

1 

pound  dried  pasta  shells  (about 

1  in.  long) 

4 

ounces  bacon, chopped 

About  2  tablespoons  butter 

v2 

cup  minced  shallots 

4 

cups  fresh  corn  kernels  (see 

page  154) 

1 

cup  dry  white  wine 

v2 

cup  whipping  cream 

v4 

cup  chopped  fresh  tarragon 

1.  In  a  6-  to  8-quart  pan  over  high  heat, 
bring  about  4  quarts  water  to  a  boil;  add 
shells  and  cook,  stirring  occasionally, 
until  barely  tender  to  bite,  8  to  10 
minutes. 

2.  Meanwhile,  in  a  10-  to  12-inch 
nonstick  frying  pan  over  medium-high 
heat,  stir  bacon  until  browned,  4  to  5 
minutes.  With  a  slotted  spoon,  transfer 


bacon  to  paper  towels  to  drain. 

3.  Add  enough  butter  to  pan  to  <| 
about  3  tablespoons  fat;  when  m< 
add  shallots  and  stir  until  limp,  3 
minutes.  Add  corn,  wine,  and  cr| 
boil,  stirring  often,  for  5  minutes. 

4.  Drain  shells  and  return  to  panl 
in  corn  mixture,  bacon,  and  tarnj 
Pour  into  a  wide  serving  bowl. 

Per  serving:  605  cal.,  34%  (207  cal.)  fronrl 
16  g  protein;  23  g  fat  (11  g  sat.);  80  g  carl 
(5.2  g  fiber);  200  mg  sodium;  45  mg  chol 

Coconut  Corn  Chowd 

PREP  AND  COOK  TIME:  35  tO  40  mil| 

notes:  Stir  the  coconut  milk  b( 
measuring.  To  sliver  basil,  stack  le 
starting  at  tip  end,  roll  up,  then  tj 
slice  rolls  crosswise. 
makes:  About  7  cups;  about  4  serij 

1    red  onion  (8  oz),  peeled  amij 
chopped 

1  tablespoon  olive  oil 

5    cups  fresh  corn  kernels  (seetj 
page  154) 

2  cups  milk 

1    cup  canned  coconut  milk  (sil 
notes) 

V2    cup  fat-skimmed  chicken  bro 
or  water 

1  fresh  serrano  chili,  rinsed, 
stemmed,  seeded,  and  mincetj 

2  tablespoons  lime  juice 

5    fresh  basil  leaves,  slivered  (s  \ 
notes) 

Salt  and  pepper 

Lime  wedges 

1.  In  a  4-  to  5-quart  pan  over  medJ 
high  heat,  stir  onion  in  olive  oil  ll 
limp,  3  to  5  minutes. 

2.  Stir  in  corn,  milk,  coconut  il 
broth,  and  chili;  bring  to  a  simi 
reduce  heat,  and  cook,  stirring  <  I 
sionally,  until  corn  is  tender  to  bitij 
to  15  minutes. 

3.  With  a  slotted  spoon,  remove  a 
2  cups  corn  kernels  from  pan 
reserve.  In  a  blender  or  food  proce 
working  in  batches  and  holding  c 
lid  with  a  towel,  whirl  remaining 
mixture  until  smooth.  Return  to  p; 

4.  Add  lime  juice,  basil,  and  res 
corn.  Stir  soup  over  medium  heat 
hot,    2   to   3   minutes.   Add   salt 
pepper  to  taste.  Ladle  into  bowls 
garnish  with  lime  wedges. 

Per  serving:  409  cal.,  48%  (198  cal.)  from 
13  g  protein;  22  g  fat  (14  g  sat.);  49  g  car 
(7.1  g  fiber);  113  mg  sodium;  17  mg  cho 
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throwing  grease 
1  n  iriG  ri \Q. 

HereVa  (grilling  tip  for  our  competitors:  Fire  should  not  torch  the 
food.  Thcrtiwhy  DCS  has  a  state-of-the-art  Grease  Management 
System".  It  eliminates  flare-ups  by  utilizing  U-shaped  concave 
grates  that  channel  grease  away  from  the  flame.  And  these 
remarkable  grates  catvbe  reversed  so  delicate  foods  such  as  fish 

The  DCS  radiant  rods  are  also  a  revolutionary  departure  from  mere 
coals  or  briquettes. They  disp&te  heat  evenly  to  avoid  hot  and  cold 


owners  are  more  exhilarated  by  their  grilling  results?  And  their 
creations  more  admired? 

So  if  you  desire  true  char-grilled  chicken  verses  just  charred  chicken, 
call  1.800.433.8466  or  go  online  at  www.dcsappliances.coM  and 
find  out  more  about  DCS. 


Sign  up  for  your 
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ve  Easy  Annuals  to  Plant  Now 


in  this  issue 


•  Five  Easy  Annuals  to  Plant  Now 

•  Salvage  Chic 

•  Artichoke  Delight 


Five  Easy  Annuals  to  Plant  Now 


If  you  only  had  time  and 
space  to  grow  five  summer 
flowers,  which  ones  would 
you  choose?  We  asked 
ourselves  that  question  last 
year.  Flowers  in  dazzling 
colors  topped  our  list  -  ones 
whose  vivid  hues  would  stop 
passarsby  in  their  tracks  and 
invite  lingering  looks. 

read  on  about  our  Summer 
Puzzlers  » 


Salvage  ( 

Think  that  old  chair  (car,  ladder,  plate,  gate)  is  through?  Think  again. 

I    Worn  edges,  rust,  peeling  paint  -  such  flaws  once  meant  the  end  of  an 
i    old  farm  chair  or  car  part  Today,  items  with  past  lives  add  character 
and  surprise  to  everything  from  rustic  gardens  to  the  most  modern 
interiors.  Gears  become  clocks,  gates  become  coffee  tables,  and 
weather-beaten  furnishings  bring  a  sense  of  history  to  our  homes. 
Even  mundane  items  like  glassware  and  garden  trimmings  can  be 
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•  Tha  Perfect  Roast  Chicken 

•  Worth  of  S*nt*  Ynes 

•  Quick  and  Easy  coasters 

iKe  Perfect  Roast  Chicken 


Think  big.  cnsp,  and  gloriously 
browned  when  you  want  a  bird 
that  reign*  supieme  at  the 
tabU 

Sua  mattars.  Position  dotm'l, 
That's  what  a  palate-  weary 
Sunset  pane!  decidad  after 
blmd-tasbng  more  than  50 
chickens.  Hera's  what  th« 
sconng  revealed. 

fte,ad  on  » 


jpmb  food,  charming  small  towns,  and 


MorM>  of  Sant.i  Yner. 

North  of  Santa  Barbara,  find  s 

some  grand  wines. 

Near  the  baptismal  font  at  Old  Mission  Santa  Ines.  a  small  landscape 
painting  portrays  a  valley  that  looks  much  as  the  Santa  Ynee  Valley 
would  have  when  this  mission  was  built  some  200  years  ago.  Lines  of 
mountains  drop  down  to  rolling  foothills.  A  bright  sun  tights  a  river 
shimmering  gold.  The  painting  seem*  to  mirror  the  classic  California 

lAf.,1-t,Af^   It.**    -n.-t, ,,,-;■    ,ft   rrn;    ^lUv   i,.«    r,u*r   rh*    rr,.. nr.».r.<    f.nm 


If  you're  planning  to  visit  Havai'i  end  wai 
the  inside  scoop  on  local  events  and 
activities,  dick  here  for  your  FREE  copy  of* 
2002  Islands  of  Aloha  Travel  Planner  fro 
the  Hawai'i  Visitors  And  Conventions  Bur*. 
This  vibrant  and  informative  guide  is  a  rrn 
for  anyone  wishing  to  take  full  advantage,! 
HaweiYs  cultural  attractions  and  spedal* 
events.  And  to  start  planning  your  trip  ti  ■ 
Hawai'i  today,  visit  www.gohawan.com. 
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•  Lowfat  recipes 
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ream  rises  to  the  top 

1  producers  bring  creme  fraiche — French-style  sour  cream — to  the  market 


;:me  fraiche  seems  ubiqui- 
in  restaurants  these  days: 
ped  on  berries,  swirled 
soups,  and  even  whisked 
salad  dressings.  Until  re- 
1  creme  fraiche  was  avail- 
Mily  in  pricey  little  cartons 
rted  from  France.  Now, 
al  California  companies 
taking  high-quality  creme 
le,  and  it's  turning  up  in 
grocers'  cases. 
at's  all  the  fuss  about? 
:ly  misnamed,  creme 
le  is  not  in  fact  fresh  but 
r  cultured,  like  sour  cream. 
ky  smooth  and,  because  of 
gher  fat  content,  doesn't 
:  or  curdle  when  heated, 
rig  it  a  perfect  base  for 
s.  Its  gentle  tang  also  com- 
ents  sweets  beautifully;  use 
stead  of  cream  in  dark 
alate  ganache  or  whip  it 
poon  it  over  cake.  Creme 
e  is  best  displayed  simply, 

this  rich  but  refreshing 

ber  soup. 

—  Kate  Washington 


Creamy  Cucumber  Soup 

ep  and  cook  time:  About  45  min- 
"  es,  plus  at  least  2  hours  to  chill 

ites:  This  elegant  soup  comes  from 
ef  Kurt  Alldredge  of  the  Vintage 
iom  at  Fess  Parker's  Wine  Country 
n  &  Spa  in  Los  Olivos,  California. 
m<es:  4  first-course  servings 


About  2V2  cups  fat-skimmed 
chicken  broth  or  vegetable  broth 

1    pound  White  Rose  or  Yukon 
Gold  potatoes,  peeled  and  cut 
into  1-inch  chunks 

1    cup  thinly  sliced  onion  (4  oz.) 

1    cup  thickly  sliced  celery  (about 
2  stalks;  5  oz.) 

V4    cup  coarsely  chopped  parsley 

1    green  onion,  rinsed,  ends 


trimmed,  coarsely  chopped 

V2    teaspoon  fresh  thyme  leaves  or 
1  teaspoon  dried  thyme 

1    tablespoon  butter 

1    English  cucumber  (about 
12  oz.),  rinsed,  or  regular 
cucumber,  peeled  and  seeded 

About 3/*  cup  creme  fraiche  or 
sour  cream 

About  V2  teaspoon  salt 

About  V8  teaspoon  hot  sauce 

1.  Combine  2V2  cups  broth,  potatoes, 
onion,  celery,  parsley,  green  onion, 
thyme,  and  butter  in  a  5-  to  6-quart 
pan;  cover  and  bring  to  a  boil  over 
high  heat,  stirring  occasionally. 
Reduce  heat  and  simmer,  stirring 
occasionally,  until  potatoes  mash 
easily  with  a  fork,  20  to  25  minutes. 


Chilled  soup  is 

flavored  with 

vegetables  cooked 

well  ahead  of  time. 


Remove  from  heat  and  let  cool  to 
room  temperature,  about  1  hour. 

2.  Meanwhile,  thinly  slice  a  fourth  of 
the  cucumber;  wrap  airtight  and  chill. 
Coarsely  chop  remaining. 

3.  Working  in  batches,  whirl  potato 
mixture  and  chopped  cucumber  in  a 
blender  until  smooth;  pour  into  a 
large  bowl.  Stir  in  J/4  cup  creme 
fraiche,  xh  teaspoon  salt,  and  %  tea- 
spoon hot  sauce.  Cover  and  chill  until 
cold,  at  least  1  hour,  or  up  to  1  day. 

4.  Thin  soup  with  more  broth.  If  de- 
sired, add  more  salt  and  hot  sauce  to 
taste.  Ladle  into  bowls  and  garnish 
with  sliced  cucumber  and  more 
creme  fraiche. 

Per  serving:  322  cat,  56%  (180  cal.)  from  fat; 
10  g  protein;  20  g  fat  (12  g  sat.);  26  g  carbo 
(3-9  g  fiber);  440  mg  sodium;  45  mg  chol. 

—  Sara  Schneider 
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Put  a  good  spin  on  it 


Herbs  have  a  water  problem:  Thyme  sprigs  need  a  bath  before  you  season  yoil 
sauce  with  them,  but  those  tiny  leaves  are  a  bear  to  pluck  from  their  twiggy  steil 
when  they're  dripping.  Tarragon  or  cilantro  or  basil  needs  a  rinse  too,  be 
fore  you  whirl  it  with  olive  oil  and  nuts  into  pesto,  but  then — well,  it's  we| 
And  everyone  knows  water  and  oil  don't  mix.  Enter  the  spin  doctor- 
OXO's  new  little  salad  and  herb  spinner.  Expertly  propelled  with  a  toplik  I 
mechanism,  the  spinner  even  has  a  brake  to  terminate  activity  when  del 
cate  herbs  have  had  enough.  And  as  for  the  little  salad  spinner's  other  in 
tended  use  (implied  by  the  name) — drying  small  amounts  of  greens — trj 
durable  gadget  puts  the  best  spin  on  salad  for  one.  It's  available  in 
cookware  departments  and  stores  or  directly  from  OXO  (800/545- 
441 1)  for  about  $18.  —  S.S. 


The  Wine  Guide 

Spanish 
finds 

By  Karen  MacNeil-Fife 


B 


y  the  age  of  30, 
I  had  visited 


every  major  wine- 
producing  region  in 
Spain  and  had,  in  gen- 
eral, fallen  completely 
in  love  with  Spanish  fla- 
vors— vinous  and  culi- 
nary. One  whiff  of  the 
savory  aroma  of  paella 
cooking  on  the  stove  and 
there  I  am  again,  a  young 
American  in  Spain,  on  a 
mission  to  find  the  great- 
est paella  and  the  great- 
est Spanish  wines  to  go 
with  it.  Spain  had  been 
(and  continues  to  be) 
the  best-kept  secret 
in  Europe. 

Taking  paella  as  my  in- 
spiration again  this 
month  (see  page  132), 
1  ve  given  some  thought 
to  what  a  wine  lover 
should  know  about  the 
wines  of  Spain  now: 
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First,  that  the  best  reds 
have  some  of  the  softest, 
most  sublime  and  earthy 
flavors  of  any  wines  any- 
where. That  gentleness  is 
due  in  large  part  to  the 
fact  that  Spanish  wines 
are  aged  for  compara- 
tively long  periods  of 
time  in  oak  barrels — es- 
pecially reds  from  the 
two  top  regions,  Rioja 
and  Ribera  del  Duero.  In 
both  places,  wines  are 
made  mainly  from  the 
red  grape  Tempranillo 
(called  Tinto  Fino  in  Rib- 
era  del  Duero). 

Among  the  dozens  of 
Spanish  white  wines,  the 
two  to  know  about  are 
cava  and  Albariho.  Cava, 
Spanish  sparkling  wine, 
is  fresh,  crisp,  and  won- 
derfully inexpensive. 
Spaniards  don't  wait  for 
special  occasions;  they 
drink  it  at  the  drop  of  a 
hat.  Albariho  is  quickly 
gaining  a  cult  following 
in  the  United  States. 
Snappy,  sassy,  citrusy, 
and  gingery,  it's  an  en- 
chanting white  wine, 


sensational  with 
seafood. 

So  what 
would  a 
Spaniard  drink 
with  paella? 
Depending  on 
the  season  and 
what's  in  the 
paella,  any  of 
the  above.  In 
Spain,  rules 
are  less  impor- 
tant than  dis- 
coveries. 

Iberian  stars 

Morgadio  Albarino 
2000  (Rias  Baixas), 

$17.  Pure  and  citrusy, 
with  hints  of  almonds, 
apricots,  and  ginger. 
Bodegas  Breton 
"Lorinon"  Reserva 

1997  (Rioja),  $17. 
Nuanced  and  earthy, 
with  coffee,  vanilla,  and 
leather  notes. 
Hacienda  Monasterio 

1998  (Ribera  del 
Duero),  $30.  Scrump- 
tious chocolate  and  wild 
blackberry  flavors,  with  a 
plush  texture. 


Muga  Rioja  Reserva 
1997  (Rioja),  $17.  Sup- 
ple, with  hints  of  black- 
berry and  mocha. 

A  sip  of  tradition 

In  Valencia,  paella  migh'i 
be  matched  with  either 
of  two  hauntingly  dry, 
breathtakingly  crisp 
styles  of  sherry — man- 
zanilla  (light  and  ele- 
gant) or  fino  (powerful) 
Try  Vinicola  Hidalgo 
"La  Gitana"  Manzanilli' 
(about  $12)  orTio 
Pepe  Palomino  Fino 
(about  $13).  ♦ 
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FOOD    •    ADVENTURES    IN    COOKING 

Epicurean  tuna 

By  Jerry  Anne  Di  Vecchio 

The  first  time  I  had  lunch  with  James  Beard  in  New  York,  he  took  me 
to  his  favorite  place — very  French  and  very  fine — the  latter  quality 
no  doubt  influenced  by  the  regular  presence  of  this  culinary  giant  in 
the  restaurant. 

Where  we  ate  the  second  time,  however,  became  my  favorite  place.  De- 
layed by  errands,  I  missed  our  meeting  time  and  arrived  at  his  home  on 
West  12th  Street  just  as  lunch  preparations  were  underway.  Ever  hos- 
pitable, James  invited  me  to  stay,  put  me  to  work,  and  threw  an  im- 
promptu lesson  into  the 
conversation. 

His  first  tip:  Keep  a  well- 
stocked  pantry,  including 
humble  goods.  Among  the 
boxes  and  bags  of  cereals, 
flours,  and  sugars;  tins  of 
tomatoes;  and  bottles  of 
vinegars  and  oils  was  a 
stack  of  canned  tuna — 
large,  firm  chunks. 

His  second  tip:  A  well- 
stocked  refrigerator  in- 
cludes a  generous  selec- 
tion of  long-lasting 
condiments.  His  own 
sheltered  a  diz2ying  trove 
of  staples — mayonnaise, 
mustards,  olives,  and  ca- 
pers, not  to  mention 
pickled  this  and  pickled 
that,  tubes  of  pastes  (an- 
chovy, tomato,  chestnut, 

and  perhaps  even  some  fish  roe),  all  kinds  of  jams  and  jellies,  as  well  as  a 
multitude  of  interesting-looking  little  pots  and  jars  whose  contents  I 
couldn't  readily  identify. 

These  stores  made  it  a  cinch  to  expand  his  original  plan  for  simple  tuna 
sandwiches  into  a  more  elaborate  salad.  A  recent  trip  to  the  market  pro- 
vided celery  for  the  crunch  he  preferred,  hard-cooked  eggs  to  add  another 
nourishing  layer,  crisp  lettuce  leaves,  and  a  few  cherry  tomatoes.  There  was 
coarse,  country-style  bread  to  slice  thickly,  toast,  and  butter.  And  a  cool,  dry 
white  wine  to  uncork.  Dessert?  It  was  a  creamy  tapioca  pudding  he'd  been 
testing  that  morning.  What  started  as  a  snack  in  the  kitchen  became  a  feast 
in  the  garden  (the  house  dog — a  pug,  as  I  recall — scouted  hopefully  for 
stray  tidbits  as  we  carted  our  meal  outside). 

So  what  did  I  really  learn  that  day?  Utter  simplicity  does  not  make  a  dish 
less  interesting;  it's  the  setting  and  company  you  keep  that  flavor  meal 
memories  most  richly.  Our  lunch  at  that  swanky  French  restaurant  was  ele- 
gant, but  in  my  mind,  tuna  salad  with  James  Beard  in  his  own  garden  paints 
a  sweeter  image. 
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Tuna  salad  can  be  garnished  with  tomatoes  and 
olives  or  grapes  and  almonds. 


Garden  Tuna  Salad 

PREP  AND  COOK  TIME:  About  25  Ulinut 

notes:  As  an  alternative,  omit  tl 
tomatoes  and  olives  and  mix  about 
cup  rinsed  and  drained  green  see 
less  grapes  with  the  tuna  salad;  g£ 
nish  with  more  grapes  and  sprink 
with  chopped  salted  almonds. 
makes:  4  servings 

2  cans  (6  oz.  each)  oil-  or  water- 
packed  albacore  or  chunk-stylli 
tuna,  drained  well 

4    hard-cooked  large  eggs,  shellei 

1    cup  finely  chopped  inner  celer^ 

stalks,  tender  leaves  reserved 
lA   cup  drained  capers 

3  tablespoons  finely  chopped  redt 
onion  or  shallots 

About  3/4  cup  mayonnaise 
(regular,  or  half  reduced-fat  an& 
half  sour  cream) 

About  xh  teaspoon  fresh-grounci 
pepper 

Salt 

About  4  cups  inner  romaine  on 
butter  lettuce  leaves,  rinsed  ann 
crisped 

1    to  2  tablespoons  minced  parslt 

Paprika  (optional) 

About  1  cup  small  cherry 
tomatoes,  stemmed,  rinsed, 
and  drained  (see  notes) 

About  xh  cup  drained  nicoise  c 
black  ripe  olives  (see  notes) 

1    lemon,  rinsed  and  cut  into 
8  wedges 

1.  Put  tuna  in  a  bowl.  Coarsely  chi 
2  eggs;  add  to  tuna.  Cut  remaini 
eggs  in  half  lengthwise  and  set  asidetj 

2.  Add  celery,  capers,  and  onion 
bowl;  mix  well  with  a  fork,  breaki 
tuna  into  small  pieces.  Add  3A  c 
mayonnaise  and  xh  teaspoon  pepf 
and  mix.  Add  more  mayonnaise, 
desired.  Season  to  taste  with  salt  (| 
cautious — capers  are  salty) . 

3.  Arrange  lettuce  and  celery  lea\ 
equally  in  four  wide,  shallow  bow 
Mound  tuna  salad  on  greens,  sprinl 
with  parsley,  and  dust  with  paprik; 
desired.  Set  an  egg  half  alongside  ea 
salad  and  garnish  with  tomato , , 
olives,  and  lemon  wedges.  Seas  j 
salads  to  taste  with  juice  from  wed} 
and  more  salt  and  pepper. 

Per  serving:  611  cal.,  75%  (459  cal.)  from  fat 
31  g  protein;  51  g  fat  (8.4  g  sat.);  8.3  g  carbo 
(3.1  g  fiber);  1,240  mg  sodium;  262  mg  chol 


ONE   PART   ROMANCE  +  TWO   PARTS   PASSION  = 


/ 


Each  of  our  Victorian"  faucet  spouts  is 
carefully  constructed  out  of  solid  brass,  then 
meticulously  put  together  by  hand. 

This  ensures  flawless 

performance  every  time. 


Create  a  consistent, 

romantic  look  and  feel  with  our 

accompanying  Victorian  vegetable 

sprayer  and  soap  dispenser. 


Superb  attention  to  detail  has 
resulted  in  our  durable  stainless 
steel  ball  valve.  Comprised  of  a 
single  moving  part,  it  provides 
years  of  uninterrupted  use. 


For  a  free  product  catalog  and  faucet  buyer's 

guide,  as  well  as  information  on  model  156-WF 

pictured  here,  call  1.800.345. DELTA  (3358). 

Or  visit  www.deltafaucet.com/vk2. 


©DELTA 


Beautifully    Engineered.' 


FOOD    •    KITCHEN    CABINET 


Tastes  of  summer 

Readers'  recipes  tested  in  Sunset's  kitchens 

By  Charity  Ferreira  •  Photographs  by  James  Carrier 


Caprese  Melts 

Dominique  Ng,  Los  Altos  Hills,  CA 

When  their  parents  were  away  for 
the  weekend,  19-year-old  Domin- 
ique Ng  and  her  sisters  Madeline,  16, 
and  Gabby,  12,  survived  nicely  on  these 
easy  toasted  sandwiches. 
prep  and  cook  time:  About  15  minutes 
makes:  3  sandwiches 

6    slices  buttermilk  or  sourdough 
sandwich  bread 

About  1  tablespoon  olive  oil 

15   fresh  basil  leaves,  rinsed 

2    firm-ripe  tomatoes  (about  8  oz. 
total),  sliced  lA  inch  thick 

4    ounces  fresh  mozzarella  cheese, 
sliced  '  i  inch  thick 

Salt  and  pepper 

1.  Brush  one  side  of  each  bread  slice 
with  olive  oil.  Place  3  slices,  oil  side 
down,  on  a  10-  by  15-inch  baking  sheet 


and  layer  evenly  with  basil  leaves, 
tomato  slices,  and  mozzarella  slices. 
Sprinkle  lightly  with  salt  and  pepper 
and  top  with  remaining  bread  slices, 
oil  side  up. 

2.  Broil  sandwiches  6  inches  from  heat, 
turning  once,  until  bread  is  golden 
brown  and  cheese  is  melted,  2  to  3 
minutes  total.  Serve  immediately. 

Per  sandwich:  31-4  cat,  46%  (144  cal.)  from  fat; 
13  g  protein;  16  g  fat  (6.9  g  sat.);  30  g  carbo 
(2.5  g  fiber);  465  mg  sodium;  33  mg  chol. 


Chicken  and  Bread  Salad 

Debbie  Rueben,  Lebanon,  OR 

Debbie  Rueben  developed  this 
main-dish  salad  for  her  daughter's 
wedding  reception.  Use  leftover 
cooked  chicken  or  roast  chicken  from  a 
deli  (buy  about  \xh  lb.  chicken  on  the 
bone  to  get  12  oz.  meat).  You  can  make 
the  dressing  up  to  2  days  ahead;  cover 
and  chill. 


PREP  AND  COOK  TIME:  About  1  hoUli| 

makes:  3  to  4  main-dish  servings 

V2    cup  olive  oil 

l/i   cup  lemon  juice 

V3   cup  crumbled  feta  cheese  (ahlj 
3oz.) 

3    cloves  garlic,  peeled 

2    tablespoons  packed  fresh  bas< 
leaves,  rinsed 

Vz   teaspoon  dried  oregano 

V2    teaspoon  salt 

V4   teaspoon  pepper 

12    ounces  cooked  chicken, 
shredded  or  cut  into  1-inch 
chunks 

1     baguette  (8  oz.),  cut  into  l-ii« 
cubes 

1    cup  cherry  tomatoes  (about  i 
oz.),  rinsed,  stemmed,  and  hali 

V2   red  bell  pepper  (about  4  oz.) 
rinsed,  stemmed,  seeded,  and) 
into  1-inch  chunks 

Vi    yellow  bell  pepper  (about  4  1 
rinsed,  stemmed,  seeded,  and  | 
into  1-inch  chunks 

V3    cup  thinly  sliced  red  onion 
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For  over  300  years,  Kikkoman  has  naturally  brewed 

and  aged  its  soy  sauce  like  a  fine  wine.  The  result 

being  a  rich,  mellow  fidvdr  that's  sure  to  enhance  a 

wide  variety  of  your  favorite  meals.  For  more  recipes, 

please  visit  us  at  www.kikkoman-usa.com. 
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Soy  Sauce 
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Cookware  that  finishes 

vnur  cooking  at  the  table? 

Cookware  from  Kuhn 


COOKWARE  AND  COOKS' TOOLS 


Discover  Durotherm  at  Sur  La  Table.  Visit  us  at  kuhnrikon.com  or  call  800-662-5882. 


FOOD 

lA   cup  chopped  pitted  calamata 
olives 

4    ounces  salad  mix,  rinsed  and 
crisped 

1.  In  a  blender,  whirl  olive  oil,  lei 
juice,  feta,  garlic,  basil,  oregano, 
and  pepper  until  smooth. 

2.  In  a  large  bowl,  combine  chic 
bread  cubes,  tomatoes,  red  and  ye 
bell  pepper,  onion,  and  olives, 
dressing  and  mix  gently  to  coat. 

3.  Divide  salad  mix  evenly  among 
plates.  Mound  bread  mixture  > 
greens. 

Per  serving:  685  cal.,  55%  (378  cal.)  from 
34  g  protein;  42  g  fat  (9.2  g  sat.);  42  g  ca .  y 
(4  g  fiber) ;  1,115  rng  sodium ;  95  mg  cho , 

.ire; 

Peanut  Cucumber  Salact  tit 


Eva  Shaw,  Carlsbad,  CA 

Although  this  tangy  simply  dre< 
cucumber  salad  was  inspired  1 
dish  the  Shaw  family  enjoyed 
Chinese  restaurant,  Eva  Shaw  has  fc 
that  it  complements  almost  any  me; 
prep  time:  About  15  minutes 
makes:  6  to  8  servings 
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cup  rice  vinegar 


1    teaspoon  sugar 

About  l/2  teaspoon  salt 

3    English  cucumbers  (about 
l'/2lb.  total) 

V2   cup  unsalted  roasted  peanuu 
coarsely  chopped 


o 

jd 
our 
sots 

01! 

inn 

ii;sp 

lice 


riii;. 
KKi 
fa 


<e  11 
sec 


ed  I 


1.  In  a  large  bowl,  combine  vinntiem 
sugar,  and  V2  teaspoon  salt. 

2.  Peel  cucumbers,  if  desired,  and  I 
very  thin.  Add  to  dressing  and  mi 
coat.    Add    more    salt    to    taste 
sprinkle  with  peanuts. 

Per  serving:  64  cal.,  63%  (40  cal.)  from  fan 
g  protein;  4.4  g  fat  (0.6  g  sat.);  4.2  g  carbii 
(1.8  g  fiber);  145  mg  sodium;  0  mg  chol. 


Thai  Chili  Shrimp  with 

Susan  Banks,  Seattle 

Susan  Banks  serves  this  spicy  bm 
shrimp  dish  with  a  green  salad 
cold  beer.  Red  chili  paste  is  sol' 
Asian  markets  and  in  many 
stocked  grocery  stores. 

PREP  AND  COOK  TIME:  About  45  mil  1 


makes:  4  servings 

2    tablespoons  salad  oil 

2    tablespoons  Asian  red  chili 
paste 

1    tablespoon  soy  sauce 
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teaspoons  lemon  juice 

teaspoon  sugar 

cloves  garlic,  peeled  and 
chopped 

teaspoons  minced  fresh  ginger 

ounces  (30  to  35  per  lb.)  shelled, 
deveined  shrimp,  rinsed 

cup  long-grain  white  rice 

teaspoon  salt 

tablespoons  chopped  fresh 
cilantro 

i  blender  or  food  processor,  whirl 
lili  paste,  soy  sauce,  lemon  juice, 

garlic,  and  ginger  until  well 
led.  In  a  shallow  2-  to  3-quart 

dish,  mix  shrimp  and  chili  paste 
ire;  cover  with  plastic  wrap  and 
it  least  30  minutes  or  up  to  1  day. 

;anwhile,  in  a  2-  to  3-quart  pan 
ligh  heat,  bring  1  xh  cups  water  to 

Stir  in  rice  and  salt.  Reduce  heat 
I  cover,  and  simmer  until  liquid  is 
bed  and  rice  is  tender  to  bite, 

20  minutes. 

read  shrimp  into  a  single  layer  in 
g  dish.  Broil  5  to  6  inches  from 
until  bright  pink  and  opaque  but 
loist-looking  in  center  of  thickest 
cut  to  test),  4  to  5  minutes, 
jund  rice  equally  on  four  dinner 

spoon  shrimp  and  juices  equally 
lice.  Sprinkle  with  cilantro. 

^ing:  357  cal.,  2896  (99  cal.)  from  fat; 
"otein;  11  g  fat  (1.5  g  sat.);  42  g  carbo 
Bber);  716  mg  sodium;  129  mg  chol. 

e  meets  __^^^fi 

tie  in  this 
scotch- 
ed blondie. 


Chocolate  Chip  Blondics 

Catherine  Renno,  Fairfax,  CA 

One  of  Catherine  Renno's  favorite 
chocolate  chip  cookie  recipes 
has  evolved  over  the  years  into  this 
tender,  buttery  bar  studded  with  chips 
and  nuts. 

PREP  AND  COOK  TIME:  About  IV4  hours 

makes:  24  blondies 

3/4  cup  butter,  at  room  temperature 

3/4  cup  granulated  sugar 

3/4  cup  brown  sugar 

1 V2  teaspoons  vanilla 

3  large  eggs 

2V4  cups  all-purpose  flour 

1  teaspoon  salt 

1  teaspoon  baking  soda 

3/4  cup  butterscotch  chips 

-V4  cup  chocolate  chips 

3/»   cup  chopped  walnuts 
(about  3  oz.) 

1.  In  a  bowl,  with  a  mixer  on  medium 
speed,  beat  butter,  granulated  sugar, 
and  brown  sugar  until  smooth.  Add 
vanilla  and  eggs  and  beat  until  well 
blended. 

2.  Stir  in  flour,  salt,  and  baking  soda 
until  well  combined.  Stir  in  butter- 
scotch chips,  chocolate  chips,  and 
walnuts.  Butter  a  9-  by  13-inch  baking 
pan  and  spread  dough  level  in  pan. 

3.   Bake   in   a   350°   regular  or 
convection  oven  until  top  is 
browned      and     a     wooden 
skewer     inserted     in     center 
comes    out    with    moist 
crumbs    attached,    about 
30   minutes.    Cool   on   a 
*     rack  for  15  minutes,  then 
m    cut    into    24    rectangles. 
Serve  warm  or  cool. 

Per  bar:  243  cal.,  44%  (108 
cal.)  from  fat;  2.8  g  protein; 
12  g  fat  (7  g  sat.);  31  g  carbo 
(0.8  g  fiber);  229  mg  sodium; 
43  mg  chol.  ♦ 


E  A  RECIPE 

/ou  created  or  adapted  a  special  recipe — a  family  favorite,  travel  discovery,  or  time- 
-you'd  like  to  share  with  other  readers?  Send  it  to  us,  with  the  story  behind  the  recipe, 
Xi'll  receive  a  "Great  Cook"  certificate  and  $75  for  each  recipe  published.  Go  to 
unset.com/submitrecipe.html  or  write  to  Kitchen  Cabinet,  Sunset  Magazine,  80  Willow 
ienlo  Park,  CA  94025. 
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Yto-BaJde  9umfiUn  QfiteAecake- 

wM.  5Lnq£AAnap.  GauaI 

1  envelope  unflavored  gelatin 

1/4  cup  boiling  water 

2-8  oz.  pkgs.  cream  cheese,  room  temperature 

1/2  cup  sugar 

3/4  cup  canned  pumpkin 

1/2  cup  vanilla  Mountain  High  Yoghurt 

1/2  tsp.  cinnamon 

1/2  tsp.  ginger 

1/4  tsp.  nutmeg 

Dash  of  allspice 

Gingersnap  Crust  (see  below) 

Dissolve  gelatin  in  boiling  water.  Set  aside.  In  a  large 

bowl,  use  a  hand  mixer  to  blend  cream  cheese  and 

sugar  until  smooth.  Fold  in  pumpkin  and  Mountain 

High  Yoghurt,  then  stir  in  gelatin  and  spices.  Mix  well. 

Spoon  into  pie  crust  and  refrigerate  for  2-3  hours. 

Serve  with  a  dollop  of  whipped  cream. 

S'urvqeA&jnxzp.  ^Auit 

20  gingersnaps  (about  1-1/2  cups),  crushed 
1/2  cup  pecans,  chopped 
1/3  cup  butter,  melted 

Mix  ingredients  and  press  into  the  bottom  and  sides 
of  a  pie  pan.  Bake  at  350  degrees  for  10  minutes. 
Let  cool. 


MOUNTS  HIGH® 
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SUNSET    RECIPES 
ONLINE 


The 
Thrill 

of  the 

Grill 


iur  new  online  guide 
fn  the  best  grilled 
teaks,  ribs,  roasts, 
;h,  chicken,  veggies, 
breads,  and  more. 


Plus: 


lasics,  sauces, 
wines  to 
/implement  the  feast. 


www.synset.com/ 
food/go^l.html 


sunset.com 


AOL    Keyword:    Su tiset 
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American  Camping  Association 


WWW.CAMPLAJ0LLA.COM 


Lose  Weight  &  Have  FUN  too! 

The  Only  Weight  Loss 
Vacation  At  The  Beach! 
Pre-teens  8-12,  Teens  13-17,  Boys  8-18, 
Collegiate  Young  Ladies  Program  18-29+. 

Mothers  and  ladies 

Fitness  Vacations! 

Call  us  First!  We're  the  Best! 

1-800-825-TRIM 


f 


«-•;-- 


Disneyland  •  Seaworld  &  more!  -  plus  FREE  2-Year  Follow-uo! 


Specialty  Camps 


WOW! 


% 


Lake  Tahoe,  California 


Jet  Skiing,  Paintball,  Whitewater  Rafting,  Off-Road  I 
Hummer  Rides,  Skateboard  Park,  Mountain  Biking,  » 

Go-Kart  Racing,  Flying  Trapeze,  Glider  Flights, 

Wakeboarding.  Waterskiing,  Golf,  Horseback  Riding,  I 

Ice  Skating,  Ropes  Course,  Indoor  Rock  Climbing, 

Windsurfing  Lessons,  Tennis,  and  Bungee  Jumping.*  I 

visit  800procarnp.com 

or  call   1-800-PRO-CAMP       Free  pickup  from  Reno  Airport    - 


Traditional  Schools 


Army 

A  N 

d    Navy 

Academy 

C  A   R  L  S   B  A 

D  ,       C 

A  L  I  F  O  R  Nl  1  A 

^       ^    ^^^1 

-  Oceanfront  campus              , 

\          ....:.■.. .■T| 

-  College  prep 

% 

-  Small  classes 

\ 

-*-       ^"WHIfflHH 

* 

-  Honors/AP  curriculum 

-  Leadership  training 

-  JROTC  honor  unit 

-  Self-discipline                      ! 

-  Comprehensive  athletics 

-  Fully  accredited 

SMBtma^ 

1 

-  Young  men  grades  7-1  2 

www.armyandnavyacademy.org 

1 

-888- 

76 

-Cadet 

Oak  Creek  Ranch 

•  Boarding,  Co-Ed  Ages  11-19 

•  College  prep 

•  Programs  for  under- 
achievers  and  ADD/ADHD 

•  Individual  attention/small 
classes,  sports,  outdoor 
activities,  special  photogra- 
phy, computer  classes 

4  WEEK  SUMMER  SCH.  SESSIONS 

Begin  6/9,  6/23.  7/7 


Box  4329,  W.  Sedona,  AZ  86340 

Tel.  928.634.5571 
E-mail:  admissions@ocrs.com 
URL:  ocrs.com 


Traditional  Schools 


/^  NAWA  Academy 

3  Academic  Programs: 

I  •  Traveling  School  •  On-Sile  School  •  Snowboardini.  . 
H       •  Small  Classes  .  7-12  Grades,  Coed  .College  I  ffSl 
^^^  •  Outdoor,  Rescue,  and  Fire  Training  Offeree 


Summer  Camp  and  Summer  School  Alsc 
1  -800-358-NAWA  (6292) 
Fully  Accredited  www.nawa-acaden 


eli 


,!,.; 


/C^v^x     Squaw  Valley  Acanf 
y^S^y'      at  Lake  Tahoe  since 

XjrjriE^y  WASC  FuUy  Accredited  i 

Open  Enroilment  •  Coed  grades  6-12  •  100%  CoIie4, 

ESL  •  SAT  Prep  •  1  to  9  Teacher  Ratio  •  Summer 

Structured  •  Clean  Air  •  Safe  •  High  Sierra  Advc 

Daily  Ski/Snowboard  •  Fall/Spring  Trips 

235  Squaw  Valley  Rd,  P.O.Box  2667.  Olympic  VaUey,  I  I 

www.sva.org  •  info@sva.org  •  530-583-1  ] 


THE  DELPHIAN  SCHOOL! 

Education  that  makes  a  difference 

•  Individualized  Program  "Ages  8-17 
•Residential  Coed  -Coastal  Oregon 

*  visit  us  at  www.tlieschool.com 

•call:  800-626-6610 

Delphi  uses  the  study  methods  of  I  Ron  Hubbard 


Specialty  Schools 


NOT  EVERY  PROGR/ 
WILL  HELP  YOUR  TEI 

Your  choice  can  make  the  differenc 
between  his/her  future  success  or  I 

•  Mistakes  are  costiy  in  dollars  and 

•  Mistakes  deepen  suffering. 

Before  making  this  important  decisio 

consider  all  the  options. 

The  right  choice  for  your  child  depe 

many  factors. 

Virginia  Reiss  has  helped  over  5,00 

families  make  these  difficult  decisio 

Virginia  Reiss,  M.S.     (415)  461-4788 
Licensed  Educational  Psychologist  i 
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TURN-ABOUT  RANCH 


A  proven,  unique  program  for  i 

troubled,  defiant  teenagers  onl 

a  self-destructive  path. 

1-800-842-1165 

http://www  turnaboutranch  com 

>  Family  environment  •  Parent  references  nat( 

>  Located  on  a  working         •  Christian  ethics/ 


western  ranch 
Turn-About  Ranch,  Inc. 


non-denominational 
P.O.  Box  345,  Escalante. 


A  Christian  Home  &  School  for  Teena 


TfllTHliDMF 

TEEN  RANCH 

SINCE    1920 


P.O.  Box  1101 
Turlock,  CA  95381 
(800)397-5471 

http://www.cwebpages.com/faithhome 


▲  athletic  proqiam 

▲  year-arouno 

▲  small  classes 

▲  farm  setting 

▲  vocational  frainir 

▲  individual  attentit 

▲  non-denominatic 
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Specialty  Schools 


Specialty  Schools 


Specialty  Schools 


mHawk  Academy 

e  skills  program  for  teens  that 
e  lost  sight  of  who  they  are" 

itervention  with  immediate  placement 

less  Trek  leaving  every  2  weeks 

id  Alcohol  Treatment 

Individual  and  Family  Therapy 

nal  Growth  Seminars 

:credited  by  Northwest  Schools  &  Colleges 

jes7-12 

Art  and  Martial  Arts 

Support  Groups 

referrals 

jmprehensive  program  that  combines 
ss,  Residential  Treatment,  Academics  and 
Emotional  Growth. 


948  N.  1300  W. 
George,  Utah  84770 

I00)  214-3878 

irs  a  day/7days  a  week 
unhawkacademy.com 


erapeutic  Boarding  School 

*  Family  Workshops 
*  Wilderness  Adventure 
Emotional  Growth  Curriculum 
ccredited  College  Prep  Academics 
sademic  &  Achievement  Seminars 


:  us  out  on  the  web:  www.mtba.com 

Mount  Bachelor  Academy 

3305 1  NE  Ochoco  Hwy. 

Prineville,  OR  97754 

800-462-3404 


bs  In  Crisis 


Creating  a  healthy 
new  balance. 

Providing  struggling 

adolescents  ages 
13-17  with  the  tools 

necessary  to 

approach  life  with 

greater  confidence 

and  success. 


Ascent 

Self  discovery  in  nature 


lSOO-974-1999 

cedu-ascent.com 


"An  enlightened  approach  "...one  of  the  nations 

and  an  exemplary  reputation..."      reputable  programs." 


Los  Angeles  Times  Magazine 


,^«"',,    .. 


Reputation  is  everything.  Aspen  programs 
have  been  assisting  families  nationwide  for 
nearly  20  years  in  rescuing  their  children 
from  self  defeating  behaviors.  We  can  help 
your  child  as  well.  That's  what  we  do  best. 
That's  our  reputation. 

For  More  Information  Call  1-888-972-7736 

Or  visit  us  on  the  web  at  www.aspeneducation.com 


A 

aspen 

EDUCATION  GROUP 


IS  YOUR  TEEN 
HEADED  FOR  DISASTER? 


AFFORDABLE  OPTIONS 
FOR  TEENS  IN  CRISIS 

www.theacademyusa.com 

1-800-808-7515 
ademy 


RedCliff  Ascent  gf| 

Outdoor  Therapy  Program 


DEFIANT.TEEN? 


Parent  Seminar 


Jnature  heals, 
earns  soar...  and 
esfmd  new  direction.  "      Girls  and  Boys 

Depression 

Substance  Abuse 

Behavior  Disorders 

Licensed  Psychologists 

30  to  60+  days  curriculum  t 


Redcliffascent.com 


-Phone  (800)  898-1244 


Free  Catalog 

*Specialty  Schools 
*Behavioral  Programs 
^Treatment  Centers 
*Short  &  Long-Term  Options 
Receive  immediately  online  at 

difficultteen.com 

or  call 

1-800-981-2876 

advisors  available 


To  advertise  call  1-800-222-9404 


Sunset  School  &  Camp  Directory 


Specialty  Schools 


Specialty  Schools 


Parent  Resources  Hotline 


Options  For  Struggling  Teens: 

*Cost  Effective  28  day  High  Impact  Program 
*90  Day  Boot  Camp 

'Renowned  Specialty  Boarding  Schools 
'Behavior  Modification  Programs 
'Treatment  Centers 

1-888-200-5061 


m 


Red  Rock 
Canyon  School 


Hope  for  the  future. . . 

Healing  wounds  from  the  past 

•  Boys  and  Girls  12-17       •  Accredited  Academics 


•  Strong  Therapeutic 
Environment 

•  Life  Skills 
Development 


■  Substance  Abuse 
Treatment 

•  Family  Involvement 

•  Maternity 


'Ask  about  our  parent  chatroom" 

1-800-635-4441 
www.rrrtc.com 


* 

IS  YOUR  TEEN 
JUST  BARELY 
HANGING  ON? 

Big  Sky  Montana  is  a 
great  place  for  changes. 

"Finally  a  program  so  effective 
it  is  backed  by  a  warranty!" 

CALL  TODAY  FOR  DETAILS 

J 

TOLL  FREE 

1-888-633-2697 

SPRING  CREEK  LODGE 

r"ooc 


'GfjrGTjVS 


"Not  Just  Programs,  But  A  Solution  " 


•  Residential 

•  Separate  Boy  and  Girl  Programs 

•  "1  herapeutic  and  Non-Therapeutic 

•  Substance  Abuse 

•  Behavior  Disorders 

•  Learning  Disabilities 

•  Youth  and  Parent  Seminars 

;    .\  .ologica!  Testing  Available 
-  ink  Loans  Available,  Based 
■  C  iterija 


•  Fully  Accredited 

•  Junior  High  and  High  School 

•  Highly  Structured 

•  Year- Around 

•  Safe  Environment 

•  Non-Denominational 

•  High  Values 

•  Community  Service  &  Activities 

•  Warranty  Program 


ro  Speak  To  A   Representative,  Call  1-800-818-6228 
www.  crosscreekprograms.  com 
www.crosscreekprogram.  com 


Garden  & 


Greenhou  „ 

hr  year-round  gardening  adven  [ 


f 


TIRED 

OF  WEATHER-BEATEN  WOOD  th 

like  wild  animals  have  trampled  over  it?t  ii 

the  beastly  job  of  recoating  year  afte: 
Welcome  to  the  New  Age  of  RHINOGUf— 
WOOD    DEFENSE-    A    revolutions    J 
transparent  finish,  in  colors,  for  decks  aij 


unsurpassed  longevity  with  an  environni 
friendly  patented  formula.  RHBNOGl 
when  you  need  a  coat  that  lasts. 

For  complete  details  visit  us  on  th) 
at:  www.rhinoguard.coma 
Or  Phone:  800-574-4662 


10: 


WOOD,  WATER  &  Fill 


Hot  Tubbing  and  NO  Power  Elj 

Hot  Tub  anywhere  f\ 
Beautiful  cedar  tubs ;  ■  j 
submerged  wood  bur 
Snorkel  Stove".  All  yo^ 
is  wood,  water  and  a  n 


Factory  Direct  PricMi — 

Hot  tub/stove  package) 
from  $1895.  The  evens'^ 
and  family  fun  are  fret 
FREE  brochure  conta 

In  of 


snorkel  hot  tubs 


IHii« 


800-962-6208 

Snorkel  Stove  Company  -  Dept.  SU027C 
4216  6th  Avenue  So.,  Seattle,  WA  98100  / 
www.snorkel.com 


HYDRANGEAS 

^tllrto..       RARE  AND  UNI 


HYDRANGEAS 

Color  Catalogue/Reference 

$4.75  -  Refundable  With  Pure 

503-651-281 
tNKJEKT  p  Q  Box  389  uj 

www.hydrangeasplus.com         Aurora,  OR  9 


1 
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REDWOOD 

REENHOUSES 

nerica's  BEST  Values! 

JSES  AND  SUNROOMS  WITH  TEMPERED  GLASS. 
OME  READY  TO  BOLT  TOGETHER  FOR  EASY 
t   ALSO  FIBERGLASS  KITS. 


CATALOG  (800)  544-5276 
email:  robsbg@aol.com 
site:  www.sbgreenhouse.com 
A  BARBARA  GREENHOUSES 
shmond  Ave.-S     Oxnard,  CA  93030 


Swim  at  Home 


Amazing 
totnatic  Gates 

>ete  Kits  for  Automated  Iron  gates 


ental  iron  -  any  size 
iors  •  Remote  controls 
2te  systems  •  Custom-designs 
store  at:  www.amazinggates.com 
ling  you  need  as  low  as  $1,780 

catalog  and  video  -  they  We  free! 


800-234-3952 

wvv.aiTiazinggates.com 


th  Bay  Ponds  &  Water 

Napa  Valley 

tor  of  Enviro-Reps  Superbugs™-the 
ution  to  green  water  problems! 
1  Maintenance,  Repairs  &  Supplies 
on  Pond  Watch  •  Quality  Koi  Food 
Pond  Aeration  System  Installation 
51-3781     www.nbponds.com 


Amings.com 

yourself  fabric  awnings 


-^ssss* 


When  exercise  is  a 
pleasure,  fitness  is  easy... 

Swim  against  a  smooth  current  adjustable  to 
any  speed  or  ability.  Ideal  for  exercise,  water 
aerobics,  rehabilitation  and  fun.  Just  8'  x  15',  an 
Endless  Pool''  is  simple  to  maintain,  econom- 
ical to  run,  and  easy  to  install  inside  or  out. 

For  Our  Free  Video  Call: 
(800)  233-0741,  Ext.  2138 


_  www.endlesspools.com/2138 

zzbz£^    200  E  Dutton  Mi"  Rd 

ENDLESS  POOLS        AStOfl,    PA     19014 


WHEN  YOU  COMING 
HOME,  DAD?" 


How  much  time  did 

you  spend  with  your 

kids  today? 

Don't  let  another  day  go 
by.  If  you'd  like  to 

spend  more  time  with 
your  kids  tomorrow,  call 

Sport  Court   today. 


^     '. 


^^^ » 

/ 

SPORT 
COURT 

It's  About  Time. 


800-559-PLAY 
www.sportcrt.com 

red  trademark  of  Sport  Court.  Inc.  / 
iducts  Group,  Inc  Company 


In  redwood  and  iron 

o  Handmade  in  the  USA 
Standard  Designs 
Custom  Orders 


ronWaiow 

800-750-5150 


INCINOLET 

electric  incinerating  toilets 


Enjoy  the  convenience  of  INCINOLET 
anywhere  -  home,  cabin,  houseboat  - 
even  when  septic  systems  fail... 

•  Stainless  steet     •  Odor-free 

•  Waterless  •  1 20  or  240  volts 
•Incinerates  waste  to  clean  ash! 


www.iron-willow.com 


www.incinolet.com 


800-527-5551  For  Free  Brochure 


RESEARCH  PRODUCTS/Blankenship 
2639  Andjon  •  Dallas,  Texas  75220 


one  tired 
best  friend. 

hundreds 
of  choices 

to  curl  up 
in  front  of. 

Soapst one's  gentle, 
even,  lasting  heat 

Woodstoves 
Gas-fired  stoves 
Fireplace  inserts 
Soapstone,  marble 
or  granite  finishes 

•  All-cast  iron  models 

•  Decorator  colors 

•  Venting  options 

Discover  all  your  choices  at: 
www.hearthstonestoves .  com/sm 

VHearthStone 


'  WOOD  AND  GAS-FIRED  STOVES 

Always  the  perfect  finish.    1-800-508-6344 


lopping  .Directory 


mfy^^m®  Retractable  \ 

KSjJ<2l   PATIO  COVERS  &  AWNINGS 

Custom  made  SUN  PROTECTION  without  any  posts 


Thousands  of  satisfied  customers  over  25  years. 
Countless  Rot  &  Fade  Resistant  German  Acrylic  Fabrics 
We  ship  worldwide  •  We  install  anywhere  in  California 

STOCK  ITEM  SALE 


For  Free  In-Home  Consultation  or  Color  Catalog 


CALL  1  (800)  452-0452 
INTER  TRADE  K<ffi^ 


Headquarters: 
V     31 75  Fujita  Street,  Torrance,  CA  90505 
N^www.lntertradeincorporated.com 


Contr.  Lie. 
#484895 


ook  of  your  dreams... 

Teate  it. 


I  order  direct 
I  I.800.839.7790 

custom  blinds 
direct  to  your  home 

wallpaper 

over  220,000  patterns 
area  rugs 

for  every  decor 

you  can  also  order  these 
name  brands: 
Hunter  Douglas',  Graber' 
Levolor',  Bali',  M4B 

UDesignplace* 
Direct 


Call  now  or  write 

for  free  brochure 

101  538  2285 


iStocklm  Iron 

200  Oceanic  Way 
Santa  Rosa,  CA  95407 

stocklin-iron.com 

KITS  NOW  AVAILABLE 
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Termite  Control,  Inc. 

Since  1972 

No  Poison  Gas- 

Electrogun  &  Microwave  Systems  as  a 

Non-Chemical  Alternative  to  Fumigation 

IPM  SPECIALISTS 

(800)  281-2710 

www.northwesttermite.com 


r  i  ^ 


3rd  seats  for  Explorers,  Tahoe/Y 
Cherokees,  4Runners,  Troopers,  f3l 


Options  include  headrests  &  shouldd 
www.littlepa56enger6eat6.com 


I 

.0 


World's  Largest 
Inventory! 

China,  Crystal,  Silver  i 
&  Collectibles 

•  Old  &  New 

•  125,000  Patterns 

•  6  Million  Pieces       — 

•  Buy  &  Sell 
Call  for  FREE  Usts. 

Replacements,  Lm 


PO  Box  26029,  Greensboro,  NC  27420  Dept.TU 
www.replaceinents.com 


CUSTOM  TABLE 

f.SKAJJO/j,. 


[MagnaLocj 


INVISIBLE  MAGNET 
^  LOCKING  SYSTEI 


FREE 


wjm  j* 


Measuring 


HKS 1-800-737-7' 


1-800-REPIACE  (1-800-737-5223)         I  FACTORY  DIRECT  TABLE  PAD  CO.  tat 


Custom  Table  Pads 

Guaranteed  Quality  and  Service 

Save  -  Direct  from  America's  oldest  and  largest 
table  pad  company.  30-year  limited  warranty. 

1-800/328-7237 
Ext.  281 

www.sentrytablepad.com 


$M 


TABLE  PAPm. 

©  SENTRY.  2001        SINa  W" 


America's  BEST  SmokerL.£ 


/^"WrAEGER 

Wood  Pellet  Grills 
Smoke,  Grill,  BBQ,  Bake 

"Taste  the  Difference" 

1-800-872-3437 

www.traegerindustries.com 


Build  Your  Own  Home  and 
Save  Thousands 

Endeavor  Homes 

Custom  Home  Packages 

Your  Plans  or  Ours 

Call  for  Information 

1-800-4-U-Build 

www.endeavorhomes.ci 

Dealer  Inquiries  Invited 

P.O. Boil 947  Oroville  CA  9596$ 


in 


MISSING  A  PIECE 
OF  YOUR  PATTERN? 


Replace  pieces  or  add  to  your  sterling  silver 
at  up  to  75%  off  retail.  We  specialize 
in  new  and  used  flatware  and  ii;;j! 

hollowware.  Over  1,200  patterns         /|M[\  jjjii 
in  stock.  Call  or  write  for  a  free  rJLM  ' 

inventory  of  your  sterling  pattern.      \ed 
(We  buy  sterling  silver,  with  a  careful 
appraisal  for  maximum  value.)  JJ 

Beverly  Bremer 


SILVER  SHOP    JIX 

404-261-4009  www.beverlybremer.com 

3164  Peachtree  Rd.  NE,  Dept  SU,  Atlanta,  GA  30305 /Mon.-Sat.  10-5 


Street  addresses  app  ^ 
in  many  mail  ordtyu 
advertisements  for 
customers's  protect 


kit! 


However,  when  a  P/j 
Box  number  is  givei 
advertisers  request '] 
you  use  it  when  ordett 


UVMNMUU 


irtise  call  1-800-222-9404 


SunSCt  Shopping  Directory 


)///ITGNAINL 

's  Original  Wood-Fired  Oven 


oee  as at trie 


anger  Way,  Watsonville,  CA 
37-7206    www.mugnaini.com 


LlNWOOD 

custom  cedar  homes 


HNG  IN  POST  &  BEAM  CONSTRUCTION 
IEE  QUOTE  ON  CUSTOM  PLANS 

IIGN  •  CONSTRUCTION  SUPPORT  •  HIGH  QUALITY 
mON  MATERIALS  •  FULL  WARRANTY  PROGRAM 
WORLDWIDE  SHIPPING  EXPERTISE 

1.888.546.9663 
ww.linwoodhomes.com 

AN  BOOK  &  PRICE  LIST  NOW  AVAILABLE 
—  over  100  full  colour  designs  — 


^ 


/e  %ur  Dream 


jba's  #1  Choice  for 

jallpaper, 
&  More! 

'  Only  First 
{Name  Brands 

bias,  Duefte,  Levolor, 
fibge,8  Wallies 
merican,  Ktrsch, 

enat,  Louverdrape, 
ade,  and  more' 


25%-85% 

Lower 

Than  Most 
\Store  Prices! 


Take  An  Extra 

10%  OFF 


FREE  UPS 
DELIVERY 


OR  VISIT  US 
|IE  FOR  A  FREE 
'Catalog 
laper  Catalog 


Iredit  cords,  mone* 


90  Days  Same  As  Cash* 

Lifetime  lowest  Price  & 

100%  Satisfaction  Guarantee!' 

Shop  on-line  24  hours! 

American 

Blind  and  Wallpaper  Factory 

(decorate  today,  com) 

1-800-567-2047 

Decorating  so  easy,  It's  tun! 

FAX  l -800-391 -2293 

909  N.  Sheldon,  Plymouth,  Ml 
/  orders  &  checks  accepted 


Step  up  to  a  spiral  stair  that's  right  for  you. 


'Diameters 
3'6"  to  7'0" 
•Kits  or  Welded 
Units 


The  best  selection,  quality,  and  prices! 

Since  1931,  The  Iron  Shop  has  enjoyed  a  reputation  for  outstanding  design  and  fabrication  of  spiral 
stairs.  Today,  we  utilize  computer-aided  technology  throughout  our  production  process  successfully  mixing 
state-of-the-art  manufacturing  with  Old  World  quality.  Offering  the  largest  selection,  highest  quality,  and 
lowest  prices  in  spiral  stairs-we  make  sure  that  you  get  the  right  spiral  to  meet  your  needs,  available  in  any 
height  and  BOCA/UBC  code  models.  And  our  spirals  are  still  made  with  pride  in  the  U.S.A. 


Call  for  the  FREE  color  Catalog  &  Price  List: 

1-800-523-7427  a*  for  e*.  s 

or  visit  our  Web  Site  at  www.ThelronShop.com/S 


Installation  Video  featuring 

"The  Furniture  Guys" 

included  with  all  Metal  &  Oak 

Spiral  Stair  Kits. 


Main  Plant  &  Showroom:  Dept  S.  P.O  Box  547.  400  Reed  Rd.  Broomall,  PA  19008 
Showrooms l  Warehouses:  Ontario,  CA  •  Sarasota.  FL  •  Houston.  TX  •  Chicago.  IL  ♦  Stamford,  CT 


THE  IRON  SHOP 


The  Leading  Manufacturer  of  Spiral  Stair  Kits 


<32001  The  Iron  Shop 


Move  Uf>  with 

the  World's  Most      *  S 

Chosen  Stairlift 

1  he  new  Stannah  250  is  the 

most  versatile  stairlift  in  the 
world  today.  Featuring  advanced 
technology,  european  design, 
unique  slim  rail,  and  battery 
powered. 

For  a  free  brochure,  call  Acme 
Home  Elevator  —  your  exclusive 
dealer  for  Stannah  lifts  —  today. 


1     ACME 

HOME  ELEVATOR,  INC. 

1-800-888-5267 

www.acmehomeelevator.com 


Stannah) 

swaST 


CA.LIC. '521967 
NV.L1C.  *0034377 


Sunset  Classifieds 


2002  Sunset  Classifieds  rate  is  $2 1 .  15  per 
word,  10  wool  minimum.  $19.15  for  3  or  more 
issue  placement.  Prepayment  by  MasterCard, 
Visa  or  check  is  required  for  all  ads.  Closing 
date  is  the  25th  of  the  3rd  month  prior  to  issue 
date,  ie.  Dec.  issue  closes  Sept.  25.  For  rates 
and  order  form,  call  MICHELLE  KAVULA 
at  MEDIA  PEOPLE,  INC.,  81X1-542-5585, 
860-626-8601,  ext.  221,  Fax:  860-626-8625, 
email:  mkavula@mediapeople.com 

Counting  Words:  Characters  divided  by  a 
space,  plus  sign,  hyphen,  ampersand,  or  slash 
count  as  two  words.  Two  word  cities  or  states 
count  as  one  word  in  mailing  address  only. 
First  two  words  of  ad  will  be  capped  & 
bolded  for  free.  Additional  cap  &  bold  $3.00 
each.  Copy  subject  to  publisher's  approval 
and  editing  for  consistency.  Media  People,  Inc. 
and  Sunset  Magazine  are  not  responsible 
for  typographical  errors  or  response. 

ADVENTURE 

LEADVTLLE,  COLORADO  SOUTHERN 
RAILROAD  wants  you  to  come 
ride.  719-486-3936,  leadville-train.com 
P.O.  Box  916,  Leadville.  Colorado  80461. 

APPAREL 

SONOMA  OUTFITTERS  Outdoor 
Clothing  and  Gear  for  fun  and  travel. 
( 800 1290- 1 920  www..sonomaoutfi tters.com 

ARTS/ANTIQUES/COLLECTIBLES 

ART  PRINTS.  Limited  editions.  Free 
framing.  No  shipping  charges. 
www.moserstudios.com 

BUSINESS  OPPORTUNITIES 

ATTENTION:  OWN  A  COMPUTER? 

Home-Based  Business.  Mail-Order/ 
E-Commerce.  Excellent  $$$$  Potential. 
Free  Booklet  or  E-Book.  Full  Training. 
www.ThisIsEZ.com  1-888-658-0560. 

STAY  HOME  &  WORK  ONLINE. 

Home  based  business.  Flexibility.  Excellent 
$$$$  potential.  Step-by-step  system. 
Complete  training.  Free  Information. 
(800)380-1547  www. GiverOfDreams.com 

The  PAMPERED  CHEF®  Excellent 
income,  quality  kitchenware,  no  inventory/ 
delivery.  Naomi  Zuccaro.  Independent 
Director.  (8881601-3865. 
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CARPETS/RUGS 


1-800-789-9784  CARPET,  Ceramic,  Tile, 
Wood,  Rugs.  5%  over  cost!  American 
Carpet  Brokers. 

CARPET  BARN  -  Buy  All  Major  Brands 
at  Wholesale.  Largest  Selection  of  Berbers 
in  Stock.  1-800-345-0478. 

SIMPLE!  Save  money  on  buying 
floorcovering  direct.  MICHAELS 
CARPET  800-375-9509. 

CHINA/CRYSTAL/SILVER 

DISCONTINUED  AND  Preowned 
Dinnerware.  Buy  and  sell  by  the  piece. 
EDISH  1-888-757-8282,  www.edish.com 

LENOX,  SYRACUSE,  Oxford.  Gorham 
discontinued  china.  Lenox  crystal.  Buy/Sell. 
1  -800-6 1 9-6226.  www.ceeceechina.com 

SILVER  DEPOT.  Discounted  sterling 
flatware  and  tabletop.  We  also  buy! 
1-888-567-8185. 

CUPOLAS/WEATHERVANES 

WEATHERVANES  AND  CUPOLAS  - 

50%  Off  Sale!  America's  Largest 
Selection.  Free  Catalogue  1-800-724-2548. 
www.weathervaneandcupola.com 

DOWN  PRODUCTS 

ALL  ABOUT  DOWN.  Comforters  - 
Pillows.  New  -  Renovation  -  Cleaning. 
Brochure.  Toll-free  1-888-289-3696, 
www.allaboutdown.com 

PURE  LUXURY!  High  Quality  Down 
Comforters  -  Featherbeds  -  Pillows. 
909-534-2955  www.downblankets.com 

FLOORING 

Authentic  Pine  Floors,  Inc.  Unfinished  pine 
flooring,  4"- 12"  widths.  Prefinished  Southern 
"heart  pine",  4"&6"  widths.  800-283-6038 
www.authenticpinefloors.com 

FURNITURE 

1-800-714-4448,  FURNITURE  DIRECT 

****  Save  Up  To  60%  On  Major  Brands! 
White  Glove  Express  Delivery.  Immediate 
Quotes,  Major  Credit  Cards  Accepted. 
www.furnitureorders.com 


FREE  INFORMATION.  Lowest  furni- 
ture prices.  Warren's  Interiors,  Prospect 
Hill.  North  Carolina.  (800)  743-9792. 
www.WarrensInteriors.com 

HOLTON  FURNITURE.  Great  savings 
on  brand  name  furniture  since  1927. 
Free  brochure.  Thomasville,  NC 
336-472-0400:  Fax:  336-472-0415;  Email: 
holtonfum  @  aol.com 

GARDENING 

DEER  DAMAGE?  Virtually  Invisible 
Deer  Fencing.  Easy  Installation. 
1  -800-244-3337,  www.bennersgardens.com 

www.serenityponds.com  Southern 
California  natural  waterfalls,  ponds 
and  landscape  contractor.  Complete 
capabilities  562-430-5284. 

GARDENING  TOOLS 

Armadillos:  Patented  ARM  PROTECTION 

against  pyracantha,  roses,  grasses,  etc. 
Full  length,  pull-on,  two  layer  canvas 
sleeves.  Uni-size.  $40.95  post-paid. 
1-800-753-6310;  Fax  1-505-899-3825. 

GIFTS 

NEW  GRANDKIDS? 

Timeless,  Unique,  Treasured  Gifts. 
Custom  Songs  for  ALL  Occasions.  Call: 
1-877-233-SONG  www.songceremonies.com 

HELP  WANTED 

EASY  WORK!  EXCELLENT  PAY! 

Assemble  Products  At  Home.  Call  Toll 
Free  1-800-467-5566  Ext.  11797. 

HOWIE  FURNISHINGS 

THIRSTYSTONE  COASTERS  $17.95 
Plus  5.000  Western  Themed  Furnishings. 
www.sunlandhome.com  1-888-786-8876. 

TEA 

TEA 
WHOLE  LEAF  TEAS  AND 
ACCESSORIES  60  different  teas 
including  Mariage  Freres,  traditional,  and 
estate  teas  and  rooibos.  Tea  salon  in 
Eugene,  Oregon.  (541)  242-1010. 
www.savouretea.com 


REAL  ESTATE 


Free  Magazine!  Receive  a  He 
Land  Magazine  from  over 
communities  across  North  Ai 
Whether  you're  relocating,  reti 
seeking  a  resort  home  -  we  can  hi 
high  quality  photographs  and  p 
descriptions  will  make  youi 
easier.  Call  1-800-277-7800  i 
www.homesandland.com 
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HAWAII  BIG  ISLAND  l|  »' 

Mauna  Kea  Ranch  Estates  has  ni»  lc'ei 
acre  parcels,  ocean  view.  $540k*  ip* 
Contact  Craig  Lindner  Clark 

1-888-272-5662  or  www.hawaiiao 

,U[ 

SAN  JUAN  ISLAND  Vacation  /  j» 

Home.  1/3  interest  in  beautiful  C 
style  4  Bedroom,  3.5  Bath  house, 
plus   1,056  sf  guest  house.  O 
kitchen,  hot  tub.  2.6  acres,  tenn" 
fantastic  views,  100  yards  fronal 


m 


i«fa 


IAI 


$325,000.   web@strategicwv.  .fyy. 
650-326-2322. 


TIMESHARE  FOR  Sale.  Tf1  '"■ 
Weeks.  R.C.I.  Resort.  Asking  $3j  ^j| 
Both.  602-417-0175. 


"   SUB 

RETIREMENT  LIVINGS 

Kl 

Coii 


•r 


FIELDSTONE  PLACE  an  Acti  i 
Community  in  Lynden  Washingtcii 
Star  Golf  Course,  Free  Golf  Met 
Included.  Call  1-877-354-3366  oJflAN 
keithb@homesteadnw.com 


TRAVEL/SPECIAL  EVEF. 


SCANDINAVIAN,       GE     | 
CHRISTMAS  MARKETS.  SS,  , 

Specialty  Tours.  Escorted,  small 
www.scandgen.com    info@scanc« 


111! 


Phone:011-45-4076-3887. 


VACATION  RENTAL;  1(8 


tomes 


(fe-i 


AlVACATIONS.COM  —  Thl 

of  privately-owned  vacation 
worldwide  destinations.  Photi 
comprehensive  details.  Select  des  PUj 
keywords,   best   values.   Hon< 
webpages:  $119. 


6050+  VACATION  RENTAL 

WWW.  http://cyberrentals.comi 
villas,    condos   direct   from 
color  photos  &  lowest  rates.', 
1  -800-628-0558  for  FREE  color  s  * 


te: 


hi 


To  advertise  call  1-800-542-5585 


CALIFORNIA 


i  VIEW  Condo.  Capitola  on 
■y  Bay.  Luxurious  w/Balcony  & 
'arking.  (925)  846-6256. 

HFRONT  SAN  DIEGO,  miles 

:h,  fully  equipped  condomini- 

olor  brochure,  800-248-5262. 

eachfrontsandiego.com 

ji 

HFRONT  SANTA  BARBARA 

I^PINTERIA  SHORES  r>vo  bedroom/ 

Chen   condos.   800-964-8540, 

■pinteriashores.com 

TAHOE  lakefront  condo 
\.  Spa,  amenities,  skiing,  casinos. 
•9-3623  Robin@lightspeed.net 

)CINO  Coast  Beachfront  Vacation 
spas,  fireplaces.  I -800-359-4649. 
endocinovacationhomes.com 

[VALLEY  4000SqFt.  4BD/4BA 
'd  home  amidst  working  winery, 
pa.  barbeque  (707)963-3947. 
ery.com 

\N  RIVER  wine  country  vacation 
feautiful,  dogfriendly.  800-433-6673, 
sianrivergetaways.com 

IEGO  Panoramic  Beachfront 
Condo.  Great  Vacation  Spot. 
8-3974. 

RANCISCO.  B&B  in  San 
o.  Economy  to  Luxury  apartment 
w/spas.  Edward  II  Inn 
2846.  www.edwardiiinn.com 

BARBARA    Spanish   Home 

for  short  term  rental.  Furnished. 

ich.  Walk  to  shops,  restaurants. 

at  www.keyproperties.com  or 
278-6100. 

CRUZ  County  affordable 
omes  and  condos.  Available  by 
d  and  weeks.  800-260-2041. 
5shire-rio.com 

LAKE  TAHOE  ADORABLE 
STORIC  cabin  sleeps  8. 
lorablelogcabin.com  Call 

j-6222. 

ERN  CALIFORNIA  Beaches, 
iui  /  Hermosa  /  Redondo  Weekly  / 
furnished  rentals.  310-373-3599 
marineviewmanagement.com 


TAHOE  LAKEFRONT  cabin  south 
shore.  Great  skiing.  Call  owner 
for  brochure  at  707-588-8469  or  Fax 
415-925-0857. 

YOSEMITE:  GREAT  location  inside 
Yosemite  Park  gates.  559/642-2211 
weekdays  9-5. 


COLORADO 


SNOWMASS  VILLAGE  at  Aspen  - 
Vacation  homes  by  week  or  month,  3  to  6 
bedrooms.  SNOWMASS  HOME 
RENTALS,     INC.,      800-999-0816. 

www.snowmasshomes.net 


HAWAII 


KAUAI,  POIPU  OCEANFRONT 

condos,  2BR  $195-$295.  1BR 
$125-$150.  Owner  800-959-1911 
www.chuckballard.com 

EKAUAI.COM  Princeville  Kauai 
vacation  rentals  $700-$1,400  weekly 
surf@aloha.net  1-808-826-6244 
www.vacationkauai.com 

HAWAII'S  "BIG  ISLAND"  Kona  Coast 
Condominium,  Tennis,  Pool.  Owner 
1-800-928-2750. 

HAWAII'S  MOST  ROMANTIC 
BEACH  HOUSE 

on  most  beautiful  beach,  deluxe 
features,  total  renovation.  See 
Website:  www.hawaii-beach-house.com 
(800)  934-3555. 

Kaanapali  Alii  Resort  -  Located  on 
Kaanapali  Beach,  luxury  accommodations, 
photos  available!  REDUCED  RATES! 
Maui  Beachfront  Rentals  representing 
individual  owners.  888-661-7200, 
mauibeachfront.com 

KAILUA-KONA  Ocean  front  home 
and  condos.  Affordable  luxury. 
www.kali-kona.com  (83 1 J454-05 18. 

KAPALUA  MAUI,  Luxury  2BR/2BA. 
Fabulous  view.  Best  Beach.  Brochure. 
800-332-5358. 

KAUAI  BY  THE  SEA  homes  &  condos 
islandwide.  $52  to  $1000  daily. 
800-767-4707.  www.prosserrealty.net 

KAUAI  CONDOMINIUM  RENTALS 

Oceanview  Condominiums.  Walk  to  beach. 
I  -800-897-8770  www.aloha.net/~jamal/ 


KAUAI  FAIRWAY  HOME  - 
PRINCEVILLE.  Three  Master 
Bedrooms.  $l,600/week.  PACKAGE 
AVAILABLE.  1-800-866-2539,  website> 
http://www.vrbo.com/vrbo/393.htm 

KAUAI  North  Shore  Superb  Beachfront 
Cottages,  Condominiums,  Homes.  Details 
on  web  at  800hawaii.com  or  call 
1-800-487-9833  Hanalei  Vacations. 

KAUAI  POIPU  2BR/2BA  spectacular, 
oceanview  condo!  Beach,  pool,  golf! 
Owner  (800)  757-9969. 

KAUAI  POIPU  KAPILI,  Spacious 
elegantly  appointed  oceanfront 
condominiums  with  incredible 
sunsets,  www.poipu-kapili.com 
1-800-443-7714. 

KAUAI  POIPU  Luxury  Oceanfront 
home.  Pool,  2BR.  2BA.  $250/night.  Owner 
808-742-1509.  www.halehoku.com 

KAUAI  POIPU  Premium  Oceanfront  condos 
call  Poipu  Connection  800-742-2260, 
www.poipuconnection.com 

LAHAINA  MAUI  Condos,  Hotels. 
Bed  &  Breakfasts.  Cottages  & 
Vacation  Rental  Homes.  800-572-5642 
www.maui-vacations.com 

MAUI     BEACHFRONT     CONDO: 

Whalewatching,  Wailea  beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002.  $80-$210  Plush!!! 

MAUI  BEACHFRONT  Condos,  2BR/2BA. 
Spectacular.  $770-$  1365  Week.  Owner 
888-757-8780,  www.mauicondo.org 

MAUI  OCEANFRONT  CONDOS  1  or  2 

bedrooms  from  $110.  Owner  Direct 
800-733-3603     www.gilvv.com 

MAUI  -  Private  luxury  5BR/5BA  estate. 
Pool,  cabana,  ocean  view.  Bali  decor. 
800-646-6574,  www.redpalms.com 

MAUI  ROMANTIC  one  bedroom 
condo  private  beachfront.  Kaanapali. 
Kapalua  1 -800-9-GOTMAUI 

www.mauicondovacation.com 

MAUI  VACATION  HOME, 
LAHAINA;  TROPICAL  GARDENS, 
POOL;  3BR2BA.  Walk  to  everything! 
(800)  707-4599.  Fabulous!! 
www.mauivacationhome.com 


MOLOKAI  VILLA  -  Tranquility,  beauty 
and  serenity  -  Five  bedrooms,  three  baths 
on  6  acres  overlooking  four  miles  of  beach 
and  golf  course.  Pool,  hottub.  barbeque, 
fax,  stereo  &  SatelliteTV.  $2500/wk.  Visit 
our  web  site  -  www.cormorantwest.com 
(858)  792-6185;  (fax)  (858)792-9285; 
wbregman@aoI.com 

OAHU,  BEACHFRONT  Historic  Lava 
rock  home.  3BR.3BA  $2100WK. 
$5800MO.  808-261-4422,  808-261-0448, 
www.halepohaku.com 

OAHU/NORTH  SHORE  Furnished 
Condos  -  Golf  •  Tennis  •  Beaches.  Estates 
Turtle  Bay  808-293-0600. 

PRINCEVILLE  KAUAI  Vacation  Homes 
&  Condos.  www.princeville-vacations.com 
800-800-3637  O'Connor  Realty. 


OREGON 


OREGON  COAST  Gorgeous!  Private 
Beachfront  Vacation  Homes.  All  Amenities 
(Spa/Fireplace).  (888)  227  1963 
www.southcoastvacationrentals.com 


WASHINGTON 


QUINAULT  RAIN  FOREST  resort.  Cozy 
fireplace  cabins  on  lake.  1-800-255-6936, 
www.rfrv.com 


AUSTRALIA 


AUSTRALIAN  TOURS  -  Small  escorted 
holidays  with  a  difference.  877-742-7270 
www.aussieexplorers.com 


CANADA 


Beautiful  WHISTLER  RESORT  HOMES: 

Chalets,  townhomes,  &  condos;  1-888- 
932-7966;  info@whistlerresorthomes.com 
www.whistleTesorthomes.com 

WHISTLER,  B.C.  Luxury  vacation 
rental  properties  on  the  Jack  Nicklaus 
Golf  Course.  Private  settings,  all 
with  hottubs.  Let  us  book  your  tee- 
times,  fishing,  biking  or  fine  dining. 
Call  1-866-938-4646  or  visit 
www.nicknorth.com 


MEXICO 


CABO  SAN  LUCAS  Luxurious 
duplex.  Private  beach  access. 
(760)  815-5092  www.villaoceano.com 
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A  passion  for  the  uke 


■  HONOLULU— From  Kapiolani  Park, 
you  see  the  glaring  white  towers  of 
Waikiki  rising  a  block  away.  But  on 
this  July  morning,  Kapiolani  belongs 
to  a  gentler,  greener  Hawaii.  Grown- 
ups arrange  themselves  in  lawn 
chairs.  Kids  lap  shave  ices  that  melt  in 
the  sun.  Then,  from  the  bandstand, 
comes  the  plink,  plink,  plink  that  for 
more  than  120  years  has  been  the 
sound  of  Hawaii. 

"The  ukulele  is  my  passion,"  says 
Roy  Sakuma.  "I  love  it  so  much." 

Roy  Sakuma  is  Hawaii's  ukulele  im- 
presario: the  figure  who  has  rescued 
the  instrument  from  near-oblivion. 

Like  two  other  symbols  of  Hawaii, 
the  pineapple  and  the  macadamia  nut, 
the  ukulele  is  in  fact  an  immigrant.  In 
1879,  settlers  from  the  Portuguese  is- 
land of  Madeira  brought  with  them  a 
small,  four-string  instrument  called 
the  braguinha.  Almost  immediately, 
the  newcomer  became  enormously 
popular — quicldy  acquiring  a  Hawai- 
ian name  that  (one  etymology  has  it) 
means  "jumping  flea"  for  the  way  a 
player's  fingers  hop  the  strings. 

When,  in  the  early  20th  century, 
mainland  America  fell  in  love  with 
Hawaii,  it  fell  in  love  with  the  uke 
too.  Portable  and  easy  to  learn,  the 
ukulele  swept  the  nation,  plunked  in 
the  movies  by  Bing  Crosby,  oh  televi- 
sion by  Arthur  Godfrey  and,  later,  on 
the  Day-Glo  sets  of  Rowan  and  Mar- 
tin 's  Laugh-In  by  Tiny  Tim. 

And  therein  lay  the  instrument's 
downfall.  One  thing  you  can  say 
about  Arthur  Godfrey  and  Tiny  Tim  is 
that  neither  is  remotely  hip.  As  Amer- 
ican youth  latched  onto  the  larger, 
louder,  more  swaggering  guitar,  the 
self-effacing — no  one  has  ever  played 
air  ukulele — little  instrument  from 
Hawaii  was  relegated  to  the  attic. 


Says  Jim  Beloff,  author  of  The 
Ukulele:  A  Visual  History,  "Hard  as  it 
is  to  believe,  even  here  on  the  Is- 
lands, it  was  part  of  the  past." 

That  was  what  Roy  Sakuma  set  out 
to  change.  He  had  been  taught  the 
ukulele  by  a  master — Herb  Ohta,  in- 
variably referred  to  as  Ohta-san  to 
honor  both  his  musicianship  and  his 


Ukulele  maestro  Roy  Sakuma  strums 
with  four  of  his  students. 

popularity  in  Japan  and  Hawaii. 
Sakuma  knew  the  instrument's  true 
worth.  And  so  for  three  decades,  he 
has  spread  the  gospel  of  the  ukulele, 
teaching  students  and  promoting  a 
festival  that  now  draws  performers 
from  around  the  world. 

Some  of  what  you  hear  at  the 
Ukulele  Festival  seems  designed  to 
make  you  say,  Wow — they  play  that 
on  the  ukulele?  Last  year's  example  of 
this  genre  was  the  Langley  Ukulele 
Ensemble's  performance  of  the 
William  Tell  Overture.  When  I  compli- 
mented the  ensemble,  director  Peter 


Luongo  told  me,  "You  should  h 
our  'Jesu,  Joy  of  Man's  Desiring.'" 

Other  performers  dazzle.  Lyle  ] 
began  recording  jazz  ukulele  albt 
in  the  1950s.  The  reaction  among 
peers,  Ritz  recalls,  was  "'Oh  pleas 
that's  worse  than  the  accordion.'  B 
was  blindsided  by  the  instrumer 
beauty."  Ritz  went  on  to  a  notable 
reer  as  a  bass  player  in  Los  Ange:' 
Now  an  Oahu  resident,  he's  bad 
his  uke  roots:  When  he  lights  into 
Beach  Boys'  "Surfer  Girl,"  it's  as  if  I 
electric  guitar  didn't  exist.  Then  OI>| 
san  comes  on  and  plays  a  samba, ; 
the  music  rises  to  the  sublime. 

Today  there  is  a  ukulele  renr 
sance  on  the  Islands  and  throu 
out  the  world.  A  koa  instrum 
crafted  by  a  famous  maker  like  H 
olulu's  Kamaka  can  cost  $900.  1 
ukulele  revival,  Jim  Beloff  says,  "i: 
the  molecules;  it's  in  the  air.  It's  i 
just  a  curiosity — there's  real  mn 
cianship  here." 

All  of  which  makes  Roy  Saku 
very  happy.  He  credits  ukulele — i 
his  teacher,  Ohta-san — with  sav 
his  life.  "I  got  kicked  out  of  schoo 
age  14,"  he  recalls.  "If  it  wasn't  t 
Ohta-san,  I  would  have  been  in  a 
of  trouble.  He  wasn't  just  teac 
me  the  ukulele,  he  was  teaching 
discipline." 

Toward  the  festival's  end,  Saku 
brings  on  his  younger  student) 
hundreds  of  them,  dressed  in  mai 
ing  T-shirts — to  strum  in  unison 
tone  is  sweet  without  being  syi 
it's  festive,  unforced.  It's  like  sunli 
or  shave  ice:  too  essential  to  h 
ever  been  lost. 

The  32nd  Annual  Ukulele  Fest\ 
runs  Sunday,  July  28;  for  more  irij 
mation  contact  (808)  732-3739\ 
www.  ukulele-roysakuma.  com.  ♦ 
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THE  2002  NISSAN  MAXIMA.  We  gave  the  redesigned  Maxima  an  electronically  controlled  "drive-by-wire" 
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on  a  frugal  budget. 
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The  kitchen  had  to  go,  but  my' 
budget  wasn't  going  anywhere.  The  designer 

in  the  orange  apron  showed  me 

options.  The  icing  on  the  cake  was  hearing 

what  they  could  install. 
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Thomasville 

CABINETRY. 

Thomasville  Cabinetry  available  exclusively  at  The  Home  Depot.  GE  Profile™  appliances. 
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TITLE  THE  FULL  LINE 
ARTIST:  JENNAIR 
MEDIUM  STAINIf  SS  | 


The  question  is,  is  it  the  perfect  kitchen 
or  the  perfect  collection? 

Art  and  technology  come  together  to  create  an  epic  masterpiece.  Introducing 

our  new  line  in  stainless  steel.  Each  piece  offers  a  blend  of  advanced 
features  and  exquisite  beauty  that's  truly  worthy  of  reverence.  Present  them  as 


a  complete  collection,  and  a  kitchen  transfer 


nailery  or  qooa  taste 


Visit  iennair.com  or  call  1-800-Jenn-Air.  And  create  your  own  work  o 


BJENN-AIR 
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FROM    THE    EDITOR 


The  cooling-off  issue 

By  Katie  Tamony 

■  August  is  when  summer  finally  ripens  to  its  full  potential  in 
the  West.  In  the  area  south  of  San  Francisco  where  I  live,  it's 
the  time  when  the  fog  finally  lifts,  when  I  can  be  reasonably 
sure  that  a  weekend  will  include  dipping  my  feet  into  a  pool, 
or  a  river,  or  at  least  using  the  garden  hose  to  send  a  little 
cooling  spray  up  and  over  me. 

When  it  gets  really  hot,  I'm  reminded  of  childhood  vaca- 
tions to  visit  my  grandparents,  who  lived  in  Coalinga,  a  little 
town  in  California's  Central  Valley.  There,  the  thermometer 
was  routinely  in  the  90s  or  100s.  You  could  see  the  heat  ris- 
ing in  waves  off  the  highway,  and  everything  seemed  to  move 
in  slower  motion.  To  cool  off,  we  volunteered  daily  to  wash 
my  grandfather's  Buick,  walked  to  Thrifty's  for  an  ice  cream 
cone,  and  went  swimming  at  the  junior  college,  which  had  a 
terrifying  high  dive.  At  night,  we  slept  in  the  backyard  in 
sleeping  bags,  watching  for  shooting  stars  and  listening  to 
the  crickets. 

Brainstorming  ways  to  cool  off  around  the  West  is  what  in- 
spired this  issue  of  Sunset.  Looking  for  the  quintessential  es- 
cape? The  San  Juan  Islands  is  the  favorite  for  many  of  us. 
Want  the  soothing  sound  of  water  in  your  garden?  We  show 
you  four  backyard  waterfalls  that  other  Westerners  have  built 
and  give  you  a  step-by-step  plan  to  build  your  own.  There  are 
also  ideas  for  dreamy  outdoor  sleeping  areas  and  nostalgic 
milkshakes  and... you  get  the  picture.  We  hope  you  enjoy  our 
guide  to  getting  cool  in  August. 
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PS.  As  the  weather  heats  up  across  the  West,  wildfire  contin- 
ues to  be  a  danger.  For  tips  on  protecting  your  home,  how  to 
organize  community  action  to  guard  against  the  threat 
of  wildfires,  and  other  useful  ideas,  you  can  look  to  the 
archived  articles  on  www.sunset.com. 
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Manufacturing  Georgeanne  Johnson,  Terri  Tienken,  Cynthia  Vreeland,  Brian  Culli 

Human  Resources  Dianne  Clark,  Nancy  Larsen,  Amy  Quach 

ADVERTISING  SALES 

Mary  B.  Fischer  Advertising  Director 

San  Francisco:  (415)  434-5266  Dawn  Sanders  (Manager).  Gabrielle  Brown, 

Tricia  O'Neill 

Northwest:  (206)  682-3993  Dave  Peterson  (Manager).  Diane  Klingensmith 

Los  Angeles:  (310)  26S-7589  Paige  Sganga  (Manager),  Melinda  Carson,  Jason  Harris 

Orange  County:  (714)  424-1984  Custom  Publishing  Sales:  Jon  A.  Trumbull  (Director  of  Travr. 

Tourism).  Pamela  Coffey,  Katrynke  Carpenter,  Beverly  Schneider 

Midwest:  (312)  321-7944  Adrianne  Kolebuck  (Manager),  Corianne  Carroll,  Bill  Millig 

Richard  Opfer,  Mark  Rosenbaum 

New  York:  (212)  522-9050  Suzanne  Vedder  (Manager),  Susan  DeVira,  Kathleen  Gorup 

Patrick  McHugh,  April  Nettles 

Detroit:  (248)  988-7803  Jan  Hess-Wahl  (Automotive  Category  Director).  Alice  Dobleske 

Southeast:  (404)  364-4013  I  >.<•.  Ill  Mozier 

Southwest:  (972)  386-6186  Jo  Neese,  Tyler  Kelly 

Canada:  (905)  885-0664  Bob  Dodd,  Lori  Dodd 

Direct  Response  Advertising:  (800)  222-9404  Bobbi  Jones  (Manager),  Ann  Beauvais, 

Lucy  Jackson,  Regina  Salters,  Laura  Simpson,  Kristen  Zajac 

Reprints:  For  high-qualirv  reprints,  please  contact  Sunset's  reprint  information  line  at  (65 

32  i-s^78. 

Change  of  address:  To  ensure  continuous  service,  send  new  and  old  addresses  eight 

weeks  before  moving.  If  possible,  include  most  recent  Sunset  mailing  label.  Send  addr 

changes  to  Sunset,  Box  62406,  Tampa,  FL  33662-4068.  For  help  concerning  your  subst 

tion,  call  our  toll-free  number,  (800)  777-01 17,  or  write  to  Sunset  Subscriber  Assistanc 

Box  62406,  Tampa,  FL  33662-4068.  Subscribers:  If  the  post  office  alerts  us  that  your 

magazine  is  undeliverable,  we  have  no  further  obligation  unless  we  receive  a  correctet 

address  within  two  years. 


n 


tod 


id 


8        SUNSET 


,j*4£ 


ly  NCL  gives  you  the  freedom  to  experience  more  of  Hawaii  from  the 
nfort  of  your  own  ship  with  Freestyle  Cruising™  all  year  long.  Unpack  just 
:e  and  enjoy  four  spectacular  Hawaiian  islands,  plus  the  remote  Pacific 
radise  of  Fanning  Island.  And  only  NCL  offers  a  brand  new  ship  in  Hawaii 
ar-round.  Norwegian  Star  features  1  0  restaurants,  1  3  lounges  and  an 
redible  selection  of  recreation,  entertainment  and  activities.  So  if  you 
ally  want  to  relax,  you'd  better  hop  to  it.  For  reservations,  see  your  travel 
Sessional  or  for  more  information  call  1.800.327.7030  or  visit  www.ncl.com 


NORWEGIAN' 

CRUISE    LINE 


Feel  Free. 


Bahamas 


©2002  Nof-vegior.  Crwe  line 
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The  240-hp  Acura  MDX.  These  day'  getting  out  of  cell  range  is  quite  an  accomplishment.  Fortunately,  the  MDX  performs  nimb'  *t 
and  off  road,  thanks  to  an  advanced  electronic  4-wheel-drive  system  that  can  provide  traction  when  you  need  it.  And  with  room  for.'  j  -Cai 


B2001  Acura  Division  of  American  Honda  Motor  Co.,  Inc.  MDX  with  Touring  Package  shown.  Acura  and  MDX  are  trademarks  of 
Honda  Motor  Co.,  Ltd.  Bose'  is  a  registered  trademark  of  Bose  Corporation.  Make  an  intelligent  decision.  Fasten  your  seat  belt. 


*VVV 
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ailable  Acura/Bose®  Music  System  with  6-disc  CD  changer,  you  could  end  up  almost  anywhere.  Rendering  your  cell  phone  useless, 
t.  Call  1-800-TO-Acura  or  visit  acura.com.  Taking  the  SUV  to  a  place  it's  never  been  before.  \J\)f^\—  \m3V^f\ 


OPEN    HOUSE 


ETTERS    FROM    OUR    READERS 


Best  of  the  West 
section  draws 
kudos,  comments 

Kudos  to  you  and  Har- 
riot Manley  for  the  ar- 
ticle "Standing  by  the 
Sea"  (June,  page  17). 
"Chilean  seabass"  is 
the  figment  of  Madi- 
son Avenue's  imagina-  £ 
tion.  There  is  no  such  < 

z 

fish.  What  is  marketed  ? 
as  Chilean  seabass  is 
the  Patagonian  toothfish  (Dissos- 
tichus  eleginoides).  In  a  perfect 
world,  restaurants  would  discon- 
tinue offering  this  fish  and  markets 
would  discontinue  selling  it,  but 
with  greed  such  as  it  is,  only  by  edu- 
cating the  public  will  it  be  possible 
to  save  the  Patagonian  toothfish 
from  extinction. 

Jane  W  Robb 
Sonoma,  CA 

Much  to  my  delight,  I  really  enjoyed 

the  new  Best  of  the  West.  I  love  the 

tip  on  painting  ("Get  It  Straight," 

page    18)   and  wish   I   had  known 

about  it  a  long  time  ago.  No  more 

wiggly  lines!  Now,  which  room  to 

start  on,  hmmm? 

Sandy  Macomber 
Appleoate,  CA 

Although  you  mention  several  good 

places    to    observe    tufted    puffins 

along  the  West  Coast  and  in  Hawaii 

("Seabird  Soirees,"  page  22),  you 

missed   Haystack  Rock  at  Cannon 

Beach,  Oregon,  where  the  nesting 

colony  is  visible  with  the  naked  eye 

right  from  the  beach  and  better  seen 

with  binoculars  or  a  scope. 

Joseph  W  Hummel 
Cannon  Beach,  OR 


Pancakes  are 
weekend  wonders 

I've  never  done  pancakes  much,  but 
"Morning  Glory"  (May,  page  112) 
got  me  out  of  my  scrambled-eggs- 


with-toast  rut  on  weekends.  We  en- 
joyed the  Cinnamon-Hazelnut  Pan- 
cakes most  of  all,  but  also  liked  the 
Lemon-Ricotta  Pancakes  and  the 
Oatmeal-Raspberry  Pancakes  with 
Berry  Coulis.  All  of  the  recipes  were 
easy  and  yielded  light,  fluffy  cakes. 

Thanks  for  making  me   a  great 
cook  on  weekends! 

Susan  Strating 
Windsor,  CO 


Russell  art  in  Montana 

"Charlie  Russell's  Montana"  (June; 
Mountain,  Northern  California,  and 
Southwest  editions)  was  especially 
interesting  to  me  because  my  mother 
watched  Charlie  Russell  paint.  He 
would  come  into  my  grandfather's 
store  (Stone  the  Clothier)  in  Great 
Falls  and  make  sketches  on  wrapping 
paper.  The  art  he  did  not  take  with 
him  was  put  into  the  trash.  I  wonder 
how  much  those  sketches  would 
bring  today. 

The  Montana  Historical  Society 
(406/444-2694)  next  to  the  capitol 
offers  many  Russell  originals,  includ- 
ing my  favorite — When  the  Land  Be- 
longed to  God. 

Robert  Morrisette 

San  Jose 


Send  letters  to  Open  House,  Sunset  Maga- 
zine, 80  Willow  Rd.,  Menlo  Park,  CA 
94025;  fax  them  to  (650)  327-7537;  or 
e-mail  openhouse([\  sunset,  com.  Include 
your  full  name,  hometown,  and  daytime 
telephone  number. 


www.sunset.com 

Get  more  great  Sunsel 
ideas  online 


Living  with  wildfire 

This  summer's  fires  have  been  among  the 
nation's  worst.  And  they  won't  be  the  last. 
Learn  how  to  protect  your  home  by  choosing 
the  right  roof  and  creating  a  landscape  that 
resists  fire,  www.sunset.com/home/fire.htn 


Watermelon  weather 

It's  the  juiciest 
fruit  of  all.  Cele- 
brate its  season 
with  eight  great 
recipes,  from 
Watermelon  Pops 
to  Grilled  Water- 
melon and  Sword- 
fish  Skewers. 
www.sunset.com/food/watermelon.htmil 


Smart  watering 

Take  these 
easy  steps 
to  give  your  i 
garden  just 
the  water  it 
needs  now. 
www.sunset.com/garden/water.html 

Dip  into  a  lake 

These  1 7  lesser-known  lakes  have  all  the 
lodging,  camping,  and  sparkling  water  youj 
need  for  a  refreshing  summer  break. 
www.sunset.com/travel/lakes.html 


INSTANT  SERVICE 

Now  it's  easier  than  ever  to 

change  your  subscription 

address,  give  Sunset,  renew, 

check  your  order,  and  more. 

Visit  www.sunset.com  and  clicM 

on  "Subscriber  Services." 
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180   DEGREES    FROM    SHAG. 

changing  the  way  vou  look  at  carpet.  With  new  colors,  textures  and  patterns  directly  inspired  by  today's  fashion  runways/  Cat 


>et  is  cool  again 
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people,  places, 
and  great  ideas 
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KEEYLA  MEADOWS  RETHINKS  THE 
garden.  When  Keeyla  Meadows  designs  dis- 
play gardens  at  the  San  Francisco  Flower  &  Gar- 
den Show,  enchanted  visitors  hover  around  them 
like  kids  at  a  carousel,  marveling  at  elements  like 
strawberry-colored  walls,  striped  pots,  and  r:- 
crayon  sculptures.  "Her  work  is  refreshing  ai 
humorous,"  says  British  landscape  architect 
garden  design  professor  David  Stevens,  whi 
-'ing  with  two  other  judges,  awarded  her  garde. 
Best  of  Show  last  year.  "Filled  with  excitement 
and  color.  I've  never  seen  anything  like  it." 
Trained  as  a  sculptor,  Meadows  uses  vi 
ors,  bold  shapes,  and  playful  sculptures  to  make 
her  gardens  magical.  "I  want  to  inspire  gardeners 
to  mix  imagination  and  art  with  garden  materi- 
als," she  explains,  "to  take  art  off  the  walls  ai 
move  it  into  the  garden."  Her  message  is  ge^., 

-red  borders,  all-blue  gardens,  and  other 
color-saturated  landscapes  are  cropping  up 
around  the  West.  Now,  Meadows  shares  her 
design  secrets  in  her  first  book,  Making  Gardens 
Works  of  Art  (Sasquatch  Books,  Seattle,  2002; 

0  $21 .95;  800/775-081 7),  a  treasure  trove  of  ideas,. 

a  tips,  and  inspirations  presented  in  vivid 

z  For  more  on  Meadows,  visit  her  website, 

i  www.keeyla.bigstep.com. 

—  Kathleen  N.  Brenzel 
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Color  your  world 

"Color  breathes  new  life  into 
an  old  garden,"  says  Meadows, 
who  views  the  garden  as  a 
series  of  paintings,  each  with  a 
focal  point.  Five  ways  to  add 
color  to  your  garden: 

►  Plant  spring-flowering  bulbs 
in  ribbons  of  color. 

►  Paint  a  bench  or  retaining  wall 
a  pretty  color  (use  latex  paint). 

►  Mix  colorful  pavers  among 
patio  bricks. 

►  Paint  a  pot,  then  fill  it  with 
plants  in  matching  hues. 

►  Plant  grasses  to  play  with 
wind  and  light.  Set  a  great 
sculpture  among  them. 
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BEST     OF     THE     W 


MUSEUMS 

Peanuts  and 
pharaohs 

Travelers  to  the  San 
Francisco  area  can  wax 
nostalgic  over  Charles 
Schulz's  beloved  crea- 
tions and  stand  in 
awe  before  the  grand 
art  of  ancient  Egypt. 

The  Charles  M. 
Schulz  Museum  & 
Research  Center, 
opening  August  17  in 
Santa  Rosa,  houses 
the  icon's  original 
comic  strips  and  a  re- 
creation of  his  studio. 
2301  Hardies  Lane: 
(707)  579-4452. 

Eternal  Egypt: 
Masterworks  of  An- 
cient Art  from  the 
British  Museum,  on 
view  at  the  California 
Palace  of  the  Legion 
of  Honor  from  August 
10  through  November 
11,  is  the  first  block- 
buster show  of  Egypt- 
ian objects  since  King 
Tut  toured  in  the 

1970s.  "This 
exhibition 
reveals  why 
Egypt  is  so 
fascinating 
to  us  today," 
says  Renee 
Dreyfus, 
curator  of 
Ancient  Art  and  Inter- 
pretation. 9:30-5  Tue- 
Sun;  $14  (advance 
tickets  required). 
(415)  863-3330. 

—  Lisa  Taggart  and 
Chiori  Santiago 


Colorado's  Pearl 


§  ®  ©  ®  §  «©* 

West  End  Pearl  St.        >.     East  End  Pear]  St, 

©.  ©! 


CELEBRATING  25 
YEARS,  BOULDER'S 
PEDESTRIAN  MALL 
IS  JUST  HITTING 
ITS  STRIDE.  At  25, 
Pearl  Street  Mall  in  Boul- 
der, Colorado,  continues 
to  generate  edgy  energy, 
controversy,  and  cos- 
mopolitan flair.  Here  are 
some  of  the  places  we  al- 
ways duck  our  heads  into. 
For  information  on  an- 
niversary events,  contact 
(303)  449-3774  or  www. 
boulderdowntown.  com. 

(A)  Muy  caliente 

"This  is  one  of  the  hot 
spots  on  Pearl,  and  after 
10  o'clock,  it  really  gets 
going,"  boasts  Triana 


co-owner  John  Jarecki — 
and  we  have  to  agree. 
Grab  a  sidewalk  table  at 
this  nuevo  Spanish 
sizzler  and  start  your 
evening  with  ceviche 
tapas.  1039  Pearl  St.; 
(303)449-1022. 

(B)  Artful  lodger 

Pam  Gonacha  at  Smith- 
Klein  Gallery  stimulates 
Pearl  Street's  eclectic  art 
scene  by  showcasing 
exciting  emerging  artists. 
This  summer  she's  offer- 
ing the  area's  most  ex- 
tensive collection  of 
hand-blown  art  glass, 
plus  a  huge  cache  of 
antique  and  new  stone- 
carved  Zuni  animal 


(C)  Recommended 
reading 

Beyond  the  old  copper- 
clad,  double-door  entry, 
Boulder  Book  Store 
houses  four  floors 
packed  with  400,000  ti- 
tles, and  there's  a  steady 
schedule  of  author 
signings,  readings,  and 
creative  workshops. 
Step  down  into  the  ad- 
joining BookEnd  Cafe 
for  a  transcendental 
mocha.  1107  Pearl; 
(303)  447-2074. 
Cafe:  (303)  440-6699. 

(D)  Haute  pots 

Peppercorn  is  a  15,000- 
square-foot  kitchen  and 
home  decor  fantasyland, 
where  wafting  scents 
of  fine  soaps  mingle  with 
aromatic  sweet  spices 
and  freshly  ground  cof- 
fee. With  a  hefty  cook- 
book selection  and 
plenty  of  gear,  gadgets, 
and  goodies.  7235  Pearl; 
(303)  449-5847. 

(E)  Information  Kiosk: 
(303)  449-3774. 


(F)  Fine  fine  art 

Old  brick  walls  and 
original  embossed-tin 
ceilings  frame  well- 
chosen  selections  of 
spaciously  displayed 
contemporary  painting;, 
(including  spirited 
canvases  by  Colorado': 
Michelle  Torrez)  in 
Dearborn  Rieder  Fin©4| 
Art  Gallery,  the  Pearl's  \ 
only  "fine  art  only" 
gallery.  7420  Pearl; 
(303)  442-4777. 

(G)  Treasure  chest 

For  31  years,  art-loving> 
gift  seekers  have  brows 
the  Boulder  Arts  & 
Crafts  Cooperative,  a 

payload  of  pottery,  scul 
ture,  textiles,  jewelry, 
glass,  and  woodwork. 
7427  Pearl;  (303)  443- 
3683.  —  James  Boone 
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an  a  range  hood  have  inner  beauty  too? 


Elegance  is  only  the  beginning  of  the 
Vent-A-Hood  story.  Because  while  we  ofi 

some   of  the   most     Vent-A-Hood'sM 
Magic  Lung    cpjj 

beautiful  range  hoods     design  uses 

centrifugal 

ever  seen,  it's  what's    force  to  re- 
move gg% 

inside  that  is   truly     ofthe  grease,  smoke 
and  odors  from  jour 

stunning.  Our  in-     kitchen,  100%  ofthe  time. 

ternal   design  has   actually  earned  a   U.S. 

patent.  Which  means,  quite  simply,  no  other 

range  hood  can  offer  you  a  quieter,  safer, 

or  more  efficient  system  for  removing  odors 

and  smoke.  And  it's  been  that  way  ever  since  we 

invented  the  range  hood  generations  ago.  So  go 

—  „    ,     ,       r    ,    .     -n .     ahead  and  choose 
,    talk  about  a  safe  choice.  I  his 

:    v    w  the  only  range  hood  from  hundreds 

r  4  •'"'*-''■'—'  engineered  to  prevent 

jirejrom£reading  Df  styles  but  know 

through 

our  kitchen's  this:  inside  each 

exhaust  system. 

Vent-A-Hood 

is  the   most  dependable  performance  you 

can  buy.  And  that's  a     x0  mesSy  filters  here.  The 

,  .r  i    i  •  ^-.n      Vent-A-Hood  extrmtor 

beautiful  thing.  Call    snapsoutand, 

o«~    ~«T    n  .  ^^  can  be  cleaned 

800-331-2492     or 

00         ^J  injour 

visit  us  on  the  web  at     d 

washer -\ 

www.ventahood.com     or  sink, 

keepingjour  filtration 
for  a  dealer  near  you.      system  fresh  and  gunk-free. 


BEST 


WEST 

SECRET 

Lessons  from  the  trail 

OREGON  CHEF  HAS  IDEAS  THAT'LL  SEND  YOU  PACKING 
FOR  THE  OUTDOORS.  Zeb  Johnson  grew  up  in  northeast  Oregon, 
moving  cattle  and  cooking  in  the  great  outdoors,  and  at  23  he's  doing 
the  same  thing  in  his  job  as  chef  at  Minam  Lodge.  These  days,  though, 
the  cattle  come  in  the  form  of  steaks,  which  he  cooks  for  guests  on 
pack  trips  in  the  Eagle  Cap  Wilderness.  But  he  also  surprises  guests 
with  Asian  flavors,  including  stir-fries  and  even  sushi.  Some  of  his  tips: 

■  Freeze  individual  portions  of  meat  and  fish  in  vacuum-sealed  bags. 
Some  butchers  will  package  meat  this  way,  or  you  can  use  a  home 
vacuum  sealer.  Frozen  portions  act  like  cold  packs. 

■  Cut,  season,  and  freeze  vegetables  and  meats  in  zip-lock  plastic  bags 
for  quick  camp  stove  stir-fries. 

■  Transfer  condiments  and  even  wine  into  plastic  soda  bottles  to 
avoid  toting  heavy,  fragile  glass  containers. 

■  Keep  ice  chests  cool  by  draping  them  in  towels  soaked  in  cold 
water  (backcountry  streams  are  a  good  source).  Minam  Lodge: 
LaGrande,  Oregon;  (541)  562-8008.  —  Kate  Washington 


INGREDIENT 


Wild  berry  scoop 

A  COOL  way  TO  bring  wild  berries  to  YOUR  table.  Come  August,  it  seems  that  every 
creek  bottom  and  hillside  in  the  West  is  covered  with  brambles  of  blackberries,  fat  and  gleaming  in 
the  dust.  A  simple  sherbet  is  just  the  thing  for  bringing  their  special,  dusky  sweetness  to  the  table. 

RECIPE:  Blackberry  Sherbet.  O  In  a  blender  or  food  processor,  whirl  3  cups  (about  1  lb.) 
rinsed  blackberries,  11/»  cups  sugar,  1  tablespoon  lemon  juice,  and  Vs  teaspoon  salt  until 
smooth.  Q  Press  through  a  fine  strainer  into  a  bowl;  discard  seeds.  Taste,  and  add  more  sugar 
(up  to  V4  cup)  if  desired.  ©  Stir  in  1  Vfe  cups  half-and-half  (light  cream).  Cover  and  chill  until  cold, 
about  1  hour.  O  Pour  into  an  ice  cream  maker  (1 1/2-qt.  or  larger  capacity);  freeze  according  to 
manufacturer's  directions  until  mixture  is  softly  frozen.  Serve  soft,  or  freeze  airtight  until  firm, 
about  3  hours,  or  up  to  3  days.  Makes  about  1  quart;  6  to  8  servings.  —  K.  W. 


Rock  the  house:  Hawk  Tow  | 

Best  historic 
homes 

These  four  homes  bring  archi- 
tecture— and  history — alive. 

CARMEL,   CA 

Tor  House  and  Hawk  Towt  \ 

Significance:  The  rugged 
granite-bouldered  coastal  horn 
of  poet  Robinson  Jeffers  was  ■ 
completed  in  1919.  Fun  fact: : 
Jeffers  apprenticed  himself  to  5] 
the  home's  contractors,  then 
built  Hawk  Tower  by  hand,  usiri 
ropes  to  hoist  boulders  from  tl"{ 
cove  below.  (831)  624-1813. 

DENVER 

Molly  Brown  House 

Significance:  Flamboyant  so-i 
cial  activist  Molly  Brown  was   j 
famous  for  surviving  the  sinkir* 
of  the  Titanic.  This  was  her 
1890  home.  Fun  fact:  When 
restoring  the  home,  preserva-  j 
tionists  referred  to  photograpt 
from  an  opulent  1910  garden  -\ 
party.  (303)  832-4092. 

SALEM,   OR 

Deepwood  Estate 

Significance:  This  exquisitely  -j 
preserved  example  of  the  elata 
orate  Queen  Anne  style,  circa  < 
1894,  has  its  original  stained- 
glass  windows.  Fun  fact:  The* 
home's  bathrooms  were  luxurM 
ous  for  their  time,  with  porce- 
lain fixtures  and  pull-chain  flusl/{ 
toilets.  (503)  363-1825. 

TAOS,   NM 

E.L.  Blumenschein  Home 
&  Museum 

Significance:  Artist  Ernest  L. 
Blumenschein,  founder  of  the 
Taos  Society  of  Artists,  pur-  j 
chased  this  1 797  complex  in 
1919  (since  remodeled).  Fun 
fact:  In  the  early  1 800s,  the 
home's  outer  walls  were  part  C 
Taos's  exterior  wall  fortifica- 
tions. (505)  758-0505. 

—  Abigail  Petersc 
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traducing  the  larger,  more  luxurious  classic  bath  towel.  Now  in  a  variety  of  new  colors 
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BEST  OF  THE  WEST 


ARRANGEMENT 


David  Austin  roses 


CRAFT 

Second 
nature 

Make  fine  art  with  a  photo- 
copier. Antique  botanical  prints 
are  beautiful — and  pricey.  With  a 
color  photocopier,  you  can  make 
your  own  for  a  fraction  of  the 
cost.  O  Select  a  leaf  from  your 
garden  or  florist.  0  Print  the  hor- 
ticultural name  of  the  plant  on  the 
lower  center  of  a  piece  of  paper. 
(For  an  "antique"  look,  use  off- 
white  paper  and  sepia-toned  ink.) 
0  Load  the  paper  in  a  photo- 
copier, position  the  leaf,  and 
photocopy.  For  a  more  contem- 
porary variation,  use  a  modern 
frame  and  typeface. 

—  Mary  Jo  Bowling 


RECIPE 

Surf  snack 

TAKE  SOME  FOCACCiA 
TO  THE  BEACH.  A  simple 

topped  bread  will  stand  up 
to  coastal  conditions,  espe- 
cially when  cut  into  squares 
and  individually  wrapped 
in  waxed  paper.  Our  easy 
version  is  conveniently 
made  from  purchased  bread 
dough;  you  can  top  it  off 
with  items  from  an  Italian 
deli  counter  or  super- 
market, from  artichokes  to 
olives.  We  especially  like 
silvery  little  marinated  an- 
chovies plus  a  sprinkling 
of  coarse  sea  salt — both  of 
which  add  appealing  flavors 
from  the  briny  deep. 


WHEN   BIG  LUSH   ROSE 
ARE  IN   SEASON,  THE1 
NEED  VERY  LITTLE  EP 
BELLISHMENT.  From  this 
maxim  comes  a  summery  pic 
table  arrangement,  which  use 
a  generous  armful  of  chubby, 
old-fashioned-looking  David  i 
Austin  roses.  These  are  aprict 
pink  'Evelyn'  and  pale  yellow 
'Golden  Celebration',  but  any' 
full-headed  pastel  roses  will 
give  a  similar  look.  Start  by  pi; 
ing  individual  roses  with  a  bit  i 
natural  droop  around  the  edgi 
of  the  pot,  allowing  their  head 
to  bob  over  the  sides.  Fill  in 
the  center  rose  by  rose,  criss- 
crossing stems  to  secure  in 
place.  Sprigs  of  ivy,  with  their 
dark  berries  and  golden  leavi 
provide  contrast  and  soften 
the  overall  shape.  Finish  with 
a  few  green  tendrils  of  clemati 
TIP:  The  rustic  flowerpot 
used  here  does  not  hold  wate 
well.  To  make  a  terra-cotta 
pot  watertight,  nestle  a  plastic 
yogurt  container  inside. 

—  Ariella  Che 


Beach  Focaccia 

O  Thaw  2  pounds  frozen  bread  dough  at  room  temperature. 
©  Pour  3  tablespoons  extra-virgin  olive  oil  into  a  10-  by  15-inch 
nonstick  baking  pan.  0  If  you  are  using  two  1 -pound  loaves,  pinch 
dough  together  firmly.  Spread  dough  flat  in  pan,  pushing  to  cover 
bottom  of  pan  (if  dough  pulls  back  and  will  not  spread,  let  it  rest 
5  minutes  and  try  again).  Let  rise  until  surface  is  bubbled,  45  to 
60  minutes.  Q  With  your  fingers,  poke  dough  at  1  -inch  intervals 
until  entire  surface  is  dimpled  (do  not  pierce  dough).  0  Drizzle 
surface  evenly  with  1/t  cup  extra-virgin  olive  oil  and  top  as  desired 
with  any  of  the  following:  marinated  anchovies,  sliced  marinated  i 
artichoke  hearts,  pitted  oil-cured  black  olives,  cherry  toma- 
toes, thinly  sliced  red  onions,  and/or  roasted  red  peppers. 
Drizzle  with  additional  olive  oil  and  sprinkle  with  fresh  rosemary 
leaves  and  coarse  sea  salt.  0  Bake  in  a  400°  regular  oven  until 
top  and  bottom  surfaces  are  golden,  20  to  25  minutes.  0  Remove 
from  pan  and  let  cool  on  a  wire  rack  at  least  1 0  minutes  before 
serving;  to  setve,  cut  into  squares.  —  K.W. 
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AND  IN  THIS  CORNER,  IN  ALL  BLACK 

CADILLAC  ESCALADE 

345-hp  engine.  The  world's  most  powerful  SUV. 
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BEST     OF     THE     WEST 


PROJECT 

Charmed 

WINE  CHARMS  ARE  FUN  TO 
USE— AND  FUN  TO  MAKE.  Wine 
charms,  the  little  jeweled  rings  meant 
to  distinguish  one  person's  drink  from  an- 
other's, are  attaching  themselves  to  the 
stems  of  wineglasses  across  the  country. 
You  can  make  your  own  instead  of  buying 
them.  The  charms,  like  these  crafted  by 
Palo  Alto  jewelry  designer  Pat  Tyler,  can  be 
assembled  easily  with  supplies  available  at 
bead  or  craft  stores. 

O  String  beads  onto  a  wire  earring  hoop. 

O  When  the  ring  is  full,  use  a  pair  of 

household  needlenose  pliers  tjjjHPd  the 

straight  end  of  the  hoop  to  ajSpngle — 

this  will  secure  the  beads  in  place  as  well 

as  hook  into  the  eyelet  at  the  other  end  of 

e  hoop. 

If  you  would  like  to  add  a  charm,  con- 
nect it  to  a  jump  ring  (also  available  at  bead 
craft  stores)  before  threading  it  on  with 
\be  beads.  Now  you'll  just  have  to  remem- 
ber if  you  were  the  umbrella  or 
the  horseshoe.  Pat  Tyler: 
pattylerdesign@yahoo. 
com.  —  Jil  Peters 


NATURAL   EVENT 


Busy  butterballs 


Golden-mantled  ground  squirrels  are  busy  occupants  of 
campgrounds  and  picnic  areas  in  mountain  areas  through- 
out the  West.  Prepping  for  winter  hibernation,  they're 
putting  on  some  serious  layers  of  body  fat  and  carrying 
so  many  seeds  that  their  cheeks  bulge  out  to  twice  the  width  of 
their  heads.  Full  of  wonderful  antics,  they're  a  reason  all  to  themselves  for  going 
camping  this  summer.  Here  are  some  great  places  to  see  them. 

■  North  Cascades  National  Park,  Washington;  (360)  856-5700.  ■  Crater  Lake  National 
Park,  Oregon;  (541)  594-3000.  ■  Glacier  National  Park,  Montana;  (406)  888-7800. 

■  D.  L.  Bliss  State  Park,  Lake  Tahoe,  California;  (530)  525-7277.  ■  North  Rim  of  Grand 
Canyon  National  Park,  Arizona;  (928)  638-7888.  —  David  Lukas 


Boogie  nights: 

John  Carroll  is 

a  regular  on 

w 

the  Tarn  Valley 

Bike  Club 

rides. 

# 

.        : 

o 

4 

.: 

A 

■■ 
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Pedaling  through 
moonshine 

FULL  MOONS  MEAN  HOWLING 
WOLVES,  FALLING  IN  LOVE,  AND 
BIKE  RIDING— AT  LEAST  IN  MARIN 

county.  The  Tarn  Valley  Bike  Club 
leads  moonlit  mountain-bike  rides 
each  month  on  fire  roads  in  the 
Marin  Headlands.  "It's  incredibly 
cool,  safe,  and  legal,"  says  Keith 
Denebeim,  a  regular  on  the  Full  Moon 
Boogies  (named  after  a  Jeff  Beck 
song)  since  the  rides  began  two  years  • 
ago.  All  levels  are  welcome.  "It's  re- 
ally pretty  tame,"  explains  Denebeim, 
who  proves  you  don't  need  a  $3,000 
dual-suspension  mountain  bike  to 
join  the  fun — he  rides  a  1967 
Schwinn  Continental,  rain  or  moon- 
shine. "One  night  it  was  pouring,  and 
we  rode  up  through  the  clouds  to  a 
brilliant  moon  over  a  sparkling  San 
Francisco  skyline — magical. "  Ages  18 
and  over.  Bring  a  helmet  and  a 
headlamp  or  bike  light.  9  p.m.  Aug  22; 
free.  60  Tennessee  Valley  Rd.,  Mill 
Valley;  (415)  388-6393,  ext.  19,  or 
www.  tamvalleybikeclub.  com. 

—  Hariott  Manley 
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You  go  there  often.  It's  your  dream  home.  And  fames  Hardie  siding  can  make  it  a  reality.  Unlike  vinyl  siding, 
it  has  the  warmth,  character  and  thickness  of  wood,  without  rotting  or  cracking.  So  you  get  the  charm  of 
lap  siding,  with  durability  guaranteed  for  50  years.  To  protect  your  next  home,      /T\  James  Hardie8 

"'  www.iarneshardie.com.      Vlp'  Olulng     rOQUCIS 


Aease  call  toll  free  1-866-4-HARDIE  or  visit  www.iameshardie.com. 
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WINE 

Sparkling 
personality 

The  best  way  to  beat  the 
heat  on  a  hot  night?  With  a 
chilled  glass  of  snappy,  re- 
freshing sparkling  wine.  Here 
are  a  few  of  our  summertime 
favorites. 

Mirabelle  Brut  nv 
(North  Coast),  $16. 
Light  and  fresh  with 
just  a  hint  of  creami- 
ness.  Bottom  line: 
Delicious  bubbly  at 
a  steal  of  a  price.  Who 
needs  Chardonnay? 

Gloria  Ferrer  Sonoma 
Brut  nv  (Sonoma), 

$1 8.  A  real  thirst- 
quencher.  Crisp  and 
appley  with  a  deli- 
cious light  creami- 
ness.  Bottom  line: 
There's  no  better 
way  to  cool  off  in 
summer. 


Domaine 
Chandon 
Brut  Classic 
nv  (Califor- 
nia), $17. 
Light,  fresh, 
and  easy 
to  drink. 
Bottom  line: 
An  ever-so- 
slightly  softer 
style  for 
those  sum- 
mer back- 
yard parties. 
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Mumm 
Cuvee  Napa 
Valley  Brut 
Prestige  nv  (Napa 
Valley),  $18.  Light  caramel 
and  fresh  apple  flavors  with 
a  good  streak  of  crispness. 
Bottom  line:  Had  a  hard 
day?  This  will  fix  things. 

Iron  Horse  Wedding  Cuvee 
1 998  (Green  Valley,  Sonoma 
County),  $28.  Exotic,  yeasty, 
and  creamy.  Bottom  line: 
You  don't  need  to  be  getting 
married  to  sip  this.  —  Karen 
MacNeil-Fife 


tips  trips 

NORTHERN  CALIFORNIA  IN  AUGU5J 

■  PLUMAS  COUNTY  Hike  Bucks  The  Bucks  Lake  area  is  less  overrun  than  other 
summer  spots  in  the  Sierra,  and  the  accessible  trails  offer  views  north  to  Mt.  Lassen  an| 
the  pristine  24,000-plus  acre  Bucks  Lake  Wilderness  (Plumas  County  Visitors  Bureai 
800/326-2247;  Plumas  National  Forest,  530/283-0555).  This  year  we're  looking  forwariJ 
to  riding  the  single-track  Summit-Bucks  Creek  Loop  Trail  (about  3J/2  miles  round  trip) 
which  snakes  through  forests  and  meadows.  For  hiking,  we're  going  to  try  the  short 
(3  miles  round  trip)  Gold  Lake  Trail,  which  begins  at  Silver  Lake  and  leads  to  its  nameJ 
sake  lake.  From  the  trail,  you  can  connect  via  the  Granite  Gap  Trail  to  the  Pacific  Crest) 
Trail.  ■  SAN  FRANCISCO  Get 
trashy  Since  1990,  Norcal  Waste 
Systems'  Sanitary  Fill  Transfer 
Station  (415/330-1415  or 
www.norcalwaste.com)  has 
offered  the  country's  only 
competitive  residency  program 
for  professional  artists  that 
operates  at  a  recycling  center. 
Out  of  the  rubbish  rise  sculp- 
tures of  rusty  metal,  old  chairs, 
wood,  wire,  and  luminous 
soda  bottles.  Much  of  it  is  on 
display  in  a  sculpture  garden, 
designed  by  artist  Susan  L. 
Steinman  in  1992,  that  over- 
looks the  neighborhood  known 
as  Little  Hollywood.  "People  get  in-  A-hiking  we? 

spired  to  recycle  more,  to  try  making  something  from  an  object  they  were  9°:  Bucks  Li, 
going  to  throw  away,"  says  program  director  Paul  Fresina.  He  leads  public  ( 

tours  of  the  facility  and  sculpture  garden  at  10  a.m.  on  the  third  Saturday 
of  each  month.  Tours  are  free,  but  you  need  to  reserve  a  place.  ■  SANTA  CRUZ  Learn  i 
to  love  paperweights  The  West  Coast's  only  paperweight  museum  (inside  the 
L.  H.  Selman  Ltd.  Glass  Gallery,  123  Locust  St.;  800/538-0766)  is  located  in  downtown i 
Santa  Cruz.  The  three-year-old  repository  of  paperweights  contains  crystal  flowers, 
birds,  butterflies,  and  other  botanical  designs.  Learn  the  history  of  these  glass  orbs,  frc< 
their  inception  in  Paris  in  the  1840s  to  the  present  day.  ■  POINT  REYES  Cruise 
West  Marin  Two  of  our  favorite  summer  drives  originate  at  the  Point  Reyes  National 
Seashore's  Bear  Valley  Visitor  Center.  The  first  route  heads  west  out  to  the  19th-centun 
Point  Reyes  Lighthouse.  The  second  runs  north  up  the  east  side  of  Tomales  Bay  to  the 
tiny  town  of  Tomales.  In  the  past  we  were  content  to  cruise  either  route  with  only  the 
sound  of  the  wind  in  our  ears.  But  next  time  we'll  be  accompanied  by  the  90-minute 
cassette  An  Abundant  Land:  The  Story  of  West  Marin  Ranching  ($12;  415/663-1 15; 
or  www.malt.org).  Narrated  by  former  Olema  resident  Peter  Coyote,  the  tape  features 
interviews  with  ranchers  and  naturalists,  who  describe  each  route  in  greater  detail  thai 
we've  ever  gleaned  from  behind  the  wheel. 
Tips  &  Trips  contributors:  Kris  Carber,  Ben  Marks,  and  Chiori  Santiago  ♦ 
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rhe  Grand  Reopening  of  The  Broadmoor.  Imagine  a  great 
rnasterpiece  of  stone,  plaster,  wood  and  glass  suddenly  coming  to  life. 

Throughout  our  massive,  $125  million  reconstruction  of  The  Broadmoor, 
ive've  watched  this  historic  property  bloom  into  modernity  without  ever  losing 
ts  sense  of  history,  elegance  and  warmth.  And  today,  we  unveil  hundreds  of 
exciting  new  spaces  and  places  to  celebrate,  relax,  dine,  shop,  sleep,  work,  play 
md  dream,  in  this  familiar,  scenic  setting.  Not  a  museum  piece  to  be  merely 
azed  upon,  but  a  living,  breathing  experience  to  share  with  family  and  friends. 

Visit  The  Broadmoor  soon.  It  might  just  quicken  your  heartbeat,  too. 
For  reservations  call  1-800-634-7711  or  visit  www.broadmoor.com. 
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COLORADO      SPRINGS 


TRAVEL  •  RECREATION 

California's 
forgotten  waterway 

Humboldt  Bay  is  a  natural  waterfront  playground 

By  Lora  J.  Finnegan  •  Photographs  by  Paul  Bousquet 


■  My  mother  grew  up  in  Seattle,  and  I  was  raised  on  her 
tales  of  a  childhood  spent  beachcombing,  digging  clams, 
and  roasting  oysters  on  bonfires  on  the  shores  of  Puget 
Sound.  That  could  explain  why  I  like  Humboldt  Bay  so 
much.  Geographically,  it  sits  on  California's  far  northern 
coastline.  But  in  spirit,  Humboldt  Bay  is  pure  Northwest. 
Like  Puget  Sound,  Humboldt  Bay  is  a  vast  body  of  water 
edged  by  forest.  Both  areas  hold  fast  to  the  vestiges  of  their 
logging  and  fishing  heritages.  Even  the  summer  weather  re- 


minds me  of  Seattle — days  are  sunny  but  cool,  and  fog* 
frequent  visitor. 

Whenever  I  long  for  fresh-from-the-bay  oysters,  a  sta 
a  tidy  Victorian,  uncrowded  shops,  and  a  mellow  col 
house  and  art  gallery  scene,  I  can  easily — and  inexpi 
sively — get  my  fix  on  a  weekend  getaway  to  the  qui 
towns  of  Eureka  and  nearby  Areata.  But  ultimately,  H I 
boldt  Bay  itself  is  what  calls  to  me — to  kayak,  fish,  or  1 
in  bay  waters  and  see  nothing  but  seals  and  seabirds. 


'Based  on  2002  EPA  Large  Car  Segment  equipped  with  a  V6  engine 
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■  theorem:  precision  handling  multiplied  by  awesome  power 
jals  unbeatable  performance.  The  proof:  300M  —  the  most 
/verful  sports  sedan  in  its  class*  with  a  High  Output  250  hp 
engine,  four-wheel  ABS,  traction  control,  and  a  performance- 
led  suspension.  Call  1.800. CHRYSLER  or  visit  chrysler.com. 


Drive  =  Love 
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ttie  wild  side 

jwerful  runabout 
iroaty  rumble  as 
we  chug  past  docked  sailboats 
and  marshlands  spread  over 
with  grasses.  Chief  guide  and 
owner  of  Hum-Boats,  Dottle 
aims  the  craft  south,  pointing 
out  the  contours  of  Humboldt 
Bay — it's  shaped  roughly  like  a 
skinny  hourglass.  At  15  miles 
in  length,  the  bay  is  much 
smaller  than  Puget  Sound,  but 
in  some  ways  it's  wilder — 
much  of  the  surrounding  land 
is  undeveloped  and  public, 
managed  by  the  Humboldt  Bay 
National  Wildlife  Refuge,  the 
Bureau  of  Land  Management, 
or  other  government  agencies. 

Dottle's  not  only  a  sailor  and 
kayaker  but  also  a  naturalist 
who  has  studied  ornithology, 
hydrology,  "and  a  bunch  of 
other  -ologies,"  he  says  with  a 
smile.  Heading  into  the  north- 
ern section  of  the  bay,  we  pass 
kayaks,  sailboats,  and  a  barge, 
where  men  in  yellow  slickers 
haul  up  lines  dripping  with 
oysters.  "Those  oysters  are  a 
sign  of  a  clean  bay,"  Dottle 
notes,  adding  that  there's  also  excel- 
lent crabbing,  salmon  fishing,  and 
clamming  to  be  found  here. 

We  ease  into  a  channel  to  scope  out 
beached  harbor  seals.  They're  gray 
and  motionless,  and  easily  mistaken 
for  driftwood.  As  fingers  of  fog  recede 
into  nearby  ridges,  the  sun  warms  my 
back.  But  my  attention  is  riveted  by 
the  huge — and  noisy — colony  of  great 
egrets  roosting  on  nearby  Indian  Is- 
land. It's  one  of  the  largest  such  rook- 
eries on  the  California  coast.  The  tall 
white  birds  preen,  squawk,  and  soar 
majestically,  like  snowy  B-52s.  Their 
healthy  colony  bears  witness  to  a  bay 
that's  still  vital. 

Exploring  historic  Eureka 

Standing  at  the  corner  of  Second  and 
F  Streets  in  Eureka's  Old  Town,  histo- 
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rian  Ray  Hillman  holds 
up  a  picture  taken  at 
this  spot  80  years  ago. 
The  old  brick  and  redwood  buildings 
are  now  trimmed  in  turquoise,  pink, 
and  mustard,  but  I  can  easily  pick 
them  out  in  the  faded  photograph. 
The  corner  now  sits  at  the  heart 
of  the  historic  district  and  its  brick- 
lined  plaza,  called  Gazebo  Plaza. 
The  surrounding  city  has  certainly 
changed,  but  Old  Town  itself  retains 
a  dreamy  aura. 

The  core  of  Old  Town  is  Eureka's 
original  commercial  district,  which  has 
some  buildings  from  the  1850s.  In  its 
early  days,  this  area  supplied  miners, 
loggers,  and  fishermen;  brothels  and 
saloons  were  just  as  popular  here  as  in 
old  San  Francisco.  Today,  Old  Town  is 
Eureka's  most  vibrant  neighborhood, 


Wetlands  edging  Woodley  Island  offer  good  birdir  j 
and  sheltered  paddling.  Chow  down  at  a  street  fai 
in  Areata  while  enjoying  the  town's  Victorians. 


with  the  trend; 
shops  and  best  i 
taurants.  It's  also  cc 
pact — running  fri 
the  waterfront  up 
Third  Street,  i 
from  C  Street  to< 
Street — and  m;i 
for  walking. 

First    stop    is 
stately  old  Carne 
Library,  now  homei 
the  Morris  Graves  I 
seum  of  Art,  wh 
showcases  a  range  of  contempor 
work,  including  that  of  many  lc 
artists.  At  the  nearby  Clarke  Histor 
Museum,  I  roam  past  an  astonis 
exhibit  on  Native  American  tribes' 
California's  North  Coast,  with  II 
year-old  twined  baskets  and  cererr 
nial  regalia  from  Wiyot,  Yurok,  Karrf  l 
and  Tolowa  people. 

After  spending  the  afternoon  w 
dering  past  a  mix  of  coffeehous( 
galleries,  and  shops,  I  loll  on  a  ber 
in  Gazebo  Plaza.  The  steam  from 
latte  rises  into  the  cooling  air  a 
late-afternoon  fog  rolls  in  off  the 
ter.  Mingled  in  the  mist  are  the  bn 
perfumes  of  ocean,  fresh  oysters,  a. 
the  Pacific  Northwest. 
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Ten  years  from  now  you  could  still  be  staying  with  us  for  free. 

You  could  win  100  free  weekend  stays  just  for  booking  a  BounceBack  Weekend-  online  and  then  staying  with  us 
between  May  24  and  September  2,  2002?  That's  ten  free  weekends  a  year  for  the  next  ten  years.  Not  only  that,  you'll 
get  a  fantastic  rate  that  includes  breakfast  and  valuable  coupons  for  some     ,^^_ 
great  local  attractions.  Visit  hiltongardeninn.com/bounceback  today.  Or  call     £§E|JJ  "lltOll 

i  800-hiltons  Everything.  Right  where  you  need  it."  B^SlGfi VC\ekVl  Inil 


Mlatality,  length  of  stay  requirements  vary.  Rates  at  city  center  properties  may  be  higher  Rates  at  participating  hotels  confirmed  at  reservation,  do  not  apply  to  groups  or  to  other  offers  and  exclude  taxes,  gratuities  and  other  charges.  Rates  subject  to  change  after  9/2/02.  Breakfast 
I  vary  by  location  and  does  not  include  room  service.  Early  checkout  subject  to  payment  of  higher  rate  or  fee.  Advance  reservations  required;  limited  availability,  blackout  dates  and  other  restrictions  apply.  Coupon  booklet  restrictions  apply.  'No  purchase  necessary  Void  where 
id  by  law.  You  must  be  18  years  old  and  a  legal  resident  of  the  50  United  States  and  the  District  of  CoMia,  or  a  legal  resident  of  Canada  (excluding  Quebec)  to  be  eligible.  The  Sweepstakes  begins  on  May  24, 2002,  and  ends  on  September  2, 2002.  The  Official  Rules  will  be  posted 
Owoardeninn  com/bounceback  dunng  the  Sweepstakes  period  or  lor  a  copy  send  a  postagefaid  return  envetope  to  "Hilton  Garden  Inn*  Adventures"  Sweepstakes,  c/o  Skycaste  Entertainment,  "Rules",  RO.  Box  1 0901 ,  Burbank,  CA  91 501 .  The  Sponsor  ol  this  Sweepstakes  is  Hilton 
kxporafat,  9336  Civic  Center  Drive,  Beverly  Hills,  CA  90210.  Hilton  HHonors  membership,  earning  of  Point  4  Miles,™  and  redemption  ol  points  are  subject  to  HHonors  Terms  and  Conditions.  The  Hifton  name  and  kxjo  are  trademarks  owned  by  HKIon.©2002  Hilton  Hospitality,  Inc. 
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Eureka  is  off  U.S.  101 ,  about  a  51/2-hour 
drive  north  of  San  Francisco.  For  additional 
travel  information,  contact  the  Humboldt 
County  Convention  &  Visitors  Bureau 

(800/346-3482  or  www.redwoodvisitor.org). 


Outdoor  activities 

Areata  Marsh  and  Wildlife  Sanctuary. 

Hike  the  trails  for  excellent  birding  in  307- 
acre  Areata  Marsh  and  Wildlife  Sanctuary. 
Interpretive  center  at  the  south  end  of 
G  St.,  Areata;  (707)  826-2359. 
Hum-Boats.  Rent  a  sailboat  or  kayak, 
or  join  a  guided  tour  with  Jay  Dottle. 
Boats  from  $15,  tours  from  $30.  In  the 
Woodley  Island  Marina;  (707)  444-3048 
or  www.humboats.com. 
Humboldt  Bay  National 
Wildlife  Refuge.  A  visitor 
center  just  opened;  good 
hiking  trails  and  bird- 
watching.  OffHookton  Rd. 
south  of  Eureka; 
(707)  733-5406. 
Samoa  Dunes  Recre- 
ation Area.  Hike,  beach- 
comb,  surf  cast,  or  bird- 
watch.  One  area  is  open 
to  all-terrain  vehicles.  At  the  south  end  of 
State  255;  (707)  825-2300. 


Around  town 

Areata  doings.  Pick  up  brochures  for  the 
self-guided  walking  tour  (707/822-4500) 
from  the  Areata  Main  Street  office.  A  farm- 
ers' market  (9-1  Apr-Nov;  707/441-9999) 


Eras  overlap  in  Eureka,  where  the  period 
that  is  Old  Town  harbors  dining  outposts 
new  age  such  as  Hurricane  Kate's. 


I  Redwood 
National 
Park 


/  to 

y  San  Francisco 


enlivens  the  Areata  Plaza 
Saturday  mornings.  On  Sep- 
tember 21  and  22,  the  North 
Country  Fair  (707/822-5320) 
takes  place  in  the  plaza. 
Clarke  Historical  Museum. 
The  collection  of  basketry  by 
Northern  California  tribes  is 
the  country's  best.  240  E St.; 
(707)443-1947. 
Humboldt  Bay  Maritime 
Museum.  Exhibits  bring  nautical  history  to 
life;  also  offers  bay  cruises  aboard  the  M. 
V.  Madaket.  12-4  Tue-Sat;  $3  donation  for 
museum  entry,  $10.50  tours.  423  First  St.; 
(707)  444-9440. 

Morris  Graves  Museum  of  Art.  New 
museum  of  contemporary  art.  636  F  St.; 
(707)  442-0278. 


Visiting  Victorians.  Pick  up  free  self- 
guided  walking  tours  of  Eureka's  Victori- 
ans from  the  Convention  &  Visitors  Bureai  | 
(see  above).  Historian  Ray  Hillman  offers 
three-  to  six-hour  guided  tours  (from  $60 
800/400-1 849)  of  Victorian  Eureka  or 
nearby  redwood  parks;  lunch  provided. 

Dining 

Avalon.  San  Francisco  style  without  the 
big-city  prices;  try  lamb  chops  or  planked 
salmon  brought  flaming  to  the  table. 
Third  and  G  Streets;  (707)  445-0500. 
Hurricane  Kate's.  Great  wood-fired  pizza 
and  salads  with  industrial-chic 
decor.  51 1  Second  St.; 
(707)444-1405. 
Restaurant  301  at  Hotel 
Carter.  Elegant  California  cui- 
sine, like  fresh  Humboldt  Bay 
oysters,  pecan-crusted  Pacific 
salmon,  and  chevre  and  potato 
wontons.  307  L  St.;  (800) 
404-1390,  (707)  444-8062,  op 
www.  carterhouse.  com. 
Samoa  Cookhouse.  Open 
since  1893,  it's  one  of  the 
West's  last  lumber-mill  cook- 
houses, still  serving  three  meals 
daily.  Breakfast  is  best.  On  Hum- 
boldt Bay  across  the  Samoa  Bridge 
off  Samoa  Rd.;  (707)  442-1659. 

Lodging 

Carter  House  Inns.  The  Carter  House  Inn 
is  a  redwood  re-creation  of  a  1 9th-century 
mansion;  five  elegant  rooms.  The  23-room 
Hotel  Carter  is  styled  after  a  historic  hotel. 
Ask  about  packages.  Carter  House  Inn  fror  \ 
$185,  Hotel  Carter  from  $105.  See  "Dining. 
Cornelius  Daly  Inn.  A  1 905  colonial 
revival-style  home  with  an  airy,  contempo- 
rary feel.  Five  rooms  from  $80.  1 125  H  St. 
(800)  321-9656,  (707)  445-3638,  or 
www.  dalyinn.  com. 

Eureka  Inn.  Once  hosted  Sir  Winston 
Churchill.  Recent  owners  have  begun  ren- 
ovations. Don't  miss  dinner  in  the  Rib 
Room.  104  rooms  from  $109.  518  Sev- 
enth St.;  (800)  862-4906,  (707)  442-6441 
or  www.eurekainn.com.  ♦ 
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You've  been  very,  very  good. 
Now  go  to  your  room. 

Search  for     The  extraordinary.  With  early  check-in. 

From  condos  that  feel  like  home,  to  resorts  you've  only  dreamed  of,  there  are  places  to  stay 
out  there  you  never  imagined.  And  by  negotiating  Expedia  Special  Rates,  we  can  help  you 
get  into  them  as  easily  as  we  help  you  get  to  them.  Easy  and  secure  transactions  backed 
by  24-hour  customer  support.  It's  never  been  easier  to  find  the  trip  you're  looking  for. 

flights         hotels         cars         vacation  packages        cruises        deals        business 


Expedia.com 

Don't  just  travel.  Travel  Right. 
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You  can  also  find  us  under  Travel  on  fltSHf  *  Amarvilas  -  Agra,  an  Oberoi  Resort. 
',  Eipectio.com.  the  Expedia  logo  and  "Don't  just  Hovel.  Travel  Right "  ore  either  regisleied  trademarks  or  ttodemorks  ol  Eipedio,  Inc.,  in  the  U.S.  and  Conodn.  Microsoft,  MSN  and  the  MSN  logo  ore  either  registered  trademarks  or  liademnrks  ol  Microsoft  corporation  in  the  U.S.  ond/or  olhet  countries. 


TRAVEL-    NORTHERN    CALIFORNIA    DAY    TRIP 


A  village 
unto  itself 

In  the  heart  of  San  Francisco, 
Cole  Valley  has  its  own 
small-town  vibe 

By  Lisa  Taggart 

Residents  call  it  "the  village"  be- 
cause, though  Cole  Valley  is 
close  to  San  Francisco's  geo- 
graphic heart,  it  can  be  its  own  world. 

Its  short  business  district  has  one 
auto  shop,  one  hardware  store,  an 
art  gallery,  an  antiques  store,  and 
plenty  of  good  restaurants  and  wine 
shops.  And  if  you  visit  this  month, 
you  might  see  Cole  Valley's  own 
celebrity  summer  visitors:  San  Fran- 
cisco's wild  parrots,  who  otherwise 
reside  on  Telegraph  Hill,  head  to 
Cole  Valley  for  summer  break. 

Even  if  you  don't  see  the  birds' 
green  feathers,  there's  lots  of  green 
to  be  found  here.  "Four  blocks  in  any 
direction  and  you're  in  a  park,"  says 
resident  Dan  Nye,  who  has  lived  in 
the  neighborhood  since  1998. 

Hike  to  the  top  of  Tank  Hill  above 
Cole  Street  and  you'll  be  able  to  see 
downtown,  the  bay,  and  the  Golden 
Gate  Bridge.  Named  for  a 
long-gone   water  tank — 
only   its    foundation    re- 
mains— the  hill  has  trails 
with  signs  identifying  area 
wildflowers. 

On  the  way,  check  out 
the  neighborhood  novelty 
at  1591  Shrader  Street:  a 
sculpture  of  an  angel 
carved  from  the  trunk  of  a 
Monterey  cypress. 

But  the  best  thing  about  a  trip  to 
this  neighborhood  is  the  good  eating 
you  can  find  along  its  streets.  Start 
with  Zazie,  the  well-loved  provencal 
eatery.  Or  try  the  great  pastries  at 
Boulange  de  Cole  Valley,  opened  late 
last  year.  Lunch  might  be  hamburgers 


Zazie  is  a  favorite  breakfast  spot. 


GOLDEN 

Gate  Park 
Kezar  Stadium 

O 

Carl  St.'-*- 


Belgrave  Ave 


J 


and  fries  from  Burger- 
meister  or  quiche  on 
the  back  patio  of 
Reverie  Cafe.  Have  a  pic- 
nic in  the  park  with 
treats  from  Say  Cheese. 
For  dinner,  try  sushi 
at  Grandeho's  Kamekyo 
Japanese  Restaurant  and 
Sushi  Bar  or  splurge  on 
Asian  fusion  dishes  at  chic  Eos. 

Don't  leave  without  checking  out 
Kezar  Bar  &  Restaurant.  The  bar's 
walls  are  lined  with  historic  photos 
of  a  19th-century  football  game  at 
Kezar  Stadium  as  well  as  of  dairy 
farms  where  the  neighborhood's 
busy  streets  now  lie. 


BaigJitSt. 
ftedeticWSt. 
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\>       17th  St. 

4  Carmel  St. 
Tank  Hill 


Cole  Valley  planner 

where:  Cole  St.  at  Carl  St.  marks  the^,. 
neighborhood  center.  Access  to  Tank      |  - 
Hill  is  at  the  east  end  of  Belgrave  Ave. 
CONTACT:  Boulange  de  Cole  Valley:   "— 
(415)  242-2442.  Burgermeister:  (415) 
566-1 274.  Eos:  (41 5)  566-3063.  hn 

Grandeho's  Kamekyo:  (415)  759-84288L 
Kezar  Bar  &  Restaurant:  (415)  681- 
7678.  Reverie  Cafe:  (415)  242-0200. 
Say  Cheese:  (41 5)  665-5020.  Zazie: 
(415)564-5332. 
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Looking  at  these  images,  you  mi}  \\ 
be  able  to  imagine  the  emergence' 
a  village — a  small  town  amid  a  1 
city.  And  that's  pretty  much  how  W 
dents  look  at  the  place  today.  ♦ 
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ion  to  marriott.com/escape  and  enjoy  an  exclusive  offer 
men  you  book  with  your  American  Express®  Card. 


" 


romance  packages 


/. 


golf  packages 


Visit  marriott.com/escape  now. 

tay  ana  pay  witn  your  American  Express  Card  Between  June  15  ana 
September  2,  2002,  ana  enjoy  a  dining  credit  or  $25  per  nigfnt. 


simple  to  pick  the  package  that  satisfies  your  passion  at  marriott.com/escape.  Just 
on  and  hook  the  package  or  your  choice:  golf,  spa,  romance,  family,  or  a  host  of 
lers.  Then  pack  your  hags  and  go.  Plus,  as  an  American  Express*  Cardmemher, 
i  also  enjoy  a  most  delicious  $25  per  night  dining  credit.  So  visit  us  today  at 
rriott.com/escape  or  if  you  prefer,  call  your  travel  agent  or  1  866  529  2225. 
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HOTELS    RESORTS- SUITES 


RENAISSANCE' HOTELS 


Cards 


:kages  available  at  participating  locations  in  the  U.S,  ana  Canada.  A  limited  number  of  packages  are  available  and  vary  by  property.  Offer  not  available  to  groups 
more,  or  witn  olber  promotional  offers.  Dining  credit  is  redeemable  only  at  the  hotel  where  you  are  slaying;  is  applied  per  night  and  can  only  be  used  toward  .me 
dinner);  cannot  be  accrued  to  the  following  day;  cannol  be  applied  toward  alcoholic  beverages  or  gratuities;  is  not  redeemable  for  cash.  Payment  must  be  made 

ncan  Express  Card  to  qualify  for  offer.  Package  offer  and  rates  may  vary  by  location.  ©  2002  Marriott  International,  Inc. 
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family  packs 


amily  packages 


spa  packages 


Your  Marriott  Awaits! 


the  new 
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On  warm  days,  tire  and  road  are  the  closest  of  friends. 


Turns  are  more  than  a  change  of  direction. 


And  guard  rails,  the  crowd  that  cheers  you  on. 


In  this  car,  you  experience  everything. 


The  7.  A  new  perspective  on  driving. 


BMW  7  Series 


bmwusa.com 
1-800-334-4BMW 


o 


The  Ultimate 
Driving  Machine" 


TRAVEL 


Artist  Charles  M.  Carrillo  works  on  a  colorful  retablo  in  his  studio. 

Surviving  the  centuries 

Discover  New  Mexico's  Spanish  colonial  art  in  timeless  High  Road 
villages,  historic  churches,  galleries,  and  a  vibrant  new  museum 

By  Matthew  Jaffe  •  Photographs  by  Douglas  Merriam 


At  noon  on  a  quiet  Sunday  in 
northern  New  Mexico,  vil- 
lagers gather  at  El  Santuario 
de  Chimayo  to  pray  before  a  19th- 
century  gold-leaf  altar  imported 
from  Mexico. 

When  you  first  walk  into  the  180- 
year-old  church  and  face  the  altar, 
there  is  a  moment  of  practically  being 
thrown  off  balance.  The  room  widens 
almost  imperceptibly,  then  narrows 


again  as  the  adobe  walls  converge  on 
either  side  of  the  altar.  Undulating, 
roughly  carved  ceiling  beams  add  to 
the  vertiginous  sensation. 

And  so  your  eye  focuses  on  the  al- 
tar and  the  painted  details  that  sur- 
round it:  a  busy  screen  (known  as 
reredos)  of  colorful  false  drapes,  spi- 
raling  columns,  and  sacred  paintings. 

Painted  when  Chimayo  was  a  dis- 
tant outpost  of  Spain,  the  altar  and 


reredos  are  prime  examples  of  ] 
Mexico's     Spanish     heritage, 
month,  the  state's  450-year-old 
tradition  gained  a  shrine  of  its  ( 
with  the  opening  of  the  Museur 
Spanish  Colonial  Art  in  Santa  Fe. 

The  museum's  focus  is  on  the 
forms  brought  from  Spain  before  ] 
Mexico  came  under  Mexican  rul 
1821 — art  forms  and  traditions 
still  influence  New  Mexican  artist: 
day.  It's  an  ideal  starting  point  for 
one  interested  in  exploring  the  sfc 
Spanish  arts  legacy  near  Santa  Fe. 

"The  museum  will  provide  a  de< 
understanding  of  the  developn 
of  Hispanic  New  Mexican  culture 
how  it  has  evolved  to  the  pre;] 
day,"  says  executive  director  St 
Ashman.  "But  in  another  sense,  th 
the  museum  of  the  first  settlers  of 
United  States,  the  people  who  c; 
to  New  Mexico  before  the  pilgi: 
came  to  Plymouth  Rock.  This  is  re 
a  museum  of  American  heritage.' 


Connecting  with  the  past 

Spanish  art  arrived  in  New  Me 
with  early  explorers  from  Spain 
ing     Coronado's     1540-42     ex< 
rations.  The  expedition  include 
painter  named  Cristobal  de  Quessi 

New  Mexico's  distinctive  Span 
arts  tradition  continues  to  flourisll  our 
day.  At  Spanish  Market,  one  of  Si 
Fe's  biggest  events,  artists  display 
tos  (carved  and  painted  wooden' 
votional  figures)  and  retablos 
they  create  using  the  same  t<; 
niques  and  materials  employed! 
their  ancestors.  Artists  at  the  ma 
carry  on  other  traditional  Spanish 
forms  as  well,  including  tinw<4>( 
weaving,  and  straw  applique. 

Many  artists  live  in  the  isoh 
mountain  villages  around  Santa  I 
especially  along  the  High  Road  (S  '  ?CI 
76)  to  Taos.  Here,  the  Hispanic 
ative  tradition  of  wood  carving 
dures.  Some  artists  sell  from  sh 
rooms  at  their  homes,  advertised  < 
by  handwritten  signs  on  the  roads 
(Continued  on  page 
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sliour  allergies  make  you  feel  too  "burnt  out"  to  enjoy  even  a  leisurely 
Sbecue,  once-daily  Allegra  can  help. 

lg-Lasting  Relief 

y  Allegra  contains  the  exclusive  ingredient  fexofenadine. 

it  provides  powerful  seasonal  allergy  relief  that  lasts  a  full  24  hours. 

i-Drowsy 

ike  many  other  antihistamines,  Allegra  won't  make  you  drowsy. 

1  people  twelve  and  older.  Side  effects  are  low  and  may  include 
dache,  cold  or  back  pain. 

k  to  your  doctor  today  about  allergies  and  free  Allegra  samples, 
I  get  back  to  your  party. 

more  information,  visit  allegra.com  or  call  1-800-allegra. 


se  see  additional  important  information  on  next  page 


Real  relief.  For  real  living 


If 


Bnet  Summafy  of  Prescribing  Information  as  ot  November  2000 

ALLEGRA 

(fexofenadine  hydrochloride) 

Capsules  and  Tablets 

INDICATIONS  AND  USAGE 
Seasonal  Allergic  Rhinitis 

ALLEGRA  is  indicated  for  the  relief  ol  symptoms  associated  with 
seasonal  allergic  rhinitis  m  adults  and  children  6  years  ot  age  and 
older  Symptoms  treated  effectively  were  sneezing,  rhinorrtiea,  itchy 
nose/palate/throat.  rtchy/watery/red  eyes. 
Chrome  idiopalhic  Urticaria 

ALLEGRA  is  indicated  lor  treatment  ot  uncomplicated  skin  manifes- 
tations ol  chronic  idiopathic  urticaria  in  adults  and  children  6  years 
ot  age  and  older  It  significantly  reduces  pruntus  and  the  number  ot 
wheals 

CONTRAINDICATIONS 

ALLEGRA  is  contramdicaled  in  patients  with  known  hypersensitivity 
to  any  of  its  ingredients 
PRECAUTIONS 

Drug  Interaction  with  Erythromycin  and  Keloconazole 
Fexofenadine  hydrochloride  has  been  shown  to  exhibit  minimal  (ca. 
5%)  metabolism  However,  co-administration  of  fexofenadine 
hydrochloride  with  keloconazole  and  erythromycin  led  to  increased 
plasma  levels  of  fexofenadine  hydrochloride  Fexofenadine 
hydrochloride  had  no  effect  on  the  pharmacokinetics  of  erythro- 
mycin and  keloconazole  In  two  separate  studies,  fexofenadine 
hydrochloride  120  mg  twice  daily  (two  times  the  recommended 
twice  daily  dose)  was  co-adm  mistered  with  erythromycin  500  mg 
every  8  hours  or  keloconazole  400  my  once  daily  under  steady- 
state  conditions  to  normal,  healthy  voluneers (n=24. each  study) 
No  differences  in  adverse  events  or  QTL  interval  were  observed 
when  patients  were  administered  fexofenadine  hydrochloride  alone 
or  in  combination  with  erythromycin  or  keloconazole  The  findings 
of  these  studies  are  summarized  in  the  lollowmg  table: 

Effects  on  steady-state  fexofenadine  hydrochloride  pharmacoki- 
netics after  7  days  ol  co-administration  with  fexofenadine 
hydrochloride  120  mg  every  12  hours  (two  times  the  recom- 
mended twice  daily  dose)  in  normal  volunteers  (n=24) 


Concomitant 
Drug 


lsmax$S 

(Peak  plasma 
concentration} 
+82% 


AUC, 


sst0-12h> 


(Extent  ot  systemic 

exposure) 

+109% 


Erythromycin 
(500  mg  every  8  firs) 

Ketoconazole  +135%  +164% 

(400  mg  once  daily) 

The  changes  in  plasma  levels  were  within  the  range  ot  plasma  levels 
achieved  in  adequate  and  well-controlled  clinical  trials. 
The  mechanism  of  these  interactions  has  been  evaluated  in  in  vitro, 
m  situ,  and  in  vivo  animal  models.  These  studies  indicate  that 
ketoconazole  or  erythromycin  co-ad  ministration  enhances  fexole- 
nadine  gastrointestinal  absorption  In  vivo  animal  studies  also 
suggest  that  in  addition  to  increasing  absorption,  ketoconazole 
decreases  fexofenadine  hydrochloride  gastrointestinal  secretion, 
while  erythromycin  may  also  decrease  biliary  excretion 
Drug  Interactions  with  Antacids 

Administration  of  120  mg  of  fexofenadine  hydrochloride  (2  x  60  mg 
capsule)  within  15  minutes  ot  an  aluminum  and  magnesium 
containing  antacid  [Maalor)  decreased  fexofenadine  AUC  by  41% 
and  C,^,  by  43%  ALLEGRA  should  not  be  taken  closely  in  time  with 
aluminum  and  magnesium  containing  antacids. 
Carcinogenesis,  Mutagenesis.  Impairment  ol  Fertility 
The  carcinogenic  potential  and  reproductive  toxicity  of  fexofenadine 
hydrochloride  were  assessed  using  terlenadine  studies  with 
adequate  fexofenadine  hydrochloride  exposure  (based  on  plasma 
area-under-the-concentration  vs  time  [AUC]  values).  No  evidence 
of  carcinogenicity  was  observed  in  an  18-month  study  in  mice  and 
m  a  24-month  study  in  rats  at  oral  doses  up  to  1 50  mg/kg  ot  terle- 
nadine (which  led  to  fexofenadine  exposures  lhat  were  respectively 
approximately  3  and  5  times  the  exposure  trom  the  maximum 
recommended  daily  oral  dose  of  fexofenadine  hydrochloride  in 
adults  and  children) 

In  in  vitro  (Bacterial  Reverse  Mutation.  CHO/HGPRT  Forward 
Mutation,  and  Rat  Lymphocyte  Chromosomal  Aberration  assays) 
and  m  vivo  (Mouse  Bone  Marrow  Micronucleus  assay)  tests. 
fexofenadine  hydrochloride  revealed  no  evidence  of  mutagenicity 
In  rat  fertility  studies,  dose-related  reductions  in  implants  and 
increases  in  poshmplantahon  losses  were  observed  at  an  oral  dose 
ot  150  mg/kg  of  terlenadine  (which  led  to  fexofenadine  hydrochlo- 
ride exposures  that  were  approximately  3  times  the  exposure  of  the 
maximum  recommended  daily  oral  dose  of  fexofenadine 
hydrochloride  in  adults). 
Pregnancy 

Teratogenic  Effects:  Calegory  C.  There  was  no  evidence  ot  terato- 
genicity in  rats  or  rabbits  at  oral  doses  of  terlenadine  up  to  300 
mg/kg  (which  led  to  fexofenadine  exposures  that  were  approxi- 
mately 4  and  31  times,  respectively,  the  exposure  trom  the 
maximum  recommended  daily  oral  dose  of  fexofenadine  in  adults) 
There  are  no  adequate  and  well  controlled  studies  in  pregnant 
women  Fexofenadine  should  be  used  during  pregnancy  only  if  the 
potential  benelrt  justifies  the  potential  risk  to  the  fetus. 
Nonteratogenic  Effects.  Dose-related  decreases  in  pup  weight  gain 
and  survival  were  observed  in  rats  exposed  to  an  oral  dose  of  150 
mg/kg  ot  terlenadine  (approximately  3  times  the  maximum  recom- 
mended daily  oral  dose  of  fexofenadine  hydrochlonde  in  adults 
based  on  comparison  of  fexofenadine  hydrochlonde  AUCs). 
Nursing  Mothers 

There  are  no  adequate  and  well-controlled  studies  in  women  during 
lactation  Because  many  drugs  are  excreted  in  human  milk,  caution 
should  be  exercised  when  fexofenadine  hydrochloride  is  adminis- 
tered to  a  nursing  woman 
Pediatric  Use 

The  recommended  dose  in  patients  6  to  1 1  years  of  age  is  based  on 
cross-study  comparison  ot  the  pharmacokinetics  ol  ALLEGRA  in 
adults  and  pediatric  patients  and  on  the  safety  profile  of  fexofena- 
dine hydrochloride  in  both  adult  and  pediatric  patients  at  doses 
equal  to  or  higher  than  the  recommended  doses. 
The  safety  ot  ALLEGRA  tablets  at  a  dose  of  30  mg  twice  daily  has 
been  demonstrated  in  438  pediatric  patients  6  to  1 1  years  ol  age  in 
two  placebo-controlled  2-week  seasonal  allergic  rhinitis  trials.  The 
safety  of  ALLEGRA  for  the  treatment  of  chrome  idiopathic  urticaria 
in  patients  6  to  1 1  years  of  age  is  based  on  cross-study  comparison 
of  the  pharmacokinetics  of  ALLEGRA  in  adult  and  pediatric  patients 
tfety  profile  ol  fexofenadine  m  both  adult  and  pediatric 
patients  at  doses  equal  to  or  higher  than  the  recommended  dose 
The  effectiveness  of  ALLEGRA  for  the  treatment  of  seasonal  allergic 
rhinitis  in  patients  6  to  11  years  of  age  was  demonstrated  in  one 
trial  (n=411)  in  which  ALLEGRA  tablets  30  mg  twice  daily  signifi- 
cantly reduced  total  symptom  scores  compared  to  placebo,  along 
with  extrapolation  ot  demonstiated  efficacy  in  patients  ages  12 
years  and  above,  and  the  pharmacokinetic  comparisons  in  adults 
and  children.  The  effectiveness  ot  ALLEGRA  tor  the  treatment  of 
chronic  idiopathic  urticaria  in  patients  6  to  1 1  years  of  age  is  based 
on  an  extrapolation  of  the  demonstrated  efficacy  ot  ALLEGRA  in 
adults  with  this  condition  and  the  likelihood  that  the  disease  course, 
pathophysiology  and  the  drug's  effect  are  substantially  similai  In 
children  to  that  of  adult  patients. 

The  safety  and  effectiveness  of  ALLEGRA  m  pediatric  patients  under 
6  years  of  age  have  not  been  established. 
Geriatric  Use 

Clinical  studies  of  ALLEGRA  tablets  and  capsules  did  not  include 
sufficient  numbers  ot  subjects  aged  65  years  and  over  to  determine 
whether  this  population  responds  differently  from  younger  patients 
Other  reported  clinical  experience  has  not  identified  differences  in 
responses  between  the  geriatric  and  younger  patients.  This  drug  is 
known  to  be  substantially  excreted  by  the  kidney,  and  the  risk  of 
toxic  reactions  to  this  drug  may  be  greater  in  patients  with  impaired 
renal  function  Because  elderly  patients  are  more  likely  lo  have 
decreased  renal  function,  care  should  be  taken  in  dose  selection, 
and  may  be  useful  to  monitor  renal  function  (See  CLINICAL 
PHARMACOLOGY). 


ADVERSE  REACTIONS 
Seasonal  Allergic  Rhinitis 

Adults  In  pLiLi'bu-LOiilioiled  seavmil  jllergic  rhinitis  I  Imoi  trials 
in  patients  12 years  ol  age  and  older,  which  included  2461  patients 
receiving  fexofenadine  hydrochloride  capsules  at  doses  ol  20  mg  to 
240  mg  twice  daily,  adverse  events  were  similar  in  fexofenadine 
hydrochloride  and  placebo-treated  patients  All  adverse  events  thai 
were  reported  by  greater  than  1%  of  patients  who  received  the 
recommended  daily  dose  ol  fexofenadine  hydrochloride  (60  mg 
capsules  twice  daily),  and  thai  were  more  common  with  fexofena- 
dine hydrochloride  than  placebo,  art  listed  in  Table  1. 
In  a  placebo-controlled  clinical  study  in  the  United  States,  which 
included  570  patients  aged  12  years  and  older  receiving  fexofena- 
dine hydrochloride  tablets  at  doses  ot  120  or  180  mg  once  daily, 
adverse  events  were  similar  in  texotenadine  hydrochloride  and 
placebo-treated  patients  Table  1  also  lists  adverse  experiences  that 
were  reported  by  greater  than  2%  ol  patients  treated  with  fexofena- 
dine hydrochloride  tablets  at  doses  of  180  mg  once  daily  and  that 
were  more  common  with  fexofenadine  hydrochloride  than  placebo 
The  incidence  ol  adverse  events,  including  drowsiness,  was  not 
dose-related  and  was  similar  across  subgroups  defined  by  age, 
gender,  and  race. 

Table  1 
Adverse  experiences  in  patients  ages  12  years  and  older 
reported  in  placebo-controlled  seasonal  allergic  rhinitis 
clinical  trials  in  the  United  States 
Twice  daily  dosing  with  fexofenadine  capsules 
at  rates  of  greater  than  1% 
Adverse  experience  Fexofenadine  60  mg       Placebo 

Twice  Daily  Twice  Daily 

(n=679)  (n=671) 

Viral  Infection  (cold,  flu)  2.5%  1.5% 

Nausea  1.6%  1.5% 

Dysmenorrhea  1.5%  0.3% 

Drowsiness  1.3%  0.9% 

Dyspepsia  1 .3%  0.6% 

Fatigue  1 .3%  0.9% 

Once  daily  dosing  with  fexofenadine  hydrochloride  tablets 
at  rates  ol  greater  than  2% 

Adverse  expenence  Fexofenadine  180  mg  Placebo 

once  daily  (n=293) 
(n=283) 
Headache                              106%  7.5% 

Upper  Respiratory  Tract  Infection    3.2%  3.1% 

Back  Pain  2.8%  1.4% 

The  frequency  and  magnitude  of  laboratory  abnormalities  were 
similar  in  fexofenadine  hydrochloride  and  placebo-treated  patients 
Pediatric.  Table  2  lists  adverse  experiences  in  patients  aged  6  to  1 1 
years  of  age  which  were  reported  by  greater  than  2%  of  patients 
treated  with  fexofenadine  hydrochlonde  tablets  at  a  dose  of  30  mg 
twice  daily  in  placebo-controlled  seasonal  allergic  rhinitis  studies  in 
the  Unrted  States  and  Canada  that  were  more  common  with  fexofe- 
nadine hydrochloride  than  placebo. 

Table  2 
Adverse  experiences  reported  in  placebo-controlled  seasonal 
allergic  rhinitis  studies  in  pediatric  patients  ages  6  to  11  in  the 

United  States  and  Canada  at  rates  of  greater  than  2% 
Adverse  experience  Fexofenadine  30  mg     Placebo 

twice  daily  (n=229) 

(n=209) 
Headache  7  2%  6.6% 

Accidental  Injury  2.9%  1.3% 

Coughing  3.8%  13% 

Fever  2.4%  0.9% 

Pain  2.4%  0.4% 

Otitis  Media  2.4%  0.0% 

Upper  Respiratory  Tract  Infection       4.3%  1.7% 

Chronic  Idiopalhic  Urticaria 

Adverse  events  reported  by  patients  12  years  ot  age  and  older  in 
placebo-controlled  chronic  idiopathic  urticaria  studies  were  similar 
to  those  reported  in  placebo-controlled  seasonal  allergic  rhinitis 
studies.  In  placebo-controlled  chronic  idiopathic  urticaria  clinical 
trials,  which  included  726  patients  12  years  of  age  and  older 
receiving  fexolenadme  hydrochloride  tablets  at  doses  ot  20  to  240 
mg  twice  daily,  adverse  events  were  similar  in  fexofenadine 
hydrochloride  and  placebo-treated  patients.  Table  3  lists  adverse 
experiences  in  patients  aged  12  years  and  older  which  were 
reported  by  greater  than  2%  ot  patients  treated  with  fexofenadine 
hydrochloride  60  mg  tablets  twice  daily  in  controlled  clinical  studies 
in  the  United  States  and  Canada  and  that  were  more  common  with 
texotenadine  hydrochloride  than  placebo.  The  safety  ot  fexofena- 
dine hydrochloride  in  the  treatment  ol  chronic  idiopathic  urticana  in 
pediatric  patients  6  lo  11  years  of  age  is  based  on  the  safety  profile 
ot  fexofenadine  hydrochloride  in  adults  and  adolescent  patients  at 
doses  equal  to  or  higher  than  the  recommended  dose  (see  Pediatric 
Use) 

Table  3 
Adverse  experiences  reported  in  patients  12  years  and  older  in 
placebo-controlled  chronic  idiopathic  urticaria  studies 
in  the  United  Stales  and  Canada  af  rates  of  greater  than  2% 
Adverse  expenence  Fexofenadine  60  mg      Placebo 

twice  daily  (n=l78) 

(n=186) 
Back  Pain  2.2%  1.1% 

Sinusitis  2.2%  1 1% 

Dizziness  2.2%  0.6% 

Drowsiness  2,2%  0  0% 

Events  that  have  been  reported  dunng  controlled  clinical  trials 
involving  seasonal  allergic  rhinitis  and  chronic  idiopathic  urticaria 
patients  with  incidences  less  than  1%  and  similar  to  placebo  and 
have  been  rarely  reported  during  postmarketing  surveillance 
include  insomnia,  nervousness,  and  sleep  disorders  or  paronina. 
In  rare  cases,  rash,  urticaria,  pruritus  and  hypersensitivity  reactions 
with  manifestations  such  as  angioedema,  chest  tightness,  dyspnea. 
Hushing  and  systemic  anaphylaxis  have  been  reported. 
OVERDOSAGE 

Reports  ot  fexofenadine  hydrochloride  overdose  have  been  infre- 
quent and  contain  limited  information  However,  dizziness,  drowsi- 
ness, and  dry  mouth  have  been  reported.  Single  doses  of  fexofena- 
dine hydrochloride  up  to  800  mg  (six  normal  volunteers  at  this  dose 
level),  and  doses  up  to  690  mg  twice  daily  for  1  month  (three 
normal  volunteers  at  this  dose  level)  or  240  mg  once  daily  lor  1  year 
(234  normal  volunteers  at  this  dose  level)  were  administered 
without  the  development  of  clinically  significant  adverse  events  as 
compared  to  placebo. 

In  the  event  of  overdose,  consider  standard  measures  lo  remove 
any  unabsorbed  drug,  Symptomatic  and  supportive  treatment  is 
recommended 

Hemodialysis  did  not  effectively  remove  fexofenadine  hydrochloride 
(rom  blood  (1.7%  removed)  following  terlenadine  administration. 
No  deaths  occurred  at  oral  doses  ol  fexofenadine  hydrochloride  up 
to  5000  mg/kg  in  mice  (110  times  the  maximum  recommended 
daily  oral  dose  in  adults  and  200  times  the  maximum  recom- 
mended daily  oral  dose  in  children  based  on  mg/m  )  and  up  to  5000 
mg/kg  in  rats  (230  times  the  maximum  recommended  daily  oral 
dose  m  adults  and  400  times  the  maximum  recommended  daily 
oral  dose  in  children  based  on  mg/m  1  Additionally,  no  clinical 
signs  of  toxicity  or  gross  pathological  findings  were  observed.  In 
dogs,  no  evidence  ot  toxicity  was  observed  at  oral  doses  up  to  2000 
mg/kg  (300  times  the  maximum  recommended  daily  oral  dose  in 
adults  and  530  times  the  maximum  recommended  daily  oral  dose 
in  children  based  on  mg/m;) 
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Homegrown  art 

Despite  personal  and  creative  roots  that  reach  deeply  ]| 
the  state's  history,  many  of  these  artists  have  been  lar 
overlooked.  A  few,  however,  including  Luis  Eligio  Tapi '  1 
La  Cienega,  are  beginning  to  reach  a  wider  audienc  J 
past  winner  at  Spanish  Market,  Tapia  blends  traditic  «i 
iconography  with  contemporary  imagery.  His  work  to 
eludes  an  updated  image  of  the  Virgin  Mary  as  i 
mourns  over  the  body  of  Christ.  In  Tapia's  painted  < 
ing,  a  mother  dressed  in  a  colorful,  flowing  rebozo 
dies  her  shirtless,  jeans-wearing  son  beneath  the  glow 
streetlight  as  he  lies  dying  from  gang  violence. 

"There's  a  need  to  teach  the  young,"  says  Tapia. 
show  a  gang  member  or  a  low  rider,  a  kid  may  then 
that  piece  and  be  able  to  understand  it." 

Look  at  the  crowd  assembled  for  Sunday  mass  at 
mayo,  and  it's  clear  that  today's  Spanish  colonial  a 
whether  traditional  or  contemporary — is  anything  bu 
anachronism.  It  directly  connects  the  past  and  pres>  et 
Some  of  the  parishioners'  faces  are  straight  out  of  I  m), 
reredos  on  the  church  walls,  while  motorcyclists  bea.  i 
votive  candles  and  teenagers  in  T-shirts  and  baskeii  A 
shoes  could  have  stepped  out  of  one  of  Tapia's  works^ 

"The  art  is  something  truly  New  Mexican  that  com  «t 
ues,"  says  wood-carver  Cruz  Flores.  "Something  that  I  jite 
New  Mexico  could  produce." 
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Santa  Fe's  new  museum 

Scheduled  to  open  on  July  21 ,  the  Museum  of  Spanish 
Colonial  Art— a  longtime  dream  of  the  venerable  75-year- 
old  Spanish  Colonial  Arts  Society— will  examine  the  cultural 
influence  of  Spain  throughout  its  one-time  empire.  While  the  a 
of  New  Mexico  shares  many  traits  with  works  from  other  Spar 
ish  colonies,  Stuart  Ashman,  the  museum's  executive  director 
says  that  it  has  its  own  distinctive  character. 

"In  Mexico  and  Guatemala,  there  was  more  hybridization," 
he  says.  "But  New  Mexico  was  so  isolated  that  there  was  a 
direct  transmission  of  the  art  and  culture  and  memory  of  Spai 
The  museum's  3,400  square  feet  of  exhibit  space  is  housec 
in  a  restored  1930  pueblo  revival-style  building.  Drawing  from 
3,000-piece  collection,  exhibits  include  works  from  the  Philip- 
pines, Mexico,  Central  America,  and  South  America.  To  help  e 
plain  the  art's  origins,  Ashman  says  some  works  will  illuminate 

the  Islamic  influenci 
on  Spanish  art. 

10-5  daily;  $6, 
free  ages  Wand 
under.  750  Caminc 
Lejo;  (505)  982- 
2226  or  www. 
spanishcolonial.orc  I 
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A  V  E  L 


Dn  the  trail  of  Spanish  colonial  art  and  artists 


~"\  ummer  is  New  Mexico's  busiest 
_)  season,  but  cooler  weather  and  arts 
(f  vents  stretch  the  prime  visiting  time  well 
ito  fall.  The  destinations  listed  below 
re  easy  to  reach  from  either  Santa  Fe  or 
aos.  For  more  information  on  lodging  and 
3Staurants,  contact  the  Santa  Fe  Con- 
ention  &  Visitors  Bureau  (800/777-2489 
r  www.santafe.org)  or  Taos  County 
:hamber  of  Commerce  (505/758-3873 
r  www.taoschamber.com). 

|KRT  EVENTS 

I  ligh  Road  to  Taos  Art  Tour.  Self- 
uided  tour  and  open  houses  in  villages 
etween  Santa  Fe  and  Taos.  Sept  21-22 
nd  28-29.  For  a  map  and  brochure, 

11(3//  (866)  804-5702  or  visit  www. 
ighroadnewmexico.  com. 
panish  Market.  Among  the  biggest 

Events  in  Santa  Fe,  a  summer  and  a 

( 'inter  market  hosted  by  the  Spanish 
olonial  Arts  Society  feature  250  artists, 

.jcluding  santeros,  tinsmiths,  potters, 
nd  weavers.  Summer  market  takes  place 
uly  27-28  on  the  main  plaza;  winter 
Sarket  is  December  7-8  at  the  Sweeney 
invention  Center.  (505)  982-2226  or 
ww.  spanishmarket.  org. 

GALLERIES 

(riving  the  High  Road.  Many  artists  on 
le  High  Road  to  Taos  (State  76)  have 
howrooms  or  galleries  open  to  the  public 
n  a  limited  basis.  "The  High  Road  to 
ifaos  Arts  Guide"  (available  at  shops  or 
om  the  Art  Tour  number  above)  provides 
good  list. 
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Look  for  signs  placed  by  the  highway, 
especially  around  Cordova,  for  unfinished 
wood  carvings  (two  of  the  finest  carvers 
are  sisters  Gloria  Lopez  Cordova  and 
Sabinita  Lopez  Ortiz)  and  around  Chimayo 
for  weavings. 
Castillo  Gallery.  Wood 
carvings  by  santero  Terry 
Ensehat  Mulert,  with 
contemporary  paintings 
by  Paula  Castillo.  Off 
High  Road  to  Taos, 
1  mile  into  village  of 
Cordova,  at  181  Main 
Rd.;  (505)  351-4067. 
Cordovas  Handweav- 
ing  Workshop.  Long- 
time weaving  shop  is  a 
good  stop  for  rugs. 
Closed  Sun.  On  County 
Road  75  in  Truchas; 
(505)  689-2437. 
Good  Hands  Gallery. 
Contemporary  and  tradi- 
tional works.  Closed 


Spanish  art  forms  are 
preserved  in  adobe 
churches,  including  El 
Santuario  de  Chimayo 


Sun.  700  Paseo  de  Peralta,  Santa  Fe; 
(888)  982-0510. 

Owings-Dewey  Fine  Art.  Represents  Luis 
Eligio  Tapia  and  his  son,  Sergio.  Closed 
Sun.  76  E.  San  Francisco  St.,  Santa  Fe; 
(505)  982-6244. 

HISTORIC  CHURCHES 

Church  of  San  Jose  de  Garcia.  Fine 
example  of  Spanish  colonial  architecture 
from  1 760  is  notable  for  its  reredos.  Spo- 
radic hours;  ask  at  the  store  across  the 
road  to  see  if  the  church  can  be  opened. 
Off  State  76  in  Las  Trampas. 
Cristo  Rey  Catholic  Church.  The  1 940 
church  is  distinguished  for  its  impressive 
Spanish  colonial  art,  including  an  18th- 
century  reredos.  At  the  corner  of  Canyon 
Rd.  and  Cristo  Rey  St.,  in  Santa  Fe; 
(505)  983-8528. 
El  Santuario  de  Chimayo. 
In  addition  to  its  holy  dirt 
(said  to  have  curative  pow- 
ers), this  early-19th-century 
church  has  a  fine  reredos. 
Off  State  76  in  Chimayo; 
(505)  351-4889. 
San  Francisco  de  Asis 
Church.  An  icon  of  20th- 
century  art,  thanks  to 
Georgia  O'Keeffe  and  Ansel 
Adams,  the  early- 1 800s 
church  is  filled  with  Spanish 
colonial  art,  some  restored 
by  Luis  Eligio  Tapia.  4  miles 
south  of  Taos  on  State  68 
in  Rancho  de  Taos;  (505) 
758-2754.  ♦ 


TRAVEL-    VALUE    VACATION 


Beating 

the  odds  in 

Las  Vegas 

With  a  little  planning, 

you  can  live  large  on  a  small 

bankroll  in  Sin  City 

By  Lisa  Taggart 
Photographs  by  Maren  Caruso 
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DAY    ONE 


$300 

IN  POCKET 

Two  nights  at 
New  York- 
New  York: 

-$163 

$137 

REMAINING 

Strolling  the 
Strip  and 

watching  the 
gondolas: 

FREE 

Cab  to  and 

from 
downtown: 

-$30 

$107 

REMAINING 

Fremont  Street 
Experience: 

FREE 

Penny  slots  at 
the  Gold  Spike: 

-$1 

$106 

REMAINING 

Late-night 

breakfast  at 

Bay  City  Diner: 

-$7 

$99 

REMAINING 


42        SUNSET 
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Some  people  don't  believe  in  luck.  They  say  we  create,  through  efim 
or  karma,  our  own  futures.  So  the  source  of  the  good  fortul 
bestowed  upon  my  husband  and  me  on  a  recent  weekend  trip  to  ) 
Vegas  is  debatable,  but  wherever  it  came  from,  we  sure  felt  charmed:  We  r 
joyed  great  food  and  entertainment — without  busting  our  budget. 

Once  known  for  its  bargain  buffets  and  free  drinks,  Las  Vegas  morejs 
cently  has  gone  upscale  with  swank  new  casinos  and  restaurants.  Tho 
you  still  can  lose  all  your  money  at  the  slots,  now  you  can  also  blow  a 
chunk  of  it  on  a  Wolfgang  Puck  meal  and  a  luxury  room.  But  you  do 
have  to.  We  set  a  target  of  $300  for  quality  meals  and  lodging  for  two 
and  tips  included.  You  might  call  it  impossible.  But  don't  forget  that  Las|>j 
gas  isn't  just  Sin  City — it's  also  the  city  of  dreams. 

Our  money-saving  strategies:  Go  midsummer  to  take  advantage  of  low  1 
tel  rates  snagged  on  the  Internet;  eat  off-hours  for  discounts  at  restaurani! 
and  search  out  the  city's  great  variety  of  free  or  low-cost  entertainment.  I 

DAY  ONE:  THE  ORIGINAL  LAS  VEGAS 

We  were  right  in  the  middle  of  things  in  our  large  room  at  New  York-Nf 
York,  where  we  had  a  view  of  the  roller  coaster  and  the  Statue  of  Libert^ 
wasn't  a  bad  deal  for  $74.99  a  night.  With  9  percent  hotel  tax,  our  fl 
nights  came  to  $163.48.  Another  great  lodging  bargain  is  the  Gola 
Nugget,  where  rooms  start  at  $59.  Located  downtown  (a  few  miles  no* 
of  the  Strip),  it's  one  of  Vegas's  original  casinos. 

From  New  York-New  York,  we  crossed  Times  Square  to  stroll  Las  V< 
Boulevard — the  Strip  of  Sensory  Overload.  We  kept  cool  by  circling  thro 
casinos  to  gawk  at  the  Eiffel  Tower  at  Paris,  the  volcano  at  the  Mirage, 
the  canals  and  gondolas  at  the  Venetian.  We  were  in  the  land  of  spectai 
and  the  scenery  didn't  disappoint — even  the  passersby  were  entertainin 

At  Treasure  Island,  misters  above  a  wood-plank  sidewalk  cooled  u 
we  waited  for  the  pirate  show  (free).  We'd  missed  it  on  two  previous 
Vegas  visits  because  high  winds  had  canceled  the  performance.  But  t 
was  the  beginning  of  our  lucky  weekend,  and  it  started  off  right:  With 
rate  yell  and  a  flash  of  gunpowder,  the  ships  came  alive. 

As  evening  settled  in,  we  took  a  cab  ($15,  including  tip)  to  the  origi 
field  of  dreams — old  downtown  Las  Vegas,  where  the  city's  first  gamb 
houses  opened  nearly  a  century  ago.  The  casinos  in  downtown  aren'1 

(Continued  on  page 
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STAYING  PUT  HAS  NEVER  BEEN  YOUR  STRON&SU. 

YOUR  WANDERING  INSTINCT  ALWAYS  PREVAILS. 


. 


LUCKY  FOR  YOU,  THERE'S  NEVADA. 

OF  SCENIC  HIGHWAYS  AND  BYWAYS  UNCOILING  ACROSS  ONE  OF  AMERICA'S  LARGEST  RESERVES  OF  PUBLIC  LAND. 

HISTORY  SNAPPING  AT  YOUR  HEELS. 
CELEBRATED  TRAILS  YIELDING  ONLY  TO  YOU,  THE  RESTLESS  RAMBLER. 


NEED  MORE  DIRECTION? 
1-800-NEVADA-8  OR  GO  ONLINE  AT  WWW.TRAVELNEVADA.COM. 


SEEK  AND  YE  SHALL  FIND 
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Best  in  Class  Government  Crash  Test  Rating* 
Segment  Exclusive  Safety  Canopy™  System**1 
Independent  Rear  Suspension 
AdvanceTrac™  Enhanced  Stability  Control  System** 

Available  Third  Row  Seating 
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4-STAR    DRIVER    AND    5-STAR    FRONT    PASSENGER 
*  S1DE-CURTAJN   AiRBAGS/ROLLOVER    SENSOR 


MMim  iTtTB 


** AVAILABLE    FEATURES 


www.fordvehicles.com 


TRAVEL 


Elvis-A-Rama 
Museum: 

-$20 

$74 

REMAINING 


Prowl  MGM 

Grand's  Lion 

Habitat: 

FREE 

Sandwiches 
and  atmos- 
phere at 
Rumjungle: 

-$18 

$56 

REMAINING 

Shop  and 

watch  roving 

acrobats  and 

dancers  at 

Desert 
Passage: 

FREE 

Stop  to  smell 
the  flowers  in 

Bellagio's 
Conservatory 
and  watch  the 
fountain  show: 

FREE 

Mexican  fare  at 

the  Venetian's 

Taqueria 

Cahonita: 

-$32 

$24 

REMAINING 

Nightcaps  and 
jazz  at  Allegro 
Jazz  Lounge: 

-$15 

$9 

REMAINING 


If    9m  + 1 
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posh  as  the  newer  spots  on  the  Strip,  but  the  old-style  flash,  with  lo 
neon  and  a  quaint  charm,  is  the  Vegas  equivalent  of  a  historic  district 

We  arrived  just  as  the  Fremont  Street  Experience  (free)  was  start! 
Every  hour,  36  computers  broadcast  a  rocking  music  and  animation  si: 
on  the  90-foot-high  ceiling  of  the  street's  four-block  pedestrian  mall 
production  uses  more  than  2  million  bulbs.  We  watched  dancing  f 
dancing  hats,  and  a  tribute  to  1970s  funk. 

Between  the  light  shows,  street  performers,  and  a  band  that  entertain 
the  crowds,  the  evening  slipped  by.  We'd  been  told  the  slots  were  lo> 
downtown,  so  we  headed  for  the  penny  slots  at  the  Gold  Spike.  We  o 
hardly  call  our  gambling  spree  a  loss  ($1). 

Lingering  paid  off  in  another  way  too:  We  hit  Bay  City  Diner  in 
Golden  Gate  casino  in  time  for  the  graveyard  special,  which  start! 
10  p.m.  Our  tab  for  French  toast,  ham,  and  eggs,  with  tax  and  tip,  came  to 
Then  another  cab  ride  ($15)  and  off  to  bed,  dreaming  of  Lady  Luck. 

DAY  TWO:  CULTURAL  LAS  VEGAS 

Saturday  dawned  sunny  and  clear.  We  breakfasted  on  pastries  and  co 
from  the  hotel's  II  Fornaio  Panetteria  ($5)  and  used  a  coupon 

received  at  check-in  to  get  free  biscotti. 

Most  summer  days  in  Las  Vegas  you  w 
to  stay  indoors,  so  we  boarded  a  free  shu 
to  our  first  stop,  the  Elvis-A-Rama  Musei 
stocked  with  Elvis's  cars,  jumpsuits,  and  e 
handwritten  letters.  In  front  of  the  s 
stage's  gold  lame  curtain,  a  young  E 
swiveled  and  crooned  "Love  Me  Tender." 
performance  wasn't  as  grand  as  an  eve 
show,  but  it  was  as  goofy  and  fun.  And  it  x 
definitely  worth  it  for  $9.95  each.  Back  on 
Strip,  we  headed  to  the  MGM  Grand,  wh 
we  visited  another  kind  of  king — a  pair  of 
cats  at  the  casino's  Lion  Habitat. 

It  was  really  hot  by  then,  and  we  needed 
cool  off.  We  took  moving  walkways  and  a  free  monorail  all  the  way  do 
the  Strip  to  swanky  Rumjungle,  at  Mandalay  Bay.  A  wall  of  water  and  fin 
the  entrance  kept  the  interior  dark  and  cool.  Dinners  here  can  cost  a  1 
but  from  12  to  4  p.m.,  Thursday  through  Sunday,  inexpensive  grilled  sai 
wiches  are  available  in  the  bar.  We  lounged  in  the  rustic  leather  bar  sj 
and  were  cooled  by  the  sound  of  rushing  water.  Tab  for  two  sandwiches,  $ 
Shuttling  north  again,  we  journeyed  to  Desert  Passage,  the  mall 
tween  the  Aladdin  and  Paris  casinos.  Though  the  shopping  center 
many  familiar  upscale  boutiques,  it  also  has  roving  performers  inspire 
the  ancient  spice  trade  route.  We  watched  a  man  fold  himself  into  a  1 
box  and  bedecked  belly  dancers  spin  and  swivel  marvelously  (free). 

Across  the  street,  Bellagio's  Conservatory  and  Botanical  Gard< 
(free)  was  a  lush  and  sweet-scented  retreat.  We  walked  past  the  lobt 
colorful  glass  flower  chandeliers  sculpted  by  Dale  Chihuly  and  into 
conservatory's  collection  of  live  roses  and  chrysanthemums — hundred^ 
them  in  an  airy  greenhouse.  They  were  swirled  into  patterns  and  shaf 
into  butterflies.  A  bride  was  being  photographed  on  the  stairway. 

Dusk  was  settling  over  the  neon  city  when  we  emerged,  refreshed, 
were  just  in  time  for  the  best  free  spectacle  of  them  all — the  fountains  I 

(Continued  on  page  J 


Circus     //<§ 
,  Circus  K^ 

((  '* 

Treasure 

Island-    ., 

■  ^Venetian 

Bellaaio"  Mira9e 

■ 


Flamingo  Kg. 


■  Mandalay  Bay 


46        SUNSET 


I 


*V>  ■"■■'■■■■:>:.'  ........ 


■      ,  .  -       . 

"Hanging  up  my  walking  shoes 
is  not  an  option." 


"That's  why  I  use  Osteo  Bi-F/ex®.  Most 
pain  relievers  only  offer  temporary  relief. 
The  nutritional  ingredients  in  Osteo  Bi-F/ex 
work  naturally  over  time  to  repair  cartilage 
and  keep  my  joints  healthy  and  flexible."* 


A* 
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Nobody  offers  more  nutritional  solutions 
than  Osteo  Bi-F/ex.  With  our  patent- 
pending,  easy-to-swallow,  triple  strength 
caplets,  we  understand  your  needs. 


Osteo  Bi-F/ex.  The  #1  doctor  recommended 
supplement  brand  for  joint  health! 


ONLY  2PERDAY  DO 
TRIPLE  STRENGTH 


Glucosamine  750mg 


iil'jlI'lK'JlHlllin.*!*      i 


Dietary  Supplem- 


Help& 


Cartilage 

&  Lubricate 

Joints* 


fel  Doctor  Recommended+ 


DOUBLE  STRENGTH 
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Chondroitin  400mg 

Dietary  Supplement 


Helps 
Rebuild  <s 
Cartilage  ■ 
&  Lubricate 
Joints* 
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Eosy-bo-SwoBou/  Caplets 


bsy-to-SwuBow  Caple** 


PROUD  SPONSOR 
of  the 


A  ARTHRITIS 

ft  i  FOUNDATION8 

The  makers  of  Osteo  Bi-F/ex  are  proud 

to  support  the  Arthritis  Foundation's  efforts 

to  help  people  take  control  of  arthritis.  For 

Information  about  arthritis,  contact  the  Foundation 

at  800-283-7800  or  www.arthritis.org 


KWnKtf&lVuH 


For  more  information,  visit  osteobiflex.com 


These  statements  have  not  been  evaluated  by  the  Food  &  Drug  Administration. 
This  product  is  not  intended  to  diagnose,  treat,  cure  or  prevent  any  disease. 


t  Based  on  the  results  of  the  National  Drug  and  Therapeutic  Index  syndicated  report 
among  physicians  who  recommend  a  branded  glucosamine  supplement,  December  2001 . 


HUNTER. 


MARVEL      OF      MODERN      SUE 


THE       AIRMAX 


MOTOR        MEANS       T    HU 


Precise,  elegant  design  and  quiet  power  create 
the  ultimate  blend  of  form  and  function: 
the  Hunter  ceiling  fan,  featuring 
the  patented  AirMax®*  motor. 
Constructed  with  the  highest  quality         c 
materials  and  backed  by  a  lifetime 


mited  warranty,  AirMax®  is  the  quietest,  most  po*; 
motor  we've  ever  created.  There's  simf  $r 
ill       nothing  else  like  it. 

In  addition  to  providing  you 
with  a  little  extra  peace  and  qi 
a  Hunter  fan  can  reduce  your  m 


.r: 

jarc 
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Rugged  Die-Cast  Aluminum  Construction 


Heavy-Gauge  Copper  Windings 


High  Grade  Silicon  Steel  Laminations 


Precision  Sealed  Bearings 


Exclusive  Internal  Impeller  Self-Cooling  System 


*  Available  on  most  models.  **  Your  savings  may  vary  based  on  climate,  building  type  and  thermostat  setting.  On  average  at  low 


Ergonomic*21871 


JIET        FAN        IS        EVEN        QUIETER. 


ills  as  well.  You'll  save  up  to  40%  on  summer  cooling 
nd  10%  on  winter  heating  costs** 
ie  kind  of  performance  you  expect  from  Hunter.  After 
ve  been  manufacturing  the  world's  most  dependable 
fans  since  1886.  Today,  Hunter  offers  fans  in  a 
able  variety  of  styles  and  finishes.  So  no  matter  what 


your  decor,  there's  a  quiet  Hunter  fan  that's  right  for  every 
room  in  your  home. 

For  more  information  on  the  complete  line  of  over 
100  Hunter  ceiling  fans,  or  to  find 
the  dealer  nearest  you,  call 
1-800-4HUNTER  or  visit  us  online. 

www.hunterfan.com 
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The  Brookline  22431 
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The  Avignon  21527 
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TRAVEL 


DAY    THREE 


Krispy  Kreme 

doughnuts  and 

Bloody  Marys 

by  the  pool: 

-$14 

-$5 

IN  THE  HOLE 

Tip  for 
housekeeping: 

T     L 

-$10 

IN  THE  HOLE 


Score  tickets 
to  Tropicana's 

Casino 

Legends  Hall 

of  Fame: 

FREE 

Amazing  circus 
performers  at 
Circus  Circus: 

FREE 

Lucky  slot 
machine: 

+$23 

$T3 

REMAINING 

Lunch  with  a 
2-for-1  coupon 

at  New  York- 
New  York's 
Chin  Chin  Cafe: 

-$14 

-$1 

IN  THE  HOLE 

Souvenir 

"lucky" 

red  dice: 


Bellagio.  As  Luciano  Pavarotti's  aria  soared,  a  thousand  lighted  fount; 
exploded  and  cascaded  perfectly  on  cue.  They  were  surprisingly  expres 
as  they  misted,  fizzed,  and  arced  over  a  reflecting  pool. 

Dinner  was  tasty  Mexican  food  with  a  South  American  influence  at  i 
Venetian's  Taqueria  Canonita.  Pork  tamales,  tacos  with  mole,  and  bl 
beans  cost  us  $32.  As  we  ate,  a  passing  gondolier  serenaded  his  passeng, 

We'd  been  impressed  with  Bellagio,  so  we  returned  for  nightcaps  i 
jazz  at  the  Allegro  Jazz  Lounge.  It  was  elegant  and  indulgent,  all  for  $1 


DAY  THREE:  A  REALITY  CHECK 


Sunday  we  had  a  real  Vegas  morning.  We  started  with  Krispy  Krei 
doughnuts  ($2),  then  lounged  by  the  hotel's  small  pool  with  Bloody  Ma. 
($1 2).  Would  it  redeem  us  to  report  that  we  also  swam  a  few  meager  lapv 

We  knew  we  were  getting  low  on  funds,  so  we  resolved  to  partakt- 
only  free  activities  after  checkout  (we  left  a  $5  housekeeping  tip).  We  sto 
in  line  for  a  free  pull  at  the  giant  slot  machine  out  in  front  of  the  Trci 
cana.  We  didn't  win  a  Mustang,  but  we  got  free  tickets  to  the  small ) 
interesting  Casino  Legends  Hall  of  Fame  inside  the  casino. 

Down  the  Strip,  we  watched  two  free  circus  acts  at  the  Circus  Ciri 
casino.  Though  the  crowds  were  a  little  overwhelming,  the  strongman  < 
and  the  flying  acrobats  were  impressive. 

And  this  is  where  our  luck  came  in.  We  added  up  our  expenses  and  n 
ized  we  were  overbudget  by  $10.38.  Ever  the  optimist,  my  hush 
dragged  me  back  to  New  York-New  York  and,  after  putting  $2  into  a  i 
machine,  won  $25!  After  buying  a  shrimp  salad  and  a  beef  rice  bowl 
lunch  with  a  two-for-one  coupon  at  Chin  Chin  Cafe  ($13.50),  we 
shopping,  ending  up  with  souvenir  dice  ($2.07). 

So  maybe  we  didn't  exactly  hit  our  target.  But  doing  Las  Vegas 
around  $300  sure  made  us  feel  lucky. 


Saving  a  dime 
in  Las  Vegas 

For  general  area  information, 
contact  the  Las  Vegas  Con- 
vention and  Visitors  Author- 
ity (3150  Paradise  Rd.: 
877/847-4858  or  www. 
vegasfreedom  .com) . 

ENTERTAINMENT 

■  Buccaneer  Bay  Sea 
Battle.  Every  90  minutes. 
5:30-1 1:30  p.m.  Treasure  Is- 
land, 3300  Las  Vegas  Blvd.  S; 
(800)  944-7444  or  www. 
treasureisland.  com . 

■  Casino  Legends  Hall  of 
Fame.  Tropicana,  3801  Las 
Vegas  Blvd.  S;  (702)  739-5444. 

■  Circus  shows.  Approxi- 
mately every  half  hour  from 
11:15 a.m-12 a.m.  CircusCir- 
cus,  2880  Las  Vegas  Blvd.  S; 
(800)  444-2472. 

■  Desert  Passage.  3663  Las 


Vegas  Blvd.:  (888)  800-8284 
or  www.  desertpassage.  com. 

■  Elvis-A-Rama  Museum. 
70-6  daily;  $9.95  (free  shuttle 
from  the  Strip).  3401  Industrial 
Rd.;  (702)  309-7200. 

■  Fountains  at  Bellagio. 
Every  half  hour  3  p.m-8  p.m. 
Mon-Fri,  12  p.m.-8  p.m. 
Sat-Sun;  every  15  minutes 
8p.m.-12a.m.  Bellagio,  3600 
Las  Vegas  Blvd.  S;  (888) 
987-6667. 

■  Fremont  Street  Experi- 
ence. 8:30  p.m.  and  every 
hour  9  p.m.- 12  a.m.  425  Fre- 
mont St.;  (702)  678-5600  or 
www.  vegasexpehence.  com. 

■  Lion  Habitat.  11-11  daily. 
MGM  Grand,  3799  Las  Vegas 
Blvd.  S;  (702)  891 -7777  or 
www.mgmgrand.  com. 

DINING 

■  Allegro  Jazz  Lounge.  Bel- 
lagio, 3600  Las  Vegas  Blvd. 
S;  (888)  987-6667. 


■  Bay  City  Diner.  Golden 
Gate  Hotel  &  Casino,  1  Fre- 
mont St.;  (800)  426-1906. 
m  Chin  Chin  Cafe,  Grand 
Central  Coffee  Company, 
and  II  Fornaio  Panetteria. 
In  New  York-New  York.  See 
"Lodging"  below. 

■  Rumjungle.  Mandalay  Ba 
3950  Las  Vegas  Blvd.  S;  (70, 
632-7408. 

■  Taqueria  Canonita.  The 
Venetian,  3377  Las  Vegas 
Blvd.  S;  (702)  414-3377. 

LODGING 

■  Golden  Nugget  Hotel  & 
Casino.  Rooms  from  $59. 
129  E.  Fremont  St.;  www. 
goldennugget.com  or  (800) 
634-3454. 

m  New  York-New  York  Hot 
&  Casino.  Rooms  from  $60. 
3790  Las  Vegas  Blvd.  S; 
www.nynyhotelcasino.com  o 
(800)  693-6763.* 
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Vh3t  it  you  could  change 
his  health  for  the  better  i 


YOU   C3H  by  taking  the 
Purina  ONE™ 30-Day 

BRAND 

Performance  Challenge  at 
PurinaONE.com/challenge 

Just  like  you,  your  puppy's  health 

is  a  direct  result  of  his  nutrition. 

And  when  your  puppy  is  eating 

right,  it  shows.  Gradually 

transition  your  puppy 

to  Purina  ONE  and  then  feed  it 

exclusively  for  30  days. 

Here's  the  healthy  difference  you 
should  see  in  your  puppy: 

DAY   1 

Your  puppy  will  eat  eagerly, 

enjoying  all  the  taste  and 

nutrition  of  the  real  meat 

in  Purina  ONE. 

WEEK  1 

A  healthy  energy  level. 

WEEK  2 

Smaller,  firmer  stools. 


! 


urina     ONE:     ONE    Can    Make    A    Difference 


< 


Calm  water  and  i 

level  shore  breal 

make  Shell  Bead: 

a  great  place  tfl 

bring  the  kids 


f 
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A  beach  of  one's  own 

At  these  Bay  Area  beaches,  you'll  have  the  ocean  to  yourself 

By  Lisa  Taggart 


On  summer  weekends  it 
seems  we're  all  looking  for 
the  same  escape:  the  beach. 
When  you  get  to  the  surf  only  to  find 
more  crowds,  parking  hassles,  and 
someone  blasting  '80s  rock  on  a  too- 
loud  boom  box,  you  realize  this  is  no 
way  to  relax. 

What  you  need  is  a  beach  of  your 
own.  Though  these  four  Bay  Area 
beaches  require  just  a  bit  of  hiking 
to  get  to  (and,  in  Wildcat's  case,  per- 
haps more  than  a  bit),  the  effort 
makes  you  appreciate  the  destina- 
tion even  more.  What's  more,  it 
keeps  away  crowds. 

Finding  sandy  solitude 

Fort     Funston,     San     Francisco. 

Though  the  viewing  platform  and 
hiking  trails  tend  to  fill  up,  if  you 
climb  down  to  the  beach  and  head 
south,  you  can  find  untrammeled 
sand.  Off  Skyline  Blvd.  (State  35), 


Wildcat 
Beach 


just    south    of  Lake 

Merced.  Golden  Gate 

National  Recreation 

Area;  (415)  239-2366. 

Horseshoe       Cove, 

San  Mateo  County. 

Also    known    as    the 

Gulch  or  Cracks,  this 

beach     in     between 

Pescadero  and  Pom- 

ponio  State  Beaches 

is    an    undiscovered 

gem.     The     unmain- 

tained  trail  down  to 

the  sand  is  steep  and 

a  little   eroded,   but 

once  down  you  will 

probably  be  the  only  one  on  the 

sand.  Note:  There  isn't  a  parking 

lot — just  a  dirt  pullout.  Beware  of 

the  blind  curve.  Pullout  is  3'^  miles 

south  of  the  Pomponio  State  Beach 

main  entrance  off  State  1,    (650) 

879-2170. 


San 
Francisco  -Fc£sr- 
Fort* 
Funston 
O 


JW! 
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Shell  Beach,  Inverness.  On  Toma 
Bay,  this  pocket  beach  is  a  rarity  in  i 
Bay  Area  for  its  perfectly  swimma; 
water.  A  short  (V^-mile)  trail  leads1 
the  trail  continues  on  to  a  secci 
pocket  beach.  Thoi> 
Shell  Beach  is  popui 
with  locals,  it 
doesn't  get  the  sal 
kinds  of  crowds  tl 
continue  west  to  PC< 
Reyes.  End  of  Camn 
del  Mar,  offSirfram 
Drake  Blvd.  just  non 
of  Inverness.  Tomcu 
Bay  State  Park;  (4'J 
669-1140. 

Wildcat  Beach,  Man 
County.  The  hike 
this  Point  Reyes 
tional  Seashore 
is  about  6  miles,  whii 
cuts  down  on  t 
number  of  visitors.  And  it  mea 
you've  really  earned  a  relaxing  bea  br 
afternoon  when  you  get  there.  Ira  : 
heads  at  Palomarin,  Five  Broo\> 
and  Bear  Valley  Visitor  Center,  wat 
in  campsites  nearby.  Point  Reyes  h 
tional  Seashore;  (415)  464-5100.  ♦< 


Horseshoe 
Cove 
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Something  to  read  while 
rou  wait  for  the  paint  to  dry. 


So,  you're  talking  to  the  guy  next  door  and 
ou  ask  him  how  his  trip  to  Des  Moines  was. 
"About  as  exciting  as  watching  paint  dry,"  he 
replies.  The  proper  response  to  that  is  something 
along  the  lines  of  "Wow!  Who  knew  it  would 
be  so  invigorating?"  Think 
about  it.  Is  watching  paint 
dry  dull?  Well,  would  you 
say  watching  a  butterfly 
chew  through  its  cocoon  is 
dull?  Or  Michelangelo,  with  precise  and  bold 
blows,  freeing  the  horse  trapped  within  a  block 
of  stubborn  Carrara  marble.  Now,  is  that  dull? 

Of  course  not.  It's  high  time  somebody 
called  a  halt  to  one  of  the  most  misleading, 
inept  cliches  in  the  whole  of  the  idiom. 
Painting,  in  every  stage,  from  holding  up  the 
little  color  chips  to  moving  the  furniture  back 
into  place,  is  as  exciting  as  things  get  for  most 
homeowners.  Why?  Because  it's  fundamentally 
a  creative  process.  A  reinvention.  A  rebirth. 

The  instant  you  climb  that  ladder  or  drop 
that  tray,  you  join  a  fellowship  of  creativity 
that  goes  back  to  the  Cro-Magnon,  runs  straight 
through  the  Renaissance,  the  Impressionists,  the 
Modernists  and  winds  up  on  your  living  room 
wall.  Your  home  becomes  your  canvas.  Your  only 
limits  those  of  your  fertile,  little  imagination. 

Paint,  glorious  paint!  Nothing  else  can  hold  a 
brush  to  it  when  it  comes  to  making  the  old  digs 
feel  brand  new.  Even  the  process  of  painting  has 
its  rewards,  if  you  know  what  you're  doing.  With 


privileged  few)  you  can  take  a  little  of  the  sting,  a 
little  of  the  drudgery  out  of  the  job.  For  instance, 
why  not  glue  or  tape  a  paper  dinner  plate  to  the 
bottom  of  the  can  to  catch  drips.  Unlike  sheets  of 
newspaper,  the  plate  goes  along  for  the  ride  when 
the  can  moves.  Clever,  no? 

Deciding    whether   to 

go  with  Lincoln  green  or 

Washington  blue,  that's  an 

artistic  choice.  Deciding  to 

go  with  Orchard,  though, 

that's  just  common   sense.   Because   when   it 

comes  to  paint,  at  OSH®the  accent  is  on  "total 

coverage."  Sorry  for  the  pun,  there  just  wasn't 

any   way   around   it.  With   thousands   of  paint 

items  and  accessories  (even  down  to  those  little 

hats),  you'll  find  all  you  need  to  get  the  job 

done  right  in  one  stop.  And  the  men   and 

women  who  work  OSH's  paint  department 

■■   can  computer  match  your  color.  They  just  flat 

know  their  paint.  Flat,  semi  or  otherwise. 

Inside  every  can  of  paint  is  a  different 
feeling.  A  different  mood.  A  different  shade. 
So,  let's  not  be  too  quick  to  brush  it  off. 

For  over  70  years,  OSH  has  been  helping 
Californians  take  care  of  their  homes  and  gardens. 
And  doing  it  with  this  simple  philosophy:  legendary 
customer  service  means  having  the  things  people 
need  and  offering  them  the  help  they  want.  There  are 
over  45,000  items  inside  every  OSH  and  the  people 
who  know  how  to  use  them 
all.  Come  see  us  in  person    m.  ' 


a  few  simple  tricks  (heretofore  known  only  to  a        or  log  on  to  www.osh.com. 


Orchard  Supply  Hardware 


Win  big  in  your  sleep  in 

Arizona,  California, 

Nevada,  Hawaii... 
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...play  Best  Western's 

SLEEP&WIN 

Instant  Win  Game  anywhere  in  North  America. 

You  could  win  One  of  5  Jaguars! 

or  One  of  I 0  Ford  Explorers! 

or  One  of  1 00  free  Shell  gas  for  a  year  prizes! 

or  One  of  thousands  of  $10  Shell  gift  cards! 

Just  pick  up  a  Sleep  &  Win  Instant  Win  game  card  at  any  of  the 

nearly  400  Best  Westerns  in  Arizona,  California,  Nevada,  Hawaii, 

or  at  any  other  Best  Western  in  the  U.S.  and  Canada. 

You  could  win  one  of  thousands  of  great 

prizes!  Instantly!  Sleep  &  Win  game 

available  June  24  -  August  25,  2002. 

At  Best  Western,  winning  is  so  easy 

you  can  do  it  in  your  sleep. 

For  reservations  call  or 

visit  us  on  the  Web. 

THE  WORLD'S  LARGEST 
HOTEL  CHAIN  ™ 

1-800-896-5947 
travelbestwestern.com  •  bestwesternarizona.com 

No  Purchase  Necessary.  Void  where  prohibited.  For  a  free  game  card  &  official  rules,  send  a  SASE  postmarked  by  8/25/2002 
to:  SLEEP  &  WIN  REQUEST,  P.O.  Box  7091 ,  Melville,  NY  1 1 775-7091 .  Open  to  legal  residents  of  the  U.S.  &  Canada,  1 8  years 
&  older.  Residents  of  NJ.  VA  &  states  that  don't  have  Shell  stations  will  be  awarded  American  Express®  Gift  Cheques  in  lieu 
of  gas  prizes.  Each  Best  Western  hotel  is  independently  owned  and  operated.  ©2002  Best  Western  International  Inc. 
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Sunset  wantj 
heroes 


Do  you  know  a  local  enviroi 
mental  hero?  Are  you  or 
yourself?  For  an  upcomir 
article,  Sunset  is  looking  for  individi 
als  and  groups  doing  outstandin: 
work  in  categories  like  these. 

Oceans,  beaches,  and  riven 
We're  looking  for  people  and  group 
that  help  keep  these  resources  clear 
accessible,  and  rich  in  wildlife. 

National,  state,  and  local  park 
With  tight  budgets,  parks  depend  o 
volunteers  more  than  ever  before.  O 
you  know  some  outstanding  ones. 
Tell  us. 

Trail  building.  Many  great  trail; 
are  the  work  of  passionate  private  citi 
zens.  We  want  to  hear  about  them. 

Endangered  species.  Tell  us  aboui 
people  who  protect  native  animali 
and  plants — by  preserving  habitat  0(( 
by  eradicating  non-native  species. 

Protecting  open  spaces.  As  thtj 
West  grows,  open  spaces  becomn 
more   important  than   ever.   We'riJ 
looking  for  people  who  are  preser 
ing  such  lands  for  the  future. 

Environmental  education.  We'rif] 
looking  for  people  doing  outstandin;  •■ 
jobs  in  teaching  children  and  teem 
agers  about  the  West's  natural  richest 

Making  the  West  accessible.  'W] 
want  great  projects  that  make  thn 
outdoors  accessible  to  the  disabled. 

Sources  of  inspiration.  Finally,  dd 
you  know  someone  so  devoted  to  the 
West's  environment  that  he  or  she 
serves  as  an  inspiration  for  the  com' 
munity?  Share  those  names  with  us.  I 

Please  give  us  as  much  informatior 
as  you  can  about  your  nominees — | 
their  names,  a  phone  number  or  e)(| 
mail  address,  and  an  explanation  ol 
why  they're  noteworthy.  E-mail  youi 
nominations  to  betterwest@sunset. 
com.  Or  mail  them  to  Better  West  Edt  Q 
tor,  Sunset  Magazine,  80  Willow  Road. 
Menlo  Park,  CA  94025.  ♦ 

50D        SUNSET 


Extraordinary  Places.  Extraordinary  People. 

You  11  rind,  them  at  the  retirement  communities 
or  the  Episcopal  Homes  Foundation. 

Whichever  location  you  prefer,  the  fully  accredited  Episcopal 
Homes  Foundation  communities  share  qualities  that  make 
them  among  Northern  California's  most  desirable  retirement 
communities.  Each  is  known  tor  its  welcoming  group  or  friends 
who  enjoy  a  wide  range  or  activities.  Each  creates  a  friendly 
environment  tor  active,  independent  people.  And  each  offers 
the  peace  of  mind  and  security  only  Life  Care  can  provide. 

Canterbury  Woods.  Set  in  Pacific  Grove  on  the  Monterey 
peninsula,  with  its  scenic  beauty.  Please  call  Carol  Raj  at 

(831)  657-4193  License  #270708224,  COA  #89 

St.  Paul's  Towers.  Overlooking  scenic  Lake  Merritt  and 
centrally  located  near  BART  and  the  Paramount  Theater. 
Please  call  Karon  Sullivan  at  (510)  891-8542 

License  #011400627,  COA  #92 

Los  Oatos  Meadows.  The  Santa  Cruz  mountains  provide 
a  dramatic  backdrop  for  this  charming  community,  close  to 
historic  Los  Gatos.  Please  call  Maria  Scoles  at  (408)  354-0292 

License  #430700382,  COA  #108 


Spring  Lake  Village.  26  lovely  acres  of  casual  country  living 
in  Santa  Rosa  s  Valley  of  the  Moon,  close  to  Spring  Lake 
Park.  Please  call  Georgia  Griffin  at  (707)  538-8400 

License  #490107656,  COA  #142 

San  Francisco  Towers.  The  City  lite  at  its  best  —  close  to 
San  Francisco's  museums,  theaters,  restaurants  and  shopping. 
Please  call  Sally  Winton  at  (415)  447-5527 

License  #380540292,  COA  #177 


LIFE  CARE  -  "Security  and  the  Full  Life"6 

•  Independent  living,  with  the  assurance  of  lifetime  medical 
care  (including  skilled  nursing  and  assisted  living  on  site) 

•  Three  meals  a  day  in  a  gracious  dining  environment 

•  Weekly  housekeeping  and  flat  linen  services 

•  Utilities  and  maintenance  services 

•  Fitness,  wellness  and  social  programs 


f=f    i  hi   U  HOUSING  OPPORTUNITY 

All  tin  above  cfffliDiunitiea  arc  not-for-profit,  nondenomiDational  lull  Life 
iiriiiunt  communitiei  owm-d  by  the  Episcopal  Homes  Foundation. 
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On  his  way  out  to  the  hills,  a  cyclist  passes  some  of  Main  Street's  well-preserved  19th-century  buildings. 


Downieville's  new  boom 

Mountain  bikes  and  hiking  boots  have  replaced  picks 
and  pans  in  this  Gold  Country  town 

By  Lisa  Taggart  •  Photographs  by  David  Sanger 


The  story  of  Downieville,  off 
State  49  in  the  foothills  above 
Nevada  City,  is  the  quintes- 
sential tale  of  the  Gold  Country. 
When  Major  William  Downie  and  his 
crew  discovered  gold  here  in  1849 
at  the  Forks — where  the  Downie 
River  joins  the  north  branch  of  the 
Yuba — thousands  of  hopeful  fortune- 
seekers  moved  into  the  soon-to-be- 
renamed  town. 

In  less  than  a  year,   the   area's 
population  topped  5,000,  15  hotels 


lined  the  streets,  and  miners  were 
taking  up  to  $1,500  daily  in  placer 
gold  out  of  the  earth.  The  town  was 
the  nexus  of  Gold  Country  activity; 
some  even  thought  Downieville  had 
a  strong  chance  at  becoming  the 
state  capital. 

But  overeager  fluming  caused  se- 
vere flooding  in  the  winter  of  1851. 
And  Downieville  never  had  the  hard- 
rock  wealth  of  other  mining  regions. 
So  in  a  matter  of  years,  Downieville's 
riches  essentially  blew  away. 


Although     its     population     ha;i 
dropped  to  325,  Downieville's  bricl 
buildings  and  beautiful  location  re 
main.  The  place  has  even  experi- 
enced a  modern-day  boom — on  2 
smaller-than-Gold  Rush  scale — a 
mountain  bikers  have  discovered 
the    area's    challenging    trails    ofi 
Lavezzola  Road.  Next  month,  thou-i 
sands  swarm  the  town  for  the  an-i 
nual  Downieville  Classic,  a  30-milei 
cross-country  bicycle  race  and  a  14-t 
mile  downhill  race. 

It's  the  seam  of  Old  California  and 
New  California:  Bikers  waiting  fori; 
van  shuttles  line  up  on  wood  side 
walks,  and  a  gem  shop  that  rent 
panning  equipment  sits  on  the  sam 
street  as  a  latte  stand. 

But  you  don't  need  to  be  a  mou 
tain  biker  to  explore  Downieville's 
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he  California  Coast  is  1100  miles  long. 
Who's  going  to  look  out  for  it  all? 


*. 


m 


It's  America's  longest  public  space. 

From  Mendocino's  wave-pounded  cliffs 
to  San  Diego's  sun-flooded  beaches,  the 
California  Coast  belongs  to  all  Americans. 

But  throughout  its  history,  every  inch  of 
it  has  come  under  threat. 

Groups  like  the  Sierra  Club,  along  with 
the  California  Coastal  Commission,  work 
hard  to  protect  it.  But  if  it  weren't  for  the 
vigilant  efforts  of  American  citizens,  the 
California  Coast  would  have  been  destroyed 
long  ago. 
Over  the  years,  we've  had  some  major  environmental  victories, 
as  you'll  see,  there  are  some  new  problems  along  the  Coast. 

THE  RUN-DOWN  ON  RUNOFF. 

With  ever-greater  numbers  of  people  living  close  to 
1  Coast,  storm  water  runoff  is  creating  some  major 

laches. 
U  In  Los  Angeles  County  alone,  pollution  created  by 
Bullion  people  drains  into  the  Pacific.  As  it  makes  its 

I  to  the  ocean,  this  runoff  becomes  a  toxic  stew  of 
■Savory  ingredients. 

II  Like  petrochemicals  from  service  stations.  Toxic 
Bge  from  manufacturing  plants.  Pesticides  from  farms 

L  and  lawns.  Even  pet  wastes  from 

IffAMlNATED        Fid° 

H  SF'A'Zir.E:    *  Regulations  have  been  passed  requiring  com- 

munities to  clean  up  their  runoff  before  releas- 
ing it  into  the  Pacific.  But  many  communities  are 
dragging  their  feet  and  continuing  to  dump 
polluted  runoff  directly  into  the  ocean. 

The  result:  Experts  say  California  has  some  of 
the  most  polluted  waters  in  the  nation.  Last  year, 
the  state  led  the  nation  in  beach  closures 
because  of  polluted  water. 

Clearly,  this  is  one  area  where  coming  in  first 
is  not  something  to  be  proud  of. 
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A  DAY  AT  THE  BEACH? 

There  are  few  simple  pleasures  in  life  greater 
than  spending  a  day  on  a  sunny  beach. 

But  it's  not  so  simple  if  you  can't  get  there. 

Even  though  the  California  constitution  guar- 
antees the  public  access  to  the  Coast,  there  are 
currently  vast  stretches  of  it  that  are  off-limits. 

In  Santa  Barbara  County,  for  example,  300 
miles  of  some  of  the  most  magnificent  coastline 
in  the  world  is  fenced  off  behind 
barbed  wire. 

In  Malibu,  wealthy  landowners 


—  by  Carl  Pope,  Executive  Director,  The  Sierra  Club 

are  waging  a  feverish  legal  battle  to  block 
public  access  to  the  beach  so  that  it  can 
be  their  own  private  playground. 

In  the  past,  many  landowners  were 
required  to  dedicate  public  access  ways 
through  their  property  in  exchange  for 
being  granted  permits  to  build  on  the  Coast. 

Ironically,  the  majority  of  these  public 
access  ways  have  never  been  formally  estab- 
lished. Because  of  this,  many  of  them  will 
soon  expire  and  automatically  revert  back  to 
the  property  owners. 

Once  that  happens,  the  opportunity  to  open  these  beaches  to  the 
public  will  be  lost  forever. 

And  none  of  us  will  ever  have  the  chance  to  set  foot  on  them  again. 

CASTLES  IN  THE  SAND. 

The  California  Coast  is  constantly  barraged  by  pro- 
posals to  build  mansions,  subdivisions,  golf  courses  and 
commercial  projects. 

This  excessive  development  threatens  water  quality, 
beaches  and  wildlife  habitat. 

Many  properties  are  simply  being  built  too  close  to 
the  water.  Then,  in  a  futile  effort  to  protect  their  build- 
ings from  waves,  the  owners  construct  sea  walls. 

These  sea  walls  block  beach  access.  They  also  destroy 
the  natural  beach  creation  process  and  cause  massive 
erosion  of  sandy  beaches.  This  is  why  many  other  states  have  banned 
the  construction  of  new  sea  walls. 

Experts  estimate  that  12%  of  the  California  Coast  is  already  covered 
with  sea  walls. 

If  we  don't  stop  soon,  our  children  will  need  rock  climbing  equip- 
ment just  to  take  a  walk  along  the  beach. 

HOW  TO  GET  YOUR  FEET  WET. 


In  the  past,  it  has  always  been  cit- 
izens that  have  stepped  up  to  help 
protect  the  California  Coast.  And 
your  help  is  needed  now  more  than 
ever. 

That's  why  the  Sierra  Club  has 
created  the  Great  Coastal  Places 
Campaign.  It  creates  an  easy  way  for 
all  of  us  to  get  involved  in  helping  to 
save  the  California  Coast. 

By  visiting  our  website,  you'll  get 
an  even  better  sense  of  who  will  be 
looking  out  for  the  California  Coast. 
With  any  luck,  it's 
the  person  reading 
these  words. 


Sierra 
Club 

FOUNDED   1892 


This  campaign  was  sponsored  by  L.W.  "Bill"  Lane,  Jr.,  retired 
Publisher  Sunset  Magazine  and  long-time  Sierra  Club  member. 


courtesy   Hewofd  Jue,  Gory  lynch,  ttfaA  Moss 


Explore,  Enjoy  and  Protect  the  Planet 


www.  California,  sierraclub.org/coastalaction 
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The  Yuba  River 
meanders  past 
town,  making 
Downieville 
feel  like  a 
sylvan  oasis. 
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charming  blend  of  eras.  In  fact,  bet- 
ter if  you  aren't — you  can  avoid  the 
most  crowded  trails. 

Come  for  the  hiking  and  fishing. 
Take  a  self-guided  history  tour,  walk- 
ing by  Major  Downie's  cabin  and  the 
town's  19th-century  gallows  (used 
once).  To  the  east  along  the  North 
Yuba  River  above  tiny  Sierra  City, 
you  can  tour  the  Kentucky  Mine  Mu- 
seum's 10-stamp  quartz  mill,  which 
operated  into  the  1950s. 

Take  the  Lookout  Trail  up  the 
Sierra  Buttes  to  the  8,700-foot-high 
fire-watch  station.  From  there  you'll 
get  incredible  views  of  the  granite 
peaks.  The  steady  climb  and  particu- 
larly the  final  stairway  to  the  fire 
lookout  might  give  shaky  legs  to 
those  with  vertigo.  But  it's  worth  a 
few  shakes  for  the  top-of-the-world 
feeling. 

You  can  take  a  meditative  stroll  to 
Pauley  Creek  Falls,  near  downtown 
Downieville,  and  out  to  the  ceme- 
tery. Graves  date  back  to  the  1850s, 
when  Old  California's  dreamers 
could  never  have  imagined  the  21st- 
century  riches — more  scenic  than 
mineral — that  Downieville  would  of- 
fer visitors  today. 
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Downieville  travel  planner 


Downieville  is  47  miles  northeast  of 
Nevada  City  on  State  49.  For  additional 
information,  contact  the  Sierra  County 
Chamber  of  Commerce  (800/200-4949 
or  www.sierracountychamber.com). 

ACTIVITIES 

Downieville  Cemetery.  Follow  Upper 
Main  St.  northeast  and  bear  north  at 
Gold  Bluff  Rd. 

Downieville  Classic.  Sep  6-8.  (530)  289- 
3010  or  www.downievilleclassic.com. 
Downieville  Foundry  and  Historical 
Park.  Small  mining  and  history  museum, 
in  a  structure  built  in  1855.  By  appoint- 
ment only.  166  Pearl  St.;  (530)  289-3261. 
Downieville  Museum.  Mining  tools  and 
photographs  of  the  town's  early  days. 
330  Main  St.;  (530)  289-3423. 
Downieville  Outfitters.  Bike  rentals  from 
$40  a  day;  shuttle  service  (reservations 
recommended)  from  $10.  In  Sierra  City, 
12  miles  east  of  Downieville  off 
State  49.  (530)  862-0103  or  www. 
downievilleoutfitters.  com. 
Kentucky  Mine  Museum.  Ten-stamp 
quartz  mill  offers  tours.  Tours  1 1  and  2 
Wed-Sun;  $5.  V2  m/7e  easf  of  Sierra  City 
on  State  49;  (530)  862-1310. 


Pauley  Creek  Falls.  A  short  walk  from 
downtown  leads  to  this  pretty  waterfall  on ' 
the  Downie  River.  Upper  Main  St.,  past 
the  last  bridge  by  the  green  pump  house. 
Sierra  Buttes.  Tahoe  National  Forest; 
(530)288-3231. 

DINING 

C&J's  Downieville  Diner.  Hearty  meals 

served  in  a  building  from  the  1850s. 

322  Main;  (530)  289-3616. 

Double  Shot.  Smoothies,  snacks,  and 

coffee.  120  Main;  (530)  289-0746. 

Riverview  Pizzeria.  Good  post-hike 

hangout.  1 16  Nevada  St.;  (530)  289-3540. ' 

LODGING 

Downieville  River  Inn  &  Resort.  Modest 

rooms  near  downtown.  From  $80.  121 

River  St.;  (800)  696-3308  or  www. 

downievilleriverinn.  com. 

Lure  Resort.  Log  cabins  with  kitchens; 

a  mile  east  of  town  along  the  Yuba  River. 

From  $85.  100  Lure  Bridge  Lane,  off 

State  49;  (800)  671-4084  or  www. 

lureresort.com. 

Riverside  Inn.  Basic  rooms  downtown 

on  the  river.  From  $63.  206  Commercial 

St.;  (888)  883-5100  or  (530)  289-1000.  ♦ 
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IMaybe  you  just  expect  more.  And  by  any  measure,  Chevy  Impala  LS  delivers.  200-hp  V6,  all-speed  Traction 
Control  and  a  Sport  Touring  suspension.  One  drive  is  all  it  takes.  And  you'll  never  settle  for  less,  chevy.com 


CHEVY  IMPALA 


WELL  BE  THERE 


Sunset 

California 

Remodel 


Come  tour  Sunset's  first  ever,  complete  home 
remodeling  project,  which  is  the  subject  of 
our  editorial  series  "Diary  of  a  Remodel".  See 
what  our  design  team  has  done  to  transform  a 
typical  cookie-cutter  1940s  bungalow  located 
in  San  Jose,  California,  to  a  two-story,  adobe 
house  with  balconies,  french  doors,  and  a  din- 
ing terrace  for  casual  indoor-outdoor  living. 

San  Jose  is  located  50  miles  south  of  San 
Francisco  in  Northern  California.  Silicon 
Valley  Habitat  for  Humanity  will  receive  a  por- 
tion of  the  proceeds.  Call  Sunset's  Event 
Hotline  at  800-786-7375  or  visit 
www.sunset.com  for  more  information  and 
confirmation  of  hours  and  dates. 

Remodel  Team 

Builder:  De  Mattei  Construction 
Architect:  Terry  Martin  Associates 
Interior  Design:  McDonald  &  Moore  Ltd. 
Landscape  Design:  Tamura  Designs 


SPONSORS 

Ace  Hardware  Corporation 

DuPont  Stainmaster 

DuPont  Tyvek  Weatherization  System 

GE  Monogram 

James  Hardie  Siding  Products 

KraftMaid  Cabinetry 

Kuhn  Rikon  Corp. 

Lennox  Industries  Inc. 

Marvin  Windows  and  Doors 

Monrovia 

Norwalk-The  Furniture  Idea 

Stipersoil 

Washington  Mutual 


Open  to  the  public 

Dates  July  12  through  August  18,  2002 

Open  Friday-Sunday  Closed  Monday-Thursday. 

Hours         Fridays:  9  am-8  pm 

Saturdays:  9  am-6  pm 
Sundays:  11  am-6  pm 

Price  $10  General  Admission;  $9  Senior  Admission  on 

Fridays;  free  admittance  for  children  5  and  under.  Till] 
sold  only  during  Open  House  hours. 


Location 

San  Jose,  California,  in  the 
Willow  Glen  neighborhood. 
Park  at  Galarza  Elementary 
School,  1610  Bird  Avenue, 
corner  of  Bird  and  Pine 
Avenues.  Shuttles  will  be 
provided  to  the  open  house. 
Call  800-786-7375  or  visit 
www.sunset.com  for  more 
details  on  directions 
and  parking. 


Catalina  Island 


Iwww.scico.com 
! 
ickages  with  boat,  tours     QC\C\   OC1    Alii: 
n  Lodge    14  steps  from     OUU"05  \-\)l  10 

h.  From  $145toS305         — .  f»T 

lus  tax.  Some  restrictions.      6/14  to  9/21/2002 


High  Sierra 


'old  Lake  Lodge 

hg»Fishing»Swimming»Boating 

[Meals  and  Lodging  Provided 

530-836-2350 

GoldLakeLodge.com 


i  gh  Sierra/Plumas  County 
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akes  •  Fishing  •  Hiking  •  Horseback  Riding  •  Golf 
ampin?  •  Cabins  •  Scenic  Drives  •  Quaint  Towns 


if 
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vw.plumascounty.or? 


PLUMAS  1 


Humboldt  County 


Mountain  Hideaway 

Secluded  Humboldt  County 
house  on  your  very  own 
private  lake.  Hiking,  boating, 
fishing,  swimming  and  lots 
of  wildlife. 

(707)  444-2012 


I  i/veekend  on  the  Water! 


!away  to  beautiful  Humboldt  County 
iture  tours  -  kayak,  sail,  tidepooling  & 
,  Packages  available  with  local  B&B's. 
c  h  Coast  Adventures  and  Hum-Boats 
ft7)  677-31 24  or  (707)  443-51 57 
flcoastadventures.com  humboats.com 
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Alaska 


Alaska 


ALASKA 

for  the  Curiously  Adventurous 

Nature  •  Culture  •  History  •  Onboard  Classes 

9  and  14-Day  Cruises  •  Call  for  a  Free  Catalog 


World    Explorer    Cruises 

www.wecruise.com        •        1-800-325-2752 


Humboldt  County 


Lake  Tahoe/Reno  Area 
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Where  you  can  step  back  into 
time  while  enjoying 
amenities  of  today! 


P.O.Box  186 

Miranda,  CA  95553 

www.mirandagardens.com 

(707)  943-3011 


Miranda  Gardens  Resort 

Located  on  The  Avenue  of  the  Giants 

We  offer  16  antique 
furnished  cabins  to 
accommodate  the  most 
discerning  guests.  All 
with  private  baths,  tv, 
refrigerators,  private  patio 
or  deck  and  coffeemaker. 

Let  the  redwoods  soothe  your  soul 

Where  you  can  step  bad 

time  while  enjoying  the 


Lake  Tahoe/Reno  Area 


Lake 

Tahoe 

Accommodations 
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Homes 
Condos 
Chalets 

VIEW  &  BOOK  ON  LINE 

www.TahoeAccommodations.com 

800-544-3234 


SOUTH  LAKE  TAHOE 

Vacation  Rentals 
■■PfvafyywfV   Lakefront  •  Condos  •  Cabins 

Call  for  $50  off  youi  rental 

Some  restrictions  apply 
mckinney  &  ASSOC,  INC.       To  Preview  Vacation  Homes  see 
www.stayintahoe.com 

or  call  for  Free  Video 


BANIteREI 


800-748-6857 


To  advertise  call  1-800-222-9404 
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Lake  Tahoe/Reno  Area 


Lake  Tahoe/Reno  Area 


Lake  Tahoe/Reno  Area 


Lake  Tahoe/Reno  Area 


SKI  WfcST  Tahoe  Dormer  •  Truckee 

^QYTTfVy  RFNT^*     Mounlain  Chalets  •  Cabins 
Homes  and  Condominiums 
Luxury  to  Economy  Units 
Hot  Tubs  •  Fireplaces 
SPRING  &  SUMMER  RENTALS     , 
Firewood  •  Includes  Cleaning 
Call  Us  Today  to  Book  Your  Vacation  Getaway!! 

(800)  339-5535  www.skiwestvacations.com 


Sacramento  Area 


Incline  Village 
North  Lake  Tahoe 


Incline  at 
Tahoe  Realty 


Vacation  Rentals 

|  Homes,  Condos,  Chalets 

888-MTN-LAKE 

(888-686-5253) 
I  www.inclineattahoe.com 


Sacramento  Area 


O  X-  x> 


Gold  Rush  Ambiance 

124  shops,  restaurants, 

museums,  &  one  big  river 

See  Reader  Service  Card  or  Call  lor  FREE  BROCHURE  i 


916-442-7644  •  www.oldsacramento.com 


Discover  Lodi! 

WINE   &   VISITOR   CENTER 


California's  Premier 
Wine  Experience! 

Wine  tasting  room,  interactive  wine 
experience,  fascinating  viticulture  displays, 
unique  wine  programs,  wine  related  gifts, 
as  well  as  travel  and  visitor  information. 
Discover  Lodi... life  the  way  it  should  be. 


2545  West  Turner  Road 

Lodi,  CA  95242 

(800)  798-1810 

www.visitlodi.com 


wine 
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OCTOBER  19-20,  2002 
RESORT  AT  SQUAW  CREEK 

Squaw  Valley  USA  •  Lake  Tahoe,  CA 

Meet  and  learn  from  four  of  the  West  Coast's 
most  celebrated  Chefs:  Michael  Chiarello,  Johr 
Ash,  Lars  Kronmark,  and  Jennifer  Bushman. 
And  enjoy  the  Grand  Tasting  of  cuisine  by 
Lake  Tahoe's  famed  chefs,  paired  with  wines 
of  the  world. 

Book  your  lodging  and  event  tickets  now! 

888.229.2193 

mytahoevacation.com/wsun 


LakeTahoe 

CENTRAL     RESERVATIONS 


Produced  by  the  North  Lake  Tahoe  Resort  Association. 


LAKETAHOE1 
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TWELFTH  NIGHT  &  THE  TAMING  OF  THE  SHRE1* 
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(8oo)  74-SHOWS  (747-4697) 

LAKETAHOESHAKESPEARE.COJV 
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Use  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


Lake  Tahoe/Reno  Area 


Mendocino  Coast 


Relax  In 

Mendocino 's 

>st  Romantic  Luxury  Vacation  Home. 

Very  Private  •  Ocean  Front  *  Hot  Tub 

13  bedroom-2  bath  -  First  Class 
ww.PointIJherty.com  •  707-272-8932 


Mailing  List  Preferences 

sometimes  make  our  subscriber 
|t  available  to  carefully  screened 
Iganizations  whose  products  and  ser- 
Jes  may  be  of  interest  to  you.  If  you 
|efer  not  to  have  your  name  made 

liable,  please  write  to: 

SUNSET  Customer  Service 

P.O.  Box  62406 

Tampa,  FL  33662-4068 

you  would  prefer  not  to  receive 
ailings  from  any  company  at  all, 
i  ease  write  to: 


i» 


Mail  Preference  Service 

Direct  Marketing  Association 

P.O.  Box 9008 

Farmingdale,  NY  11735 
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Mendocino  Coast 
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Me"docino  County  Alliance 


For  official  visitor  information 

goMendo.com 

or  call  toll-free  866-goMendo  (866-466-3636) 


MENDOCIN/^ 
Coast  Reservations\~J 
Vacation  Home  Rentals 

www.mendocinovacations.com 
(7071-937-5033  •  (800)-262-7801 

Email:  mcr@mendocinovacations.com 
Homks»B&Bs  'Spas-Views-  Fireplaces 


Ask  about  our  free  nights  and  videos. 


IRISH  BEACH  RENTAL  HOMES 

1-4  bedroom  homes,  fireplace,  hot  tubs,  ocean 
front  to  forest,  4  mi.  sand  beach  with  lighthouse, 
trout  pond,  near  redwoods.  Starting  from  $120  per 
day.  No.  California  only  800-882-8007  or  707-882- 
2467,  9-5.  Brochure-Rental  Agency,  Box  337, 
Manchester,  CA  95459  www.irishbeach.com 


Seafoam  Lodge 

Ocean  Views        Beach  Access 

TV,  VCR  and  Hot  Tubs 

Children  &  Pets  Welcome 

www.seafoamlodge.com 

(707)  937-1827       (800)  606-1827 

RO.  Box  68,    MENDOCINO,  CA  95460 


Monterey  Peninsula 


Delightful,  Convenient, 
Charming  &  Intimate. 

/         Special  Inns  at 
l~~l    Affordable  Rates 
cj    $79 -$169 

"        Sun-Thurs  •  Expires  8/30/02 

T  Deer  Haven  Inn 

&  Suites 
T  Sea  Breeze  Inn 
t  FeatherBed  Inn 
7  Sunset  Inn 
T  Pacific  Grove  Motel 
(800)  525-3373 
PACIFIC  GROVE,  CA 


WALK  TO  BEACHES 

Aquarium  Tickets  Available 
Continental  Breakfast 
Fireplaces  &  Spa  Available 


www.montereyinns.com 


WHALE  WATCHING 


HUMPBACK  &  BLUE  WHALES/DOLPHINS 

All  trips  led  by  Marine  Biologist 
6  hour  trips  May  thru  Nov. 

(also:  Gray  Whales/Dolphins  Dec. -Apr.) 

83 1  -375-4658 

www.gowhales.com 


To  advertise  call  1-800-222-9404 


Napa  Valley 


1275  McKinstry  Street,  Napa,  CA  94559 

Gift  Certificates  Available  for: 

]\KL7L  CONCERT  DINNER 

Vintners  Luncheon 

APPELLATION  DINNER 

Murder  Mystery  Dinner 

'peuttilcf.  *pu*t  'Ttupfa. 


Northern  California 


www.shastasunset.com 

info@shastasunset.  com 


Redondo  Beach 
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Redondo  Beacft^ 

Enjoy  the  best  of  Southern  California. 
Uncrowded,  unhurried  and  accessible 

Call  far  your  free  Visitors  Guide 
1-800-282-0333 

www.uisitredondo.com 
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San  Francisco/Bay  Area 


Set  Sail  For 
Fisherman's  Wharf 
lv  « 


Finally.. .an  affordable  full-service 

hotel  in  the  heart  of  San  Francisco's 

famous  Fisherman's  Wharf!  Walk  to 

Ghirardelli  Square,  both  cable  car  lines, 

The  Cannery  and  Pier  39. 

Call  41 5-771 -9000 
or800-WHARF-IT 

For  reservations  and  availability 

Ask  for  the  Sunset  Magazine  Set  Sail  promotion. 
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SAN  FRANCISCO  FISHERMAN'S  WHARF 

1 300  Columbus  Ave.  •  San  Francisco,  CA  941 33 

•Per  night,  plus  tax;  based  on  availability.  Cannot  be 

used  with  any  other  discount  or  special  offer.  Valid  for 

up  to  four  guests  per  room  through  12/31/02. 


Spectacular  Oceanfront  Setting! 


LP**.-  *mi 


•  Newly  renovated! 
•Just  minutes  west  of  Son  Mateo  &  SF  Airport 

•  Gourmet  dining  on-site  at  Moonraker  restaurant 
Call  Today!  (800)832-4777 

Best  Western  Lighthouse  Hotel 

105  Rockaway  Beach  Ave. 
Pj^ftca  £y  Pacifica,  CA  94044  ^7 

www.pacificahotels.com  «*^   ♦♦♦ 


DISCOVER  VALLEJO 


close  does  count. 
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LOSE  TO  EVERYTHING 


Contact  Vallejo  Convention  &  Visitors  Bureau 
for  a  FREE  Visitor's  Guide 

800-4-VALLEJO  •  www.visitvallcjo.com 


San  Francisco/Bay  Area 


WAXMUSEUVfi 

Step  back  in  time  and  enjoy  the  ancient  art  of  *:  X  ^K 
Wax  Sculpting.  You'll  see  Hollywood  Celebrities,     '  M    Hi 
US  Presidents,  Scientists,  World  Leaders  WW         J 
and  hi  course  oui  Chamber  of  Horrors  Come  11  Bl 
experience  what  has  delighted  more  than  10    |H        I 
^million  visitors  over  nearly  40 years             HV  I 

ST\      M     In  the  heart  of  San  Francisco's  Fisherman's  Wharf        &         ^H| 
P^flwl   Call  80D-439-430S  e-mail  sales'&waxmuseum  com 

www.waxmuseum.com 

Santa  Cruz  County 
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Monarch  Cove  Inn 

By  the  Sea 

Luxurious  Suites,  Deluxe  Rooms 
with  Baths  &  Private  Jacuzzis. 
Secluded  Cottages  with  Kitchens. 
Lovely  Gardens  and  Eucalyptus 

Groves — Home  to  the  Monarch 

Butterfly 
Spectacular  Oceanfront  Views  of 

Monterey  Bay 
Complimentary 

Continental  Breakfast 


(831)  464-1295 
Capitola.  California 

www.monarch-cove-inn.com 


EMEMMEm 


Enjoy  sun,  surf  and  golf  on 
the  Monterey  Bay.  Large 
selection  of  properties. 
Bailey  Property  Management 

www.baileyproperties.com 

1-800-347-6830 


Colorado 


i 

|  CRESTED  BUTTE  COLORADO 

(!§§§|f 

\iW  m  i  *i 

LSJaJahs 

AUGUST  14  -  18,  2002 

(970)349-2600 
WWW.cn  ESTE  P  B  UTTE  RE  E  L  F  EST.COM 

ONE    REEL    FILM)       ONE   UNREAL    LOCATION 

Dude  Ranches 


Spotted  Horse  Ranch 

Jaclcson    Hole,   Wu oming 

A  stone's  throw  from  the  Hoback  River.  Horseback  ndmg,  flijnshine, 
cookouts,  river  floating  pack  trips  and  western  run  for  trie  whole  family. 
Mountain,  river  and  wildlife  views  with  meals  served  in  view  or  the  nver. 
*-     Home  to  Orvis  endorsed  Jackson  Hole  nufishme  School. 

tORVis       500-^25-2054  * 


t.  thetroutschool.com 


sp< 


ottedhorseranch.i 


Dude  Ranches 

Greenhorn  Greek 

,  An  unforgettable,  adventure- 
filled  week  in  the  Sierra  Nevada 
Mountains  of  California.  1 

Rustic  Cabins 
Family  Activities 
Children's  Activities 
Hot  Tub  &  Swimming- Pq^ 
Horseback  Riding 
jRidipg  Lessons 

ins 


H& 


2116  Greerifiorn  Ranch  Ftoad 
Ouincy;:temdrnt*\\959ftJ92d4 
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British  Columbia,  Canada  I 


f*f! 

roc 


ESCAPI 

to  British  Columbia 


Clipper  Vacations  offers  a  variety  c 

tour  packages  to  experience  picturesque 

and  popular  destinations  such  a:i 

cosmopolitan  Seattle  or  Vancouver  ^fe 

quaint  English  Victoria,  the  peaceful  Sa 

Juan  Islands,  the  hub  of  Portlancf  * 

Oregon,  and  the  beauty  of  the  Canadian 

Rockies,    and    Vancouver    Islanc 

Call  for  a  brochure. 

800.888.2535  \/a^ajWAg 

206.448.5000  \laC&flO^ 


PAI 
.'•■  ll  i 
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lift 


www.clippervacations.com 
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Free!  The  new  Consumer  Information 
Catalog  of  over  200  helpful  Federal  publicatior  I 
Write:  CONSUMER  INFORMATION  CENTEF  | 
DEPT  E„  PUEBLO,  COLORADO  81009 
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Use  Postpaid  Reader  Service  Card  or  call  1-800-967-3189  for  Free  Brochures 


Island  of  Oahu 


i  rything  shines  a  little  brighter  at  the 
iiaissance  Waikiki.  With  our  new 
I'  million  renovation,  you'll  enjoy  an 
.anded  open-air  lobby,  a  beautiful  new 
1)1  deck  and  completely  refurbished 
tet  rooms,  many  with  sparkling 
|v  kitchens.  Starting 
in  just  $149  per  night. 

|l  1-800-245-4524 

RENAISSANCE" 
3  ls  P|US  taxes  and      ILIKAI  WAIKIKI  HOTEL 
Iject  to  Change  and  Honolulu.  Hawaii 

liability.  renaissancehotels.com 


PARADISE  ON  THE  BEACH 

JRY  VACATION  HOME,  8  bedroom,  sleeps  up  to  14  on 
famous  Kailua  Beach.  Surfing,  swimming,  sailing, 
minutes  from  shopping,  Waikiki  and  Honolulu  Airport, 
jyfttiing  Pool  &  BBQ.  2  Bdrm.  Guest  House  also  available. 
Call  for  color  brochure. 
V.Wong  (808)595-3168 
15  Homelani  Place,  Honolulu,  HI  96817 
j|   |/eb  Site:  http://www.808.com/hp/kailua/topmost.html 


Island  of  Kauai 


Km  t 
J  The  sun  smiles  brighter  on  Kauai. 
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Island  of  Kauai 

Kauai  Studio/car 
from  $113  a  night* 
Car/condo  from  $  130* 

Enjoy  the  best  of  sunny  Poipu  Beach  on 
Kauai.  Now  in  third  decade  of  providing 
quality  and  value  in  our  beautifully 
maintained  1-5  bedroom  beach  resort 
condos  and  villas.  Air,  golf  and  activity 
packages  also  available  to  guests.  Call  us  on 
Kauai  toll  free  for  more  information. 

•Based  on  5  night  stay  in  value  season,  double  occupancy. 
Discounts  increase  with  length  of  stay. 


SUITE  PARADISE 

800-367-8020 

808-742-7400    www.suite-paradise.com 


Island  of  Maui 


Mauib  Premier  Bed  &  Breakfast 

in  the  heart  of  Lahaina,  Maui,  Hawai'i 
(800)433-6815  •  www.theplantationinn.OMm 


Island  of  Kauai 


Island  of  Maui 


/X\<&  Uh 

lBP  Free  tfm  Night! 
Plus  Free  Luau  &  Discounts. 


MAUI  KAANAPALI  VILLAS 

Kaanapali's  best  beachfront  setting.  Spacious 
studio  or  1-bedroom  suites  with  full  kitchen,  air- 
conditioning,  private  lanai,  daily  maid  service.  11 
acres,  3  pools,  restaurant.  Near  golf  and  tennis. 

From  $173  per  night  for  garden  view  studio  during 
value  season.  4th  night  free  lowers  rate  to  $130  per      8 
night  Valid  thru  12/22/02  Some  restrictions  apply.       j= 


v«-'h  A  W  A  I  I 


ResortQuest  | 

A  Vacation  Well  Spent."  g 

CALL  YOUR  TRAVEL  AGENT  OR  800422-7866 
Ask  for  "Astonishing  Free  Deals" 
MAUIKAANAPALI.COM    


Maui 


Mana  Kai  Maui  Resort 
1-bedroom 
BEACHFRONT  CONDOS 


1-800-367-5242 

S\  www.crhmaui.com/sunset 

*  Condominium  Rentals  Hawaii 


Maui  Beachfront  Cottages 

Award  winning  seaside  dining. 
Romantic  beachfront  cottages. 

INN  AT  MAMA'S 
FISHHOUSE 

1-800-860-HULA  (4852) 
http://www.mamasfishhouse.com  | 


Island  of  Kauai 


Hawaiian  Airlines  is  sure  to  bring  a  smile  to  your  sun-splashed  face.  We  fly  to  Hawai'i  every  day  from 
nine  key  cities  on  the  U.S.  mainland.  And  once  here,  our  new  fleet  of  Boeing  717s  touches  down  on  all 
the  irresistible  Islands  of  Hawai'i,  including  Kaua'i— Hawaii's  Island  of  Discovery.  Call  your  travel  agent 
or  us  at  800-367-S320.  Surf's  up  at  HawaiianAir.com 


HAWAIIAN 

RIRLinES 


WINGS    tl    Iht    ISLANDS 


To  advertise  call  1-800-222-9404 
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Island  of  Maui 


300  Villas  And  90  Holes 

Of  Golf  In  The  Middle 

Of  Paradise 


Island  of  Hawaii 


Mnvrvn xeo  r?esor*T 


"The  best  of  the  Big  Island" 


4      V 

Discover  Our  Slice  of  Heaven 
On  Maui's  "SUN-COAST" 

Spacious  air-conditioned  luxury  vacation 
condominiums  nestled  among  pristine  white  sand 

beaches  or  overlook  the  magnificent  fairways 

in  prestigious  Wailea  and  Makena  golf  and  tennis 

resorts.  Relax  and  enjoy  daily  housekeeping 

and  concierge  service. 

Ask  about  the  FREE  NIGHT  SPECIALS,  CAR- 

CONDO  PACKAGE,  AND  TRIPLE  PLAY  GOLF. 

DESTINATION  RESORTS  HAWAII 


Wailea  Resort,  Maui 
Toll  Free  U.S.  &  Canada 

1-800-367-5246 

(808)  891-6200 
www.drhmaui.com 


DESTITUTION  ■SOTO  HAWAII 


A  resort  legendary  for  its  classic  charm  and  aloha, 
best  beaches  and  championship  golf  courses. 

Double  your  enjoyment  with  Two  for  One  rooms 

and  Kids  Eat  FREE  May  1  to  September  30. 

(some  restrictions  apply;  call  for  details) 

Captivated?  Call  your  travel  agent, 

visitPrinceResortsHawaii.com/Family 

or  call  toll  free  1-866-PRINCE-6.  gdscooe  pj 

m  * 

Hapuna  Beach    Mauna  Kea 
Prince  Hotel   Beach  Hotel 


ISLAND  OF  HAWAII 


ISLAND  OF  HAWAII 


®PRJ9CE  HOTELS 


^7/KC: 


The 


MAUI  $199^ 

CondoMatic  per  day 


Hotels 


Why  pay  full  price  for  a  hotel  room? 


An  ocean  view  suite  including  car 

All  the  comforts  of  paradise,  a  complete 
one-bedroom  condominium  and  a  Budget 
rental  car  included  in  our  daily  rate. 
Two-bedroom  units  from  $259.00  daily, 
including  a  mid-size  car. 

Check  our  website  or  call  us  for  free 
nights  and  special  package  offers. 
1-800-669-6252  or  www.Napili.com 


RESORT' 

Peak  season  rates  slightly  higher.  Some  restrictions  may  apply 


KAHAJMA  VILLAGE,  MAUI 


Oceanfront,  low-rise, 
luxury  1 ,  2  &  3  bedroom  condo's.  Private  lanais  with 

view  of  nieghbor  isles.  Heated  Pool  &  Jacuzzi. 
(800)  824-3065  www.kahana.ill 


ge  com 


hotels.co 

THE  BEST  PRICES  AT  THE  BEST  PLACES.  GUARANTEED. 

New  York     Orlando  San  Francisco  Las  Vegas 

from  from  from  from 

s59.95  s39.95  s49.95  $29.95 


800-2-HOTELS 


hotels.com  lowest  price  guarantee  does  not  apply  to  all  dates 
or  properties.  See  wwwhotels.com  for  further  details. 


Houseboats  lane 


BIDWELL  MARINA 

LAKE  OROVILL 


California's  Best  Kept  Secret  I 

1 67  MILES  OF  SCENIC  SHORELINI I      4  [ 

Central  California  (70  miles  north  of  SacraiiJ((o|)f| 

DeLuxe  Houseboats  at  Competitive  RaiitJu.L 

(800)  637-1 767         (503)  589-31   ]      e 

www.GoBidwell.com 


REAL  ESTATE  INFO?  JUST  ASKII , 


Lake    McCli 


houseboats.coi 

877-HOUSEBO 


lew    Melones    i_ak< 


HELP  STRENGTHEN 
AMERICA'S  PEACE  PCM 

BUY  U.  S. 

SAVINGS  BONDS 
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.L 


Lane  County,  Oregon 


tfQNTANA 
>y  STEAM 

ird  Historic  SP&S  #700 

4  DAYS/3  NIGHTS 

fctober  1 1  from  Spokane,  WA 
fctober  17  from  Billings,  MT 

f  3  Service  Levels  ~  from  $899 


« 


ADVERTISERS 
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RAVEL  DIRECTORY 

Jherfully  will  send  complete 

i 

formation,  including  rates, 

ervations,  and  accommo- 
dations, upon  request. 
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Central  Oregon 


.QNRxqL    SUNRIVER,  OR. 

In  Every  Season,  We  Are  Your  Family 

Vacation  Rental  Specialists 

For  Homes  and  Condominiums 

•  18  miles  from  Ml.  Bachelor 


We  Play  All  Year 


1-800-531-1130 

www.sunravinc.com 


Utah 


Now  2.0.02.%  more  breathtaking. 


Join  our  2002  Summer  Ce 
with  20.02%  discounts  on  L..e 
food,  adventures  and  more,  when  you 
stay  two  or  more  nights  at  participating 
hotels,  motels  and  lodges. 
For  more  information,  visit  utah.com  and 
click  on  the  2002  Summer  Celebration  icon. 


Washington 


Saratoga  Inn 

Elegance  on  Whidbey  Island 
(800)698-2910 

Rates  begin  at  $155 

Fireplaces  •  Water  Views 

Gourmet  Breakfast 

In  Seattle  rates  begin  at  $175 

Inn  at  Harbor  Steps 

888-728-8910 

Four  Sisters  Inns 

www.foursisters.com 


HOTEL    BELLWETHER 


ON        BELLINGHAM        BAT 

A  Romantic  European  Retreat 

Reservations  &  information  (877)  411-1200 

Website:  www.hotelbellwether.com 

©  A  Peler  Paulsen  Company  Development 


To  advertise  call  1-800-222-9404 


Special  Cruises 


****&* 


r  UjJJ-UoJaL/ 


'J& 


Cruise  Into  History  In  The  Wake  Of 

Russian  Explorers,  Native  Alaskan's 
&  Gold  Rush  Prospectors 

11-Night  Cruises  Between  Seattle,  Washington 
&  Juneau,  Alaska  along  the  Scenic  and  Historic 

INSIDE  PASSAGE 

aboard  the  elegant,  authentic  sternwheeler 

Empress  of  the  North 


>  Brand-New,  Faithful 
Re-creation  of  a  19th 
Century  Sternwheeler 

>  112  Spacious  Outside 
Suites  &  Staterooms 

>  America's  Newest  Stern- 
wheeler Cruise  Ship 

>  Live,  Nightly  Showboat 
Entertainment  &  Dancing 
In  Two  Showrooms  - 

All  Included 


•  Fine  Dining 

•  New,  Exclusive  Itinerary  & 
Included  Shore  Tours 

•  Visit  Seattle,  Victoria, 
Vancouver,  Ketchikan, 
Wrangell,  Petersburg,  Sit- 
ka, Skagway,  Juneau, 
Glacier  Bay,  Tracy  Arm, 
and  Misty  Fjords. 

•  Onboard  Art  Gallery  and 
Historic  Artifacts 


Call  NOW  for 

Spectacular 

FREE  Brochure 


1-800-434-1232 


AMERICAN   WEST  STEAMBOAT  CO. 

2101  4th  Ave.,  Suite  !  ISO*  Seattle.  WA  9812  1 

www.EmpressOfTheNorth.com 


tmxn 


Explore  the  Caribbean 
aboard  a  tall  ship.  Small 
intimate  groups  of  barefoot 
shipmates.  6-day  Cruise 
from  $700.  Call  for 
your  free  Great 
Adventure  brochure. 


800-327-2601 

www.windjammer.com 


^3AM^, 


^■la^ 


Explore  historic  scenic  coasts  &  canals  by  small  ship 

New  England  Islands  •  Erie  Canal  •  Great  Lakes  •  Canada  •  Mississippi 


800-556-7450 

www.accl-smallships.com 
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Circle  the  numbers  on  the  post-paid  card  and  mail,  Call  800-967-3189  or  fax  413-637-4343. 


TRAVEL 

To  receive  all  information  on  a  state  or 

category,  circle  the  state  or  category 

number. 

101.  Central  Coast  Travel  Planner 

102.  Forever  Resorts 

103.  Morro  Bay 

104.  Paso  Robles  Visitors  & 
Convention  Bureau 

105.  Pismo  Beach  Conference  & 
Visitors  Bureau 

106.  Roaring  Camp  Narrow-Gauge 
Railway 

107.  Royal  Scandinavian  Inn 

108.  San  Luis  Obispo  County  Visitors 
and  Conference  Bureau 

109-  Ventura  Visitors  &  Con  v.  Bureau 

110.  Arizona 

111.  Best  westerns  of  Arizona 

112.  Choice  Hotels  International 

California 

113.  Caesars  Tahoe 

114.  California  Tourism 

115.  Carlyle  Inn  in  West  Los  Angeles 

116.  Catalina  Express 

117.  Catalina  Island  C  of  C 

118.  Catalina  Island's  Pavilion  Lodge 

119.  Choice  Hotels  International 

120.  Doral  Princess  Resort 

121.  Holiday  Inn  Fisherman's  Wharf 

122.  Inyo  County 

123.  Lake  Tahoe  Shakespeare  Festival 

124.  Lodi  Conference  &  Visitors  Bureau 

125.  Long  Beach  Aquarium 

126.  Mammoth  Reservation  Bureau 

127.  Mendocino  County  Alliance 

128.  Miranda  Gardens  Resort 

129.  Napa  Valley  Wine  Train 

130.  North  Lake  Tahoe  Resort  Assoc. 

131.  Northern  California  Attractions 
Association 

132.  Ojai  Valley  Inn  &  Spa 

133.  Old  Sacramento  Historic  District 

134.  Pacifica  Hotel  Company/ 
Lighthouse 

135.  Pacifica  Hotel  Company/Shelter 
Point  Inn 

136.  Point  Liberty 

137.  Radisson  Beverly  Pavillion 

138.  Rancho  Santa  Barbara  Marriott 


139.  Redondo  Beach  Visitors  Bureau 

140.  Redwood  Coast 

14 1.  Santa  Ynez  Valley  Visitors  Assoc. 

142.  Sea  World/Busch  Gardens 
Adventure  Camps 

143.  Shasta  Sunset  Dinner  Train 

144.  Solvang  Convention  &  Visitors 
Bureau 

145.  Sommerset  Suites 

146.  Temecula  Valley  Wine  Growers 
Assoc. 

147.  The  Sierra  Club 

148.  The  Village  at  Squaw  Valley 

149.  The  Wax  Museum  at  Fisherman's 
Wharf 

150.  Truckee  Donner  C  of  C 

151.  Vallejo  Convention  &  Visitors 
Bureau 

152.  Canada 

153.  Canadian  Tourism  Commission 

154.  Travel  Alberta 

155.  Victoria  Clipper/British  Columbia 

156.  Colorado 

157.  Crested  Butte  Reel  Fest 

158.  The  Broadmoor 

Culinary  Schools 

159.  California  School  of  Culinary  Arts 

Dude  Ranches 

160.  Greenhorn  Creek  Guest  Ranch 


16 1.  Hawaii 

162.  Aloha  Airlines 

163.  Destination  Resorts  Hawaii  - 
Wailea  &  Makena 

164.  Hawai'i  -  The  Islands  of  Aloha 

165.  Hawaii.com 

166.  Hawaii's  Big  Island 

167.  Hilton  Hawaii 

168.  Kaanapali  Beach  Hotel 
169-   Kahana  Village 

170.  Kauai  Coast  Resort 

171.  Napili  Point  Resort 

172.  Prince  Resorts  Hawaii 

173.  Radisson  Kauai  Beach  Resort 

174.  Renaissance  Ilikai  Waikiki  Hotel 

175.  Suite  Paradise 

176.  The  Inn  at  Mama's  Fish  House 

177.  Whalers  Cove  Poipu  Kauai 
*Aston  Hotels  &  Resorts  (800)  922-7866 

Visit  wwvv.sunsct.com  for  more  information. 


178.  Hotels  /  Resorts 

179.  Best  Westerns  of  California/ 
Nevada/Hawaii 

180.  Choice  Hotels  International 

181.  Hilton  Garden  Inn 

182.  Hotel  Reservation  Network 

183.  Marriott  Escapes 

184.  Houseboats 

185.  Houseboats.com 

186.  Seven  Crown  Resorts 

International  Travel 

187.  Windjammer  Barefoot  Cruises  s 
-Caribbean 

Montana 

188.  Montana  Rockies  Kail  lours 

189.  Nevada 

190.  Bally's  Casino 

191.  Choice  Hotels  International 

192.  Nevada  Commission  on  Tourisi! 

193.  Paris  Las  Vegas  Casino 

Oregon 

194.  CVA  of  Lane  County 

195.  Gold  Beach  Promotions 
Committee 

196.  Grants  Pass  Visitors  Bureau 

197.  Illinois  River  Valley 

198.  Inn  at  Otter  Crest 
199-   Klamath  County  Dept.  of  Tourisi 

200.  McMenamin's  Grand  Lodge 

201.  McMenamin's   Hotel  Oregon 

202.  Medford  Visitors  Bureau 

203.  Mountain  Meadows 

204.  Portland  Art  Museum 

205.  Riverhouse  Resort 

206.  Rogue  Regency  Inn 

207.  Roseburg  Visitors  Bureau 

208.  Running  Y  Ranch  Resort 

209.  Seven  Feathers  Resort  &  Cashw 

210.  Southern  Oregon  Visitors  Assn 

211.  Tours/Cruises/Railroads  > 

212.  American  Canadian  Caribbean  I 
Line,  Inc. 

213.  American  Orient  Express 

214.  Columbia  &  Snake  River 
Sternwheeler  Cruises 

215.  Norwegian  Cruise  Line 

216.  World  Explorer  Cruises 
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Utah 

217.  Utah  Travel  Council 

218.  Washington 

219.  Bellingham/Whatcom  CVB 

220.  CityofTukwUa 

221.  Flying  Horseshoe  Ranch 

222.  Hotel  Bellwether 

223.  Snohomish  County  Tourism 
Board 

224.  Sun  Mountain  Lodge 

225.  Tri-Cities  Visitors  Bureau 

226.  Washington  State  History 
Museum 

227.  Woodland  Park  Zoo 

Wyoming 

228.  Cody  County  Chamber  of 
Commerce 

AUTOMOTIVE 

229.  BMW 

230.  Encompass  Insurance 

231.  GEM 

232.  Nissan  Pathfinder 

233-   Today  Tomorrow  Toyota 

FOOD 

234.  Boca  Burger 

235.  Farmer  John 

HOME 

236.  Anolon®  Titanium 

237.  ASKO  Appliances 

238.  Delta  Faucet 

239.  Episcopal  Homes  Foundation 

240.  Hunter  Fan  Company 

241.  James  Hardie  Building 
Products 

242.  Karastan 

243.  Kelly-Moore  Paint  Co. 

244.  KitchenAid 

245.  Marvin  Windows 

246.  Pella  Windows  &  Doors 

247.  Phantom  Screens 

248.  Retractable  ITI  Patio  Covers 
&  Awnings 

249.  Rust-Oleum  Brands 

250.  Sears  -  Kenmore 

251.  Sun  City  Communities  by 
Del  Webb 

252.  Supersoil 


253.  Trus  Joist  -  Engineered  Floor 

254.  Vent-A-Hood 

255.  Weber  Grills 

256.  Whirlpool  Corp. 
*Jenn-Air  offers  a  full  line  of 
sophisticated  kitchen  appliances. 
For  a  brochure  call  1-800-JENN-AIR. 

MISCELLANEOUS 

257.  Osteo  Bi-Flex 

SHOPPING/GARDEN  & 
OUTDOOR  LIVING 

258.  Amazing  Gates  of  America 

259.  Clifton's  Nursery 

260.  Coldwater  Creek 

261.  Controlled  Energy 
Corporation 

262.  Endless  Pools 

263.  Hearthstone  Stoves 

264.  L.  L.  Bean 

265.  Merial  Frontline 

266.  Mutual  Materials 

267.  Security  Systems/Wireless 
Driveway  Alarms 

268.  Sentry  Table  Pad  Co. 

269.  Sport  Court 

270.  The  Iron  Shop 

271.  Traeger  Industries 

272.  Vita-Mix 

273.  Vixen  Hill  Manufacturing  Co. 


^C800-967-3182>& 


SOURCES 

Here's  where  we  found  some  of  the 
tableware  and  furnishings  featured 
in  "Sea  of  Greens,"  page  124. 


Page  124:  Textured  mat  in  back- 
ground and  cream-color  plate  by 
the  Gardener  (1836  Fourth  St., 
Berkeley;  510/548-4545  or  www. 
thegardener.com).  Mat  in  fore- 
ground by  the  Far  Company  (1301 
17th  St.,  San  Francisco;  415/553-7774 
or  www.farcompany.com). 


Page  126:  Blue-  and  gold-striped 
napkin  by  the  Gardener.  Woven  reed 
mat  by  the  Far  Company. 


Page  127:  Bench,  square  plate, 
and  white  plate  by  the  Far  Company. 
Blue  napkin  by  the  Gardener.  ♦ 
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Cape  bulbs  look  exotic  but  grow  like  natives  in  our  climate 

By  Sharon  Cohoon 


■  If  you  live  in  California,  you  ought  to  read  bulb  catalogs 
in  reverse.  Why?  Hidden  in  the  back  of  the  book  under 
some  grab-bag  category  like  "exotics"  are  freesia,  sparaxis, 
watsonia,  babiana,  and  the  rest  of  the  Cape  bulbs  (named 
after  a  former  province  of  South  Africa).  These  are,  with- 
out a  doubt,  the  easiest  bulbs  to  grow  in  mild  climates  and 
the  ones  most  likely  to  naturalize  here.  The  front  of  the 
book  is  devoted  to  page  after  page  of  tulips  and  hya- 
cinths— bulbs  that  don't  understand  our  mild  winters  and 
have  to  be  stored  in  the  refrigerator  for  at  least  six  weeks 
in  order  to  be  coaxed  into  bloom  for  a  season.  In  our 
Mediterranean  climate,  they  are  the  exotics. 

This  year,  make  it  easy  on  yourself.  Save  the  vegetable 
crisper  for  lettuce  and  carrots,  and  try  growing  some  of 


the  wonderful  Cape  bulbs  shown  here.  Plant  them  ; 
they'll  come  back  year  after  year,  with  no  need  for  chilli 

On  page  64  you'll  find  two  bulb  lists.  The  first  inclu 
the  species  you're  most  likely  to  find  at  your  local  nurs  | 
Though  other  Mediterranean  plants  such  as  artem 
lavender,  rockrose,  and  santolina  would  be  their  ic 
companions,  the  bulbs  in  this  group  are  flexible  and 
handle  moderate  summer  irrigation  without  rotting.  ( 
the  sand  sandwich  planting  technique  described  on  p 
64  for  extra  insurance.) 

The  bulbs  in  the  second  list  need  drier  conditions.  PI 
them  where  they'll  get  no  summer  water,  or  try  grow 
them  in  containers,  as  we  did.  You'll  probably  neee 
order  these  by  mail.  All  take  full  sun,  except  where  not 


60 


SUNSET 


HH___1|aaHaaB|aa 


orchidiformis 


>A 


m 


.•#%$#$&■ 


-<SS 


THE  NEXT  THING  YOU  KNOW, 
THEY'LL  BE  PUTTING  CAVIAR  IN  TRAIL  MIX. 


■ 
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INTRODUCING  THE  NEW  JEEP  GRAND  CHEROKEE  OVERLAND  The 

refined  and  capable  Jeep  4x4  ever.  Suede- and  leather-trimmed  heated 
seats,  10-disc  CD  changer,  rain-sensitive  wipers,  and  real  wood-trimmed  in 

Jeep  is  a  registered  trademark  of  DaimlerChrysler. 


. 


:actly  the  amenities  you'd  expect  in  the  remote  wilderness.  But  because  Jeep  Grand  Cherokee  Overland  is  also 
)ed  with  an  Up  Country  Suspension,  High  Output  4.7  litre  V8,  and  the  advanced  Quadra-Drive  system,  you're  auto- 
ally  granted  access  to  the  most  exclusive  mountaintops  anywhere.  For  info,  call  1-800-925-JEEP  or  visitjeep.com. 


GARDEN 


Easy  to  find  in  nurseries 

These  tolerate  light  to  moderate  summer 
watering. 

African  corn  lily  (Ixia).  Cup-shaped,  2-inch 
flowers  in  white,  pink,  red,  lavender,  and  yel- 
low with  dark  centers.  Plants  grow  1 8  to  20 
inches  tall.  Sunset  climate  zones  7-9,  12-24. 
Baboon  flower  (Babiana).  Mostly  blues 
and  purples;  also  white.  From  8  to  1 2  inches 
tall,  with  2-inch  tubular  flowers.  Some  vari- 
eties are  fragrant.  Zones  4-24. 
Flame  freesia  (Tritonia  crocata).  Funnel- 
shaped  flowers  of  bright  orange  or  red 
are  long-lasting  in  vases.  Grows  1 2  to 
24  inches  tall.  Zones  9,  13-24. 
Freesia.  Tubular  flowers  come  in  a  full  range 
of  colors — yellow,  orange,  red,  pink,  lavender, 
purple,  blue,  and  white  on  plants  12  to  18 
inches  tall.  Many  varieties  are  fragrant,  espe- 
cially creamy  white  F.  alba.  Zones  8-9, 1 2-24. 
Harlequin  flower  (Sparaxis).  Blooms 
have  red,  orange,  yellow,  purple,  or  white 
petals  around  a  yellow  center  outlined  in 
black.  Good  cut  flowers.  Plants  grow  1 0  to 
1 2  inches  tall.  Zones  9,  1 2-24. 
Watsonia.  Flowers  similar  to  gladiolus  but 
smaller  and  more  numerous;  pink,  rose, 
apricot,  and  white.  Excellent  cut  flowers. 
Zones  4-9,  1 2-24. 


Rare  treats 
from  catalogs 

These  cannot  tolerate  summer  irrigation. 
Cape  cowslip  (Lachenalia).  Hyacinth-like 
flowers  come  in  reddish  orange,  yellow,  pur- 
ple, and  cream  on  plants  4  to  10  inches  tall. 
Best  in  pots;  appreciate  light  shade.  Zones 
16-17,23-24. 

Chasmanthe.  Tubular  flowers  of  orange 
red,  occasionally  yellow,  attract  humming- 
birds. Plants  grow  4  to  6  feet  tall.  Zones  13, 
15-24. 

Cyanella.  Mostly  lavender,  but  also  yellow 
flowers.  Grows  9  to  29  inches  tall,  depend- 
ing on  species.  Zones  4-24. 
Geissorhiza.  Cup-shaped,  1 -inch  flowers 
are  mostly  blue,  with  contrasting  center 
color.  Very  showy.  Grows  5  to  10  inches  tall. 
Zones  9,  1 2-24. 

Homeria.  Flowers  come  in  yellows  and  soft 
oranges.  H.  collina  and  H.  flaccida  naturalize 
easily.  Plants  grow  18  to  30  inches  tall.  Can't 
be  shipped  out  of  California.  Zones  4-24. 
Spiloxene  (Hypoxis).  Star-shaped,  3-inch 
flowers  are  mostly  yellow  on  plants  8  to 
1 2  inches  tall.  Zones  9,  1 2-24. 

Candy  pink  watsonias  rise  above 
clumps  of  grassy  foliage  in  late  spring. 
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Hot  pink  ixias  pair  with  purple  ones. 

Planting  and  care 

To  ensure  the  widest  choice,  buy  or  ordet 
bulbs  this  month,  but  wait  until  late  Sep- 
tember or  October  to  plant  and  water.  If; 
bulbs  have  already  begun  to  sprout,  ho\| 
ever,  plant  and  water  immediately. 

Dig  a  hole  two  to  three  times  deeper  tl 
the  bulb  height.  Plant  with  the  pointed  sidi 
up,  indented  side  down.  To  improve  drain 
age,  encase  the  bulb  in  a  sand  sandwich: 
Add  a  V2-inch  layer  of  construction-grade 
sand  atop  the  soil  in  a  planting  hole,  placi 
the  bulbs  on 
then  cover  thei 
with  another 
1/2  inch  of  sand 
you're  planting  ii 
containers,  use 
fast-draining  mbj 
such  as  40  percent  fir  bark,  40  percent 
sand,  and  20  percent  pumice. 

Water  regularly  during  the  active  growii 
season.  After  bloom  when  the  foliage  be 
gins  to  yellow,  start  reducing  irrigation  for 
several  weeks  to  encourage  dormancy, 
then  stop  watering.  Store  potted  bulbs  in 
shady  location  after  the  potting  soil  is  dry^ 

Sources 

Jim  Duggan  Flower  Nursery.  Carries 
everything  listed  and  more.  (760)  943-1 
or  www.thebulbman.com.  Catalog  $2. 
McClure  &  Zimmerman.  Lachenalia, 
sparaxis,  and  watsonia.  (800)  883-6998 
or  www.mzbulb.com.  Free  catalog.  ♦ 
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Palo  Alto  Idea  House 

Recalling  and  reinterpreting  San  Francisco  Bay  Area  bungalows,  this  100-year-old  historic 
Craftsman  home  has  been  completely  renovated  for  contemporary  western  living.  The  Idea  J  I<  him 
is  in  a  beautiful,  historic  neighborhood  in  downtown  Palo  Alto,  California,  near  Stanford 
University.  Come  see  hundreds  of  innovative  ideas  and  products  for  home  and  garden. 


The  Elizabeth  F.  Gamble  Garden  will  receive  a  portion  of  the  proceeds.  Call  1-800-786-7375 
or  visit  www.sunset.com  for  more  information  and  confirmation  of  dates  and  hours. 


Open  to  the  public 

Dates  July  5  through  September  29,  2002 

Open  Fridays-Sundays 
Closed  Mondays-Thursdays 

Hours  Fridays:  9  am-8  pm 

Saturdays:  9  am-6  pm 
Sundays:  11  am-6  pm 

Price  $10  general  admission 

$9  for  seniors  on  Fridays  only 
Free  for  children  5  and  under 

Directions    Free  parking  and  shuttles  at  Palo  Alto 
Town  &  Country  Village  (except  on 
September  14),  corner  of  Embarcadero 
and  El  Camino  Real.  September  14 
parking/shuttles  at  85  Willow  Road, 
Menlo  Park.  Call  1-800-786-7375  or  visit 
www.sunset.com  for  details. 


2002  Idea  House  Team 

Architects  Interior  Design 

C.  David  Robinson  Architects     Pamela  Pennington  Si 

Dahlin  Group  (Consultant)  , 

Landscape  Design 

Builder  &  Owner  GardenArt 

SummerHill  Homes 

Development 

University  Park 
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Thank  you  to  the 
City  of  Palo  Alto 
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BARNEY  DAVIDGE  ASS0CIA1  E 


Alpha  Granite  &  Marble 

CertainTeed  Roofing 

Fieldcrest 

GMC 

Karastan 

Kelly-Moore  Paint 


KitchenAid 

Lennox  Industries 

Monrovia 

Orchard  Supply  Hardware 

Pella  Windows  &  Doors 


The  Sentricon  System 
Timberlake  Cabinet  Company 
Trex  Decking  and  Railing 
Vieluxe  Grills 
Whirlpool 
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Kr  lite. 
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A  handle  on  the  side  of  the  showerhead  turns  on  the  cooling  spray.  Plants  in  the  foreground  are  yuccas. 

Afternoon  showers  predicted 


link  twice  before  you  toss  out  anything.  This  smile- 
^cing  outdoor  shower,  at  the  California  home  of 
rge  Martin  and  Jim  Watterson,  didn't  start  life  as  a 
rer.  Martin,  the  creative  director  for  a  merchandis- 
:ompany,  dreamed  it  up  to  add  spice  to  a  New  York 
|nequin  showroom.  The  bottomless  cage,  made  of 
il  tubing  bent  and  twisted  in  a  whimsical  fashion, 
inally  housed  a  mannequin  perched  on  a  swing. 
In  the  cage  outwore  its  novelty  and  was  sent  back  to 


the  warehouse,  the  company  was  going  to  discard  it.  But 
Martin  envisioned  how  it  could  be  recycled  and  had  it 
shipped  back  to  California.  After  a  bit  of  plumbing,  the 
couple  had  an  outdoor  shower.  Or,  as  Watterson  prefers 
to  think  of  it,  afolie. 

Flagstone  underfoot  is  interplanted  with  clumps  of 
grass.  Flowering  vines  twisting  up  the  cage,  and  colonies 
of  monkey  flower  nearby,  add  charm  to  the  scene. 

—  Sharon  Cohoon 
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Floating 
flowers 


■  When  floral  designer  Laurie 
Connable  throws  backyard 
parties,  she  transforms  her 
swimming  pool  into  a  floating 
garden.  Bunches  of  blooms, 
arranged  in  the  centers  of 
foam  rings,  glide  silently  over 
the  water's  surface. 

For  each  bouquet,  Con- 
nable uses  two  foam  rings 
(one  10  inches  in  diameter, 
the  other  12  inches).  She 
gathers  flat  green  leaves  such 
as  citrus  or  ivy  (enough  to 
cover  the  smaller  ring),  8  to 
10  fern  fronds  (leatherleaf 
is  ideal,  with  stems  18  to  24 
inches  long),  and  long- 
stemmed  flowers  like  dahlias 
or  roses.  Five  large  dahlias 
and  several  clusters  of  roses, 
ageratum,  and  cranesbill  geraniums  are 
usually  enough  for  one  bouquet.  "I  also  add 
a  fine-leafed  variegated  ivy,  which  I  leave 
long  so  it  trails  along  the  water,"  she  says. 

To  make  a  bouquet,  Connable  places 
the  smaller  ring  on  the  larger  one,  secures 
the  two  together  with  toothpicks,  then 
sets  the  stacked  rings  in  a  bucket  filled 
with  water.  She  adds  the  citrus  or  ivy 
leaves  first,  arranging  them  around  the 
top  ring  so  that  they  overlap  with  tips 

SONOMA    COUNTY 

Sculpture  garden 

■  Several  years  ago,  Ricardo  and  Sara  Monte  de- 
cided it  was  time  to  rejuvenate  the  gardens  adjacent 
to  Wild  wood  Farm,  their  specialty  Japanese  maple 
nursery  near  Kenwood.  Ricardo  redesigned  paths 
and  renovated  planting  beds,  but  the  couple  soon 
realized  that  something  was  missing.  "Eventually  we 
figured  out  what  it  was— sculpture,"  says  Sara. 

That's  why  the  Montes  now  display  and  sell 
sculptors'  works.  So  far,  they  have  acquired  more 
than  1 00  pieces  representing  20  emerging  and 
established  California  artists.  The  sculptures,  of 
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downward,  to  conceal  the  foam.  The 
larger  ring,  which  will  stay  below  the 
water's  surface,  remains  uncovered. 

Next,  she  inserts  long-stemmed  fern 
fronds  through  the  center  hole  so  that 
they  cross  underwater,  forming  a  "frog" 
that  will  hold  flower  stems  snugly.  Finally, 
she  adds  the  flowers. 

Connable  makes  the  bouquets  a  day  in 
advance  and  stores  them  in  water-filled 
buckets  in  cool  shade.  — Debra  Lee  Baldwin 


ceramic,  steel,  coated  resin,  and  other  weather- 
resistant  materials,  range  from  shorter  than 
30  inches  to  taller  than  1 6  feet.  Lovely  mature 
trees  and  flowering  plants  frame  them  "just  like 
in  a  home  garden,"  says  Sara. 

Twice  a  year  (in  spring  and  late  summer),  the 
Montes  host  a  reception  to  bring  the  artists  and  the 
public  together;  it's  a  good  time  to  view  the  sculp- 
tures in  glorious  settings  and  to  meet  their  creators. 
This  year's  party  is  on  August  24. 

2-5  Sat;  free.  Also  open  8:30-2  Tue,  9-4  Wed- 
Sun.  10300  Sonoma  Hwy.;  (707)  833- 1161  or 
www.wildwoodmaples.com.  —  Lauren  BonarSwezey 


EVENTS 

•  August  10,  San  Jose. 

Fruit  tasting  hosted  by  Da 
Wilson  Nursery  at  Emma 
Prusch  Farm  Park.  There 
will  be  40  to  50  varieties 
available  for  tasting,  indue 
ing  annual  favorites  'Flavoi 
Queen'  pluot,  'Cox's  Oran 
Pippin'  apple,  'Heavenly 
White'  nectarine,  and 
'O'Henry'  yellow  peach. 
1-5  Sat;  free.  647  King  Re 
(800)  654-5854. 

•  August  24-25,  San 
Jose.  The  36th  Annual 
American  Dahlia  Society 
National  Conference  at  tht 
DoubleTree  Hotel.  The  pul 
lie  is  welcome  to  view 
dahlias.  To  attend  seminar 
and  tours,  registration  is  n 
quired.  7-5:30  Sat,  8-2:31 
Sun;  nominal  fee  might 
apply.  2050  Gateway  Plao 
www.  rmd  7.  com/ads2002. ' 

•  August  25,  Palo  Alto. 

Fifth  annual  tomato  tastino 
at  Common  Ground  Or- 
ganic Garden  Supply  and  I 
Education  Center.  More 
than  50  varieties  available  i 
for  tasting.  Bring  your 
homegrown  tomatoes  to 
share  with  other  tomato 
lovers.  12:30-3  Sun; 
free.  559  College  Ave.; 
(650)  493-6072. 


CLIPPINGS 

New  resource  guide. 

Ten  years  in  the  making, 
the  700-page  California 
Master  Gardener  Hand- 
book (University  of  Califor  I 
nia  Agriculture  and  Naturi'j 
Resources,  Davis,  CA, 
2002;  $30;  800/994-884!^ 
is  an  important  reference 
for  any  gardener  who 
wants  to  know  more  aboi 
soils,  fertilizers,  water  ma< 
agement,  pests,  weeds, 
and  the  selection  and  car 
of  many  plants  (including 
berries,  citrus,  houseplan 
landscape  plants,  lawns,  ^' 
and  vegetables).  ivi 
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are  they'll  recommend  Frontline  "Plus.  It's  the  longest 
it  complete  flea  and  tick  protection  you  can  get. 
•est!  Ask  your  veterinarian  about  Frontline  Plus. 

UINE.  THE  VETERINARIAN'S  #1  CHOICE. 


FRONTLINE*  is  d  registered  trademark  of  Merial  ©2002  Merial  Limited,  Puluth,  GA.  All  tights  resen  ed 
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WHAT  TO  DO  IN  YOUR  GARDEN  IN  AUGUST 


PLANTING 

□  LATE-SUMMER  AND  FALL 
COLOR.  Many  perennials  reach 
their  bloom  peak  in  spring  and 
summer,  but  there  are  plenty  of 
flowers  that  will  carry  a  border  into 
late  summer  and  fall.  Choices  in- 
clude aster,  cape  fuchsia,  chrysan- 
themum, coreopsis,  daylily,  gaillar- 
dia,  gaura,  Japanese  anemone, 
lavatera,  Nemesia  fruticans,  rud- 
beckia,  Russian  sage,  salvia,  and 
summer  phlox.  Before  shopping, 
check  to  see  which  plants  are 
adapted  to  your  climate. 


•  Eureka 


Redding 
,,     CALIFORNIA 

•  Mendocino 

SariW  Rosa      ,  Sacramento 


Z 


Sunset 

CLIMATE  ZONES 

Fl  Mountain  (1-2) 

□  Valley  (7-9) 

□  Inland  (14) 

□  Coastal  (15-17) 


.iaii  Francisco 


\    San  Jose 


a  big  fall  flush  of  blooms.  Use  aj 
organic  or  conventional  fertilize 
designed  for  roses  and  apply  it  t 
moist  soil  according  to  label  direi 
tions.  If  your  soil  is  very  alkalint 
also  apply  l/i  cup  sulfur  (either  irol 
sulfate,  Ironite,  or  soil  sulfur)  t 
each  established  rose;  mix  it  int 
the  soil.  Water  well  after  fertilizing! 

□  PICK  UP  FALLEN  FRUIT.  Collec 
decaying  fruit,  such  as  peaches  an  J 
nectarines,  that  could  be  harborinr 
disease.  Toss  them  in  the  garbage] 
don't  compost  them. 


□  SOW  COOL-SEASON  CROPS. 
Zones  7-9,  14-17:  Start  broccoli, 
cabbage,  cauliflower,  lettuce, 
spinach,  and  Swiss  chard  seeds  in 
containers.  Fill  flats  or  pots  with  a 
well-drained  potting  mix  and 
moisten  the  mix  thoroughly.  Direct- 
sow  carrots,  onions,  peas,  and 
radishes.  Before  planting,  rotary-till 
the  soil,  mix  in  compost,  soak  with 
water  thoroughly,  and  plant.  Sow 
fine  seeds  about  l/4  to  lh  inch  deep, 
larger  seeds  (peas)  about  1  inch 
deep.  Zones  1-2:  Where  frost  isn't 
expected  until  late  October,  sow 
seeds  of  beets,  carrots,  radishes, 
and  spinach;  they  should  be  ready 
to  harvest  by  fall. 

BACK  TO  BASICS 


□  TREES  FOR  SHADE.  For  opti- 
mum cooling  effect,  plant  a  tree  in 
front  of  windows  on  the  southwest 
side  of  the  house.  Use  a  deciduous 
tree  for  shade  in  summer  and  sun  in 
winter.  Zones  7-9,  14-17:  Try  Chi- 
nese hackberry,  Chinese  pistache, 
flowering  pear,  Japanese  pagoda 
tree,  Raywood  ash,  and  red  oak. 
Zones  1-2:  Try  American  horn- 
beam, Eastern  redbud,  honey  lo- 
cust, Japanese  pagoda  tree,  little- 
leaf  linden,  and  Marshall  seedless 
green  ash. 

MAINTENANCE 

□  FEED  ROSES.  Zones  7-9,  14-17: 
Now's  the  time  to  feed  roses  to  get 


Composting  components. 

Composting  is  a  great  way  to  recy- 
cle yard  and  kitchen  waste.  In  return 
for  your  efforts,  you  get  a  valuable 
soil  conditioner.  Do  compost:  coffee 
grounds,  fruit  trimmings,  tea  bags, 
plant  trimmings,  and  washed  and 
crushed  eggshells.  Don't  compost: 
bones,  dairy  products,  fish,  grains, 
grease,  meat,  pet  feces,  or  sawdust 
from  plywood  or  treated  wood. 

—  L  B.  S. 


□  RECYCLE    GRASS    CLIPPINGS* 
Every  time  you  mow  your  lawn,  ail 
low  the  grass  clippings  to  remalil 
where  they  fall.  They  decompose 
quickly,   releasing  nutrients  bac 
into  the  soil,  which  reduces  thi 
need  for  fertilizer  and  promotes 
healthy  lawn.  Recycling  clipping 
also  helps  reduce  the  amount  cd 
green  waste  that  otherwise  woulilj 
end  up  in  landfills. 

PEST  AND  WEED  CONTROl 

□  CONTROL  POWDERY  MILDE 
These  diseases,  caused  by  fungu 
infect  leaves,  buds,  flowers,  and 
stems,  depending  on  the  host  plant 
The  first  symptoms  are  white  o 
gray  circular  patches  on  plan 
tissue,  followed  by  large  powderi 
areas.  For  nontoxic  mildew  control 
mix  2  teaspoons  baking  soda  an<i 
2  teaspoons  lightweight  summe 
(horticultural)  oil  in  1  gallon  of  waa 
ter  and  spray  plants  thoroughly.  Yoi 
can  also  purchase  ready-made  fungi 
cides  to  control  powdery  mildew 
Some,  such  as  Safer  Garden  Fungi 
cide  (available  at  many  nurseries  o 
by  mail  from  Peaceful  Valley  Farn 
Supply;  888/784-1722  or  www 
groworganic.com),  are  not  ven 
toxic  to  mammals.  Others  (triforine 
for  instance)  are  more  toxic.  ♦ 
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GEM.  The  new,  innovative,  all-electric,  zero- 
emissions  vehicle  by  Global  Electric  Motorcars. 
It  can  take  you  and  up  to  three  passengers  on 
daily  errands  around  your  community.  Fully 
charged  in  about  six  to  eight  hours  by  simply 
plugging  it  in  to  a  standard  110-volt  outlet,  GEM 
will  travel  up  to  35  miles  at  speeds  up  to  25  mph. 
Current  federal  tax  credit  cuts  10%  off  taxes. 
Ask  your  tax  advisor  for  details.  $2000  cash 
allowance  from  manufacturer  available  in 
California,  Maine,  Massachusetts,  New  York,  and 
Vermont.  Offer  ends  6.30.02. 

So  what  are  you  waiting  for?  Get  in  and  go. 


C'i&J* 


Global  Electric  Motorcars,  LLC 


GEM 


A  DaimlerChrysler  Company 


1.800.988.4737    www.gemcar.com 


GARDEN 


Best  varieties 


Peas  as  sweet  as  sugar 

By  Jim  McCausland 

Veteran  pea  growers  can't  resist  nibbling  peas  right  off  the  vine. 
That's  because  peas,  like  sweet  corn,  are  at  their  sugary  peak  the 
moment  you  pick  them.  From  that  time  on,  the  sugar  starts  convert- 
ing to  starch,  and  sweetness  declines. 

Tall  vining  types,  which  bear  over  a  long  season  if  you  keep  picking  them, 
need  support:  a  trellis,  wire  or  nylon  mesh,  or  poles.  Bush  types,  which  top 
out  at  30  inches  and  usually  don't  need  support,  mature  earlier  and  tend  to 
produce  most  of  their  crop  at  once. 

Keep  in  mind  that  to  reach  maturity,  peas  need  three  months  of  growing 
time  before  the  average  date  of  the  first  frost  in  your  area.  They  also  need 
cool  soil  and  air  temperatures.  In  mild-winter  areas  of  California,  you  can 
plant  peas  anytime  from  August  to  February.  In  the  desert,  wait  until  Octo- 
ber. In  the  coastal  Northwest,  sow  peas  in  August  for  a  fall  crop.  In  colder 
areas,  wait  until  next  spring,  then  plant  as  soon  as  the  ground  can  be 
worked  (usually  March  or  April). 


Peas  for  shelling 

They're  ready  to  pick  when  their  pods  fill 
with  sweet,  plump  peas. 
'Dual'  is  a  new  variety  that  produces  10  to 
14  peas  per  pod,  compared  to  8  to  10  pea: 
of  most  other  varieties.  A  bush  type,  it  bean 
many  pods  in  pairs,  instead  of  singly. 
'Garden  Sweet',  another  new  variety,  con-i- 
tains  25  percent  more  sugar  than  most  pea 
and  stays  sweet  longer  after  picking  (up  to  * 
48  hours)  than  other  peas.  A  vining  type,  it  I1 
reaches  3  to  4  feet. 

'Maestro'  also  produces  many  double  podi 
on  a  bush-type  plant  over  a  relatively  long 
season.  Excellent  disease  resistance. 
'Novella  II'  is  a  semi-leafless  bush  type. 
Excellent  disease  resistance. 


Peas  with  edible  pods 

You  eat  them  pod  and  all. 
Snow  peas.  Bred  to  be  harvested  young, 
their  flat  pods  are  perfect  for  stir-fries.  The    n 
two  most  widely  sold  varieties,  'Oregon  Gi- 
ant' and  'Oregon  Sugar  Pod  II',  are  bush 
types.  If  you  wait  too  long  to  harvest  most 
snow  peas,  they  develop  a  string  that  you 
have  to  remove  before  eating,  but  'Oregon 
Sugar  Pod  II'  is  virtually  stringless. 
Snap  peas.  These  are  ready  to  pick  as 
soon  as  the  peas  swell  the  pods.  If  you 
leave  them  on  the  vine  too  long,  most  snapff 
develop  a  string.  'Sugar  Snap'  and  'Super 
Sugar  Snap'  are  extra-sweet  vining  types  (ti 
6  feet).  'Sugar  Ann'  and  the  stringless 
'Sugar  Sprint'  are  bush  types.  'Mega',  also  i\ 
a  bush  type,  handles  both  colder  and  hotte, 
weather  better  than  many  others. 


Seed  sources 

Burpee  Seeds:  (800)  888-1447  or 

www.burpee.com. 

Nichols  Garden  Nursery:  (800)  422-3985 

www.nicholsgardennursery.com. 

Territorial  Seed  Company:  (541)  942-9547 

or  www.territorialseed.com. 

Vermont  Bean  Seed  Company:  (803)  663 

021 7  or  www.vermontbean.com. 

West  Coast  Seeds:  (604)  952-8820  or 

www.westcoastseeds.com.  ♦ 
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Eucerin 


FACE 


I 


Getting  rid  of  wrinkles 

shouldn't  be  as  irritating 

as  getting  them. 


Qio  Anti-Wrinkle 

SENSITIVE  SKIN  LOTIOS 


Eucerin 


Q»  Anti-Wrinkle 

wwrrm  skin  cum 


Q 10  ANTI-WRINKLE 

SENSITIVE  SKIN  LINE 


Many  of  the  anti-aging  products 
with  Retinol  and  Alpha  Hydroxy  Acids 
can  be  just  as  irritating  as  the  wrinkles 
they're  supposed  to  treat.  The  active 
ingredient  in  Eucerin,  Coenzyme  Q10,  is 
already  present  in  your  skin  and  is  one  of 
the  most  natural  ways  to  fight  wrinkles. 
This  exclusive  Q10  formula  is  available  in 
a  creme  or  daily  lotion  with  SPF  15. 

Clinically  proven  to  diminish  lines 
in  less  than  5  weeks,  without  irritation. 
Eucerin,  the  dermatologist-trusted  brand 
for  dry  skin  care. 


Eucerin 


PURESKINTHERAPY 


www.eucenn.com 


HHSH 


The  outdoor  fireplace,  clad  with  Boston  ivy  (Parthenocissus  tricuspidata), 
warms  the  trellis-covered  patio  on  chilly  evenings.  Nearby,  a  rock-edged 
pond  appears  as  an  extension  of  an  elevated  spa  (right). 


Four  corners,  four  kinds 
of  outdoor  living 

A  Los  Angeles  garden 
offers  places  to  be  together  and  apart 

By  Peter  O.  Whiteley  •  Photographs  by  John  Granen 


When  all  you  have  is  a  broad 
expanse  of  lawn  for  your 
backyard,  you  start  dream- 
ing of  possibilities.  The  owners  of 
this  garden  saw  themselves  enter- 
taining, cooking,  growing  roses,  re- 
laxing in  a  spa,  and  simply  stretching 
out  in  the  sun.  Their  subsequent  re- 
model offers  lessons  for  anyone  who 


wants  to  incorporate  a  variety  of  ac- 
tivity areas  into  the  backyard. 

Landscape  designer  Nick  Williams 
removed  the  lawn  and  divided  the 
bare,  rectangular  yard  into  quadrants 
corresponding  to  the  owners'  needs. 
The  center  of  the  garden  is  filled  with 
flowering  plants  and  slender  paths 
connecting  the  sections.  The  plan 


gives  the  overall  impression  of 
densely  planted  garden  with  distir 
tive  destinations  in  each  corner. 

The  main  entertaining  spaces- 
covered  dining  area  with  a  lar; 
freestanding  outdoor  fireplace,  aii 
a  horseshoe-shaped  barbecue  ce 
ter — lie  closest  to  the  two-sto 
(Continued  on  page  7 
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Hawaii 


TASTE  THE  GOOD  LIFE 

wm  Healthy 

CHOICE 


Hilton  Waikoloa  Village 
on  Hawaii's  Big  Island 

425  Waikoloa  Beach  Drive 

Waikoloa,  HI  96738 

808-886-1234 


Hilton  Hawaiian  Village"  Beach  Resort 
on  Waikiki  Beach 

2005  Kalia  Road 

Honolulu,  HI  96815 

808-949-4321 


Hilton 

Resorts  Hawaii 
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Twice  as  relaxing. 


& 


A 


Hilton  Hawaiian  Village8  Beach  Resort  &  Spa  a  self-contained  paradise  within  paradise  located  on  22  acres  of  lush  tropical  gardens  on 
Waikiki's  best  stretch  of  white  sand  beach.  World-renowned  Mandara  Spa*  offering  Hawaiian,  Asian,  Western,  European  and  Polynesian  beaul 
and  relaxation  treatments  and  massage  therapies.  Spa  facilities  include  private  outdoor  pool,  whirlpool,  and  sun  terrace,  state-of-the  art  cardie-  -' 
vascular  fitness  center,  sauna,  steam  rooms,  a  complete  salon  and  the  Ola  Pono  Spa  Cafe,  featuring  Spa  Cuisine.  Holistica  Hawaii  Health 
Center*  is  a  medically-based  wellness  center  that  integrates  Western  medicine  with  complementary  therapies  to  offer  personalized  health  and 
fitness  programs  for  mind,  body,  and  spirit.  Ask  about  our  Perfect  Retreat  Package  (PJ)  or  Perfect  Holistic  Package  (P4). 


Hilton  Waikoloa  Village®  Hawaii's  Big  Island.  On  the  spectacular  sunny  Kohala  Coast,  this  62-acre  oceanfront  paradise  welcomes  you  with 
lavish  luxury.  The  resort  offers  9  distinctive  restaurants,  shopping,  championship  golf,  tennis,  water  sports,  the  amazing  Dolphin  Quest®  Learnir- 
Center,  and  the  world-class  Kohala  Sports  Club  &  Spa.  The  Kohala  Sports  Club  &  Spa  is  the  Big  Island's  premier  destination  spa  and  offers 
the  ultimate  in  relaxation  and  rejuvenation  with  a  perfect  blend  of  modern  therapies,  ancient  healing  wisdom  and  the  latest  health  and  fitness 
technology.  In  a  serene,  sensuous  setting  the  natural  elements  of  healing  converge  with  international  massage  therapies,  spiritual  awareness 
programs  and  stress  management.  The  Kohala  Sports  Club  &  Spa  also  offers  complete  salon  enhancement  programs,  while  the  Kohala  Spa 
Cafe  offers  healthy  and  delectable  selections.  Ask  about  our  Pleasures  in  Paradise  Package  (PE). 
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You'll  find  complimentary 
Neutrogena  products  in 
your  room.  These  pure  and 
gentle  hair  and  body  care 
products  are  sure  to  leave 
you  feeling  pampered  and 
at  Hilton  that's  what  we 
are  all  about. 


see 


For  rates  or  complete  package  deta 
and  inclusions  call  your  professional' 
travel  agent,  1-800-HILTONS  or  visi 
www.HiltonHawaii.com 


It  happens  at  the  Hiltc 


'Mandara  Spa  &  Holistica  Hawaii  Health  Center  are  independently  owned  and  operated.  ©2002  Hilton  Hospitality,  Inc. 
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off  for  a  vacation  to  Hawaii,  a  destination 
t  lets  you  replenish  your  energy  rather  than 
orb  it.  Frolicking  on  the  beaches,  being 
rounded  by  wildlife  and  spectacular  scenery, 

11  experience  the  true  meaning  of  the  Spirit 
\loha.  Inside,  you'll  find  a  wide  array  of 
ique  adventures,  as  well  as  tips  from 
althy  Choice  on  how  to  Taste  the  Good  Life 
Hawaii  and  make  your  vacation  as  fulfilling 
aossible.  Check  the  coupons  in  the  back 
i  see  how  you  can  win  a  fabulous  Hawaii 
ation  for  two  from  Healthy  Choice. 


Hawaii  Sunrise 
Kauai  Water  Lilies 


Special  Advertising  Supplement 


Oahu's  Majestic 
Diamond  Head 

World  Famous 
Waikiki  Beach 


Just  twenty  minutes  and  a  world  away 
from  the  hustle  and  bustle  of  Waikiki  is 
HANAUMA  BAY  NATURE  PARK,  a 
world-famous  protected  marine  sanctuary 
located  in  the  crater  of  an  extinct  volcano 
on  the  eastern  tip  of  the  island.  Taking  a 
dip  into  the  warm,  aquamarine  waters, 
you'll  find  thousands  of  colorful  fish 
swim  right  up  to  you,  even  at  knee-deep 
level.  The  further  out  you  swim,  the 
more  vibrant  and  intense  the  colors  of 
marine  life. 


Learn  about  the  significance  of  Hawaii's 
dance  tradition,  and  its  role  in  passing 
down  legendary  stories  from  past 
centuries,  through  the  ancient  dance  of 
hula  at  the  PLEASANT  HAWAIIAN 
HULA  SHOW.  Hawaiian  men  and 
women  dance  the  history  of  Hawaii  with 
graceful  motions  of  their  hands,  hips  and 
feet.  It's  located  at  the  Waikiki  Shell  in 
Honolulu,  where  bleachers  seat  2,000 
guests  per  show. 


www.heaSthychoice.com 


HEALTHrtCHOICE, 

What's  the  importance  of  shopping? 

Do  your  part  for  a  healthier  heart. 
Remember,  Shop.  Obesity,  and 
physical  inactivity  all  increase  your 
risk  of  heart  disease,  so  when  you 
do  go  shopping,  walk  around  the 
mall  once,  quickly,  before  you 
browse.  That  will  up  your  activity. 


HealthyJChoice 
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)id  You  Know... 

Juicy  fruits  offer  more  than  just  Vitamin  C.  Some 
re  loaded  with  beta-carotene,  folic  acid,  potass.ium, 
ad,  of  course,  fiber.  Stock  up  on  your  favorite  fruits 
rid  infuse  yourself  with  the  benefits. 

While  on  the  go,  remember  some  helpful  facts: 
ne  kiwi  gives  you  a  day's  worth  of  Vitamin  C,  1  cup 
flow-fat  frozen  yogurt  is  a  good  source  of  calcium 
ad  bottled  water  is  a  great  alternative  to  soda  pop! 

In  the  last  decade,  six  of  the  ten  most  popular 
)ods  have  been  "grain-based."  The  winners  include 
asta,  bagels,  popcorn/pretzels,  ready-to-eat  sand- 
'iches,  ready-to-eat  cereal  and  pizza  crust.  But  you 
in  gain  more  from  grains  by  selecting  whole  wheat 
r  whole  grain  pasta,  bagels  and  bread. 

Snack  on  blueberries,  strawberries  and  grape 
lice  —  three  of  the  top  fruits  or  juices  in  antioxidant 
ctivity  —  and  help  protect  your  body  from  the  dam- 
ges  caused  by  free  radicals. 

The  key  to  a  sound  night's  sleep  is  exercise, 
'articularly  if  it's  done  in  the  afternoon,  exercise  can 

duce  sleeping  problems  and  help  you  become  more 
lert.  So  after  lunch,  hop  on  a  bicycle  and  cruise 
round  the  beach,  or  paddle  out  on  a  surfboard  and 
atch  a  wave. 


Sliced  Lunch  Meat 
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Portabella/Beef 


www.healthychoice.com 
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Recreating  Earth 
Hawaii's  Orchid  Lei 


Nothing  can  compare  to  seeing 

earth  recreate  itself.  You  can  spend  days 
exploring  KILAUEA  and  MAUNA 
LOA,  the  eruptions  of  which  continue  to 
add  land  mass  to  the  Big  Island.  By 
hiking,  walking  or  driving  through  the 
HAWAII  VOLCANOES  NATIONAL 
PARK  you  can  see  earth's  creation 
first-hand.  Sign  up  with  a  local  outfitter 
or  take  off  on  your  own  to  explore  this 
vast  natural  wonder,  one  of  the  most 
diverse  geologic  formations  on  earth. 
Dig  down  into  the  wild  lava  tube  system 
and  find  yourself  in  a  30-foot-high  cave 
just  below  rare  native  dryland  forest. 
Along  the  cave  walls,  you'll  feel  the 


smooth  glaze  of  the  lava  that  froze  into 
droplets  thousands  of  years  ago. 
Back  up  above-ground,  trek  across  the 
surreal  terrain  that  resembles  a  moon 
crater  and  examine  the  different  types  of 
Hawaiian  lava:  pahoehoe,  which  has  a 
smooth  and  ropey  surface,  and  a'a,  which 
resembles  stirred  up  brownies.  Look  for 
glassy  filaments  called  Pele's  tears, 
formed  by  fiery  fountains  of  lava  spewing 
into  the  air. 


www.healthychoice.com 


HEALIHrtCHOICE, 

How  do  I  get  more  energy? 

Get  a  second  wind  through 
physical  activity.  Surveys  show 
one  of  the  many  benefits  of 
regular  exercise  is  increased 
energy.  Put  a  skip  in  your  step  by 
skipping  out  for  a  lunch  time  walk. 


HMLTHYfCHOICE 

Healthy  Eating  Tips 


Eating  Out  Right.  When  dining  out,  keep  meat 

Iservings  small,  about  the  size  of  a  deck  of  cards.  Make 

Pit  lean  by  ordering  items  described  as  broiled,  roasted, 

baked  or  grilled.  And  try  steamed,  stir-fried  or  braised 

entree.  For  dessert,  order  fresh  fruit. 

•  Feast  on  Hawaii's  Fruits.  Enjoy  such  tropical 

favorites  as  mangoes,  papayas,  and  guavas.  All  three  are 
great  sources  of  vitamin  C,  beta-carotene  and  potassium. 

•  Pour  it  Down.  The  average  person  loses  about  10  cups 
of  fluid  a  day.  If  you're  exercising,  you're  losing  even 
more.  In  addition  to  the  8  to  10  glasses  recommended 

for  normal  day-to-day  activity,  drink  at  least  one  extra 
cup  of  juice  or  water  for  every  20  minutes  you  exercise. 

•  Get  Clear  On  Calories.  Not  all  foods  are  the  same. 
Carbohydrates  (the  bread  and  pasta  gang)  contain  4 
calories  per  gram.  The  foods  that  bust  the  calorie  budget 
are  fats  at  9  calories  per  gram  and  alcohol  at  7  calories 
per  gram.  Carve  out  more  room  for  carbohydrates  while 
lightening  up  on  fat  and  alcohol. 

•  Go  for  the  Green.  Dark  green  and  deep  yellow 
vegetables  pack  an  extra  powerful  nutrient  punch. 
Choose  spinach,  broccoli,  collard  greens,  sweet  potatoes 
and  carrots. 

•  Don't  Skip  Breakfast.  Studies  show  people  who  eat 
breakfast  have  a  much  better  diet  than  those  who  don't. 
Try  a  tall  glass  of  juice  and  a  bowl  of  whole-grain  cereal; 
no-fat  or  low-fat  yogurt  with  fresh  fruit;  a  bagel  topped 
with  melted  low-fat  cheese  and  salsa. 

•  Pick  the  Produce.  Eating  foods  high  in  folic  acid 
may  help  your  heart.  Fruits  and  vegetables  are  already 
heart  healthy  and  a  good  source  of  folic  acid. 

•  Keep  Fat  Free.  Try  specialty  vinegar  as  a  salad 
topping  instead  of  full-fat  dressings.  You'll  save  at  least 
6-10  grams  of  fat  per  salad. 
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Deli  Meats 


Chicken  Meal 


Fitness  Tips 


•  Travel  Healthy.  There  are  easy  ways  to  fold  fitness 
time  into  your  leisure  or  vacation  plans.  Find  sightseeing 
tours  that  include  walking  tours  and  hikes  through 
national  parks.  Skip  the  buses  or  trolleys  and  use  your 
feet  instead. 

•  Limit  the  Tube.  The  average  adult  watches  4  hours 
of  television  every  day.  Studies  show  the  more  time  people 
spend  watching  television,  the  greater  their  chances  of 
becoming  overweight.  Turn  TV  time  into  travel  time. 
Hop  on  your  bike  or  lace  up  your  tennies  and  hit  the  trail. 
An  hour's  worth  of  prime  time  exercise  greatly  improves 
heart  health. 

•  Defuse  StreSS.  Indulge  in  relaxation  techniques, 
such  as  massage  therapy,  yoga  or  tai  chi.  Step  outside, 
breathe  deeply,  and  walk  a  few  blocks  to  unwind. 
Tackle  mounting  stress  before  it  overwhelms  you  by 
walking  or  talking. 


PINEAPPLES? 


WE  HAVE  THOSE,  TOO. 


The   islands   of   aloha 
Hawai'i.  Now  more  than  ever,     gohawaii.com    1-800  Go  Hawaii 
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HIKING  &  BIKING 


Hiking  Maui 


Maui's  many  varying  climates  and 

topography  make  for  a  great  island  for 
hiking  and  biking. 

More  than  27  miles  of  marked  hiking 
trails  at  Haleakala  National  Park  are 
there  for  the  taking.  You  can  hike 
through  lava  tubes,  cinder  cones  and 
ancient  rocks,  or  on  Sliding  Sands,  a 
challenging  4-mile  hike  that  descends 
2,500  feet  through  a  cinder  desert  to  the 
valley  floor.  If  you're  not  up  for  the  entire 
trail,  you  can  hike  a  short,  0.66-mile 
distance  to  the  switchback  and  still  get  to 
see  panoramic  views  of  cinder  cones  and 
lava  flows.  Kuloa  Point  is  an  easy  0.5- 
mile  loop  trail  toward  the  ocean  along 
pools  and  waterfalls  to  a  windy  bluff 
overlooking  Oheo  Gulch.  You  can  take  a 
picnic  lunch  on  the  grass  next  to  the 
remnants  of  an  ancient  fishing  shrine 
and  house  site.  You  can  also  cover  a  lot  of 


ground  by  bicycling  through  different 
parts  of  the  island.  Trails  take  bicyclists 
from  Wailea  to  Kapalua,  from  Ho'okipa 
to  Kahului  and  from  Wai'ehu  to 
Wailuku,  on  improved  shoulders  or  bike 
lanes.  Arguably  the  most  famous  bicycle 
trail  on  Maui  is  the  38-mile  downhill 
Haleakala  Volcano  ride  during  sunrise, 
an  unforgettable  experience. 


www.healthychoice.com 


HEAITfflrfCHOICE, 

How  do  I  lower 
my  blood  pressure? 

Try  fast-paced  walking  with 
small  hand  weights.  Less  active, 
less  fit  people  have  a  30  to  50% 
greater  risk  for  developing  high 
blood  pressure.  Using  hand 
weights  builds  strength  and  can 
increase  the  intensity  of  your 
workout. 


auai  Coast  Resort  oceanfront  in 
Kapa'a  or  Holua  Resort  on  the 
Kona  coast  on  the  Big  Island 

One  &  two  bedroom  beautifully 

appointed  condominium  suites 

Complete  kitchens,  washers/dryers, 

private  lanais 

Beautifully  landscaped  grounds 

Tennis  is  free 

Activities  center 

From  $185  per  night 
for  up  to  4  guests 

Ask  for  the  Getaway  Special 


PREMIER  RESORTS 


ii -hi  n    iii-u  belona 


1-800-364-4043 
www.premier-resorts.com 


DESTINATION  RESORTS  HAWAII 

Condominium  Rentals 
Wailea  and  Makena  Resorts,  Maui 

300  Villas  and  90  Holes  of  Golf 

in  the  Middle  of  Paradise. 
Discover  our  slice  of  Heaven! 

Spacious  luxury  condominiums  in  Wailea 
and  Makena  resorts  on  the  "sun-coast" 
of  Maui  with  your  choice  of  beachfront 

or  golf  course  sites.  Relax  and  enjoy  daily 
housekeeping  and  concierge  service. 

Ask  about  our  FREE  NIGHT  SPECIALS, 

CAR-CONDO  PACKAGE, 

and  UNLIMITED  GOLF! 

Destination 

^/..^S  HOTELS   &    RESORTS 

1-800-367-5246 
www.drhmaui.com 


Whalers  Cove  at  Poipu,  Kauai 
Oceanfront  Luxury 

A  distinctive,  secluded  hideaway  on 
the  ocean  at  sunny  Poipu.  Overlooking 
Kauai's  most  beautiful  cove.  Elegant 
one  and  two  bedroom  suites,  sweeping 
ocean  vistas,  fully  equipped  kitchen  and 
large  private  lanai.  Daily  maid  service, 
heated  oceanfront  pool,  spa  and  more. 

Special  One  Bedroom  ocean  view 
suite  from  $  1 ,999  per  week. 


PREMIER  RESORTS 

wnerr  t/vti  oeiona 

1-800-225-2683 
www.whalers-cove.com 


Hawaii.com 

is  your  all-inclusive 

ravel  site  for  the  islands  of  Hawaii 

Buy  airline  tickets. 

Book  lodging. 

Rent  a  ride. 

Grab  a  tee  time.  Hawaii? 

It's  all  on  Hawaii.com! 

Visit  Hawaii.com 

and  win  a  free  trip  to  Hawaii! 


HAVVAII.com 

Yevr  clic\-it  to  P»r»di*t.' 


Relax  and  Unwind 
in  Paradise 


$ 


89 


50*    The  Radisson  Kauai  Beach 
Resort,  Kauai's  most 
beautiful  beachfront 
property.  Enjoy  the  nightly  Happy  Hour 
with  torch  lighting/dance  ceremony. 
Free  Thrifty  compact  car  rental! 

Radisson  Kauai  Beach  Resort 
433 1  Kauai  Beach  Drive 
Lihue.HI  96766  •  808-245-1955 
www.radisson.com/kauaihi 
1-800-333-3333 


T^i*/***** 


*  Rotes  one  pool  view,  per  person,  per  night,  based  on  double 
occupancy,  plus  lax.  Effective  thru  December  20.  2002.  Certain 
restrictions  may  apply.  Subject  to  change.  Room  availability  limited. 
Advance  reservations  required.  Ask  for  the  "Healthy  Choice  Offer" 


•  Ocean  front  on  the  best 
stretch  of  Kaanapali  Beach 

•Voted  the  #1  Best  Value 
in  Hawai'i 

•  Free  Nightly  Hula  Show 

•  Free  Children's  Program 

•  Free  Hawaiian  Activities  Daily 

•  Special  values  for 
Honeymooners  &  Seniors 

Rates  from  $165  per  night 


KAANAPALI  BEACH  HOTEL 

Maui's    Most    Hawaiian    Hotel 

E -800-262-8450 
www.kbhmaui.com 


Molokai's 
Rugged  Cliffs 

Lanai's  Halona 
Point 

Kayaking 

Hawaii's  Blue 

Waters 


Take  the  mule-ride  challenge  on  this 

hair-raising,  1,700-foot  sea  cliff  trek 
down  the  spectacular  KALAUPAPA 
TRAIL  on  Molokai.  You'll  love  every 
one  of  the  26  switchbacks  on  the  narrow 
trail,  if  you  learn  to  surrender  control  to 
the  sure-footed  mules.  Their  steps  are 
cautious  and  intuitive,  and  will  give  you 
the  ride  of  your  life. 


On  Lanai,  drive  through  pineapple  fields 
and  a  dry-land  forest  preserve,  which  has 
rare  plant  life,  to  reach  your  final 
destination:  GARDEN  OF  THE  GODS 
on  Polihau  Road.  Here,  you'll  see  bizarre 
lava  formations  covering  rainbow- 
colored  grounds.  Driving  through  to  the 
end  of  the  road,  you'll  reach  Polihau 
Beach,  an  isolated  white-sand  beach. 


www.heaSthychoice.com 


Healthy^Choice, 

What's  the  original  fast  food? 

Bananas.  In  1995,  the  average 
person  ate  27  pounds  of 
bananas.  Apples  weighed  in 
second  at  almost  19  pounds  per 
person.  What  makes  bananas  so 
appealing?  Taste.  Fiber. 
Nutrients.  And  no  fat. 
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lead  of  looking  OUt  at  the  usual  seascape  vista, 
:h  a  completely  different  view  of  the  island  by 

aking.  You  can  rent  single  or  double  kayaks  and 
)lore  on  your  own,  or  go  with  a  guided  tour.  Along 

WAILUA  RIVER,  whose  calm  waters  are  easy  to 
neuver,  you'll  see  palms,  ferns,  flowers,  and 
lemic  bird  life,  as  well  as  several  significant 
heological  sites,  mango  groves  and  reflecting  pools 
med  by  ferns  hanging  from  a  100  foot  waterfall. 

HANALEI  RIVER,  you  can  paddle  two  miles 
itream  into  the  HANALEI  NATIONAL 

LDLIFE  REFUGE  until  the  water  becomes  too 
How  to  navigate,  or  one  mile  downstream  to 
nalei  Bay.  One  of  the  most  impressive  sea 
making  adventures  is  found  along  the  monumental 
^  PALI  COAST.  The  route  winds  through  the 
dant  valley  of  KALALAU,  past  the  arches  of 
!)NOPU,  and  into  a  volcanic  sea  cave,  waterfalls 
I  secluded  beaches.  Along  the  way,  you'll  likely 
^ounter  dolphins,  tropic  birds  and  the  elusive  monk 
1.  Marvel  at  plunging  waterfalls,  hanging  valleys 
i  secluded  beaches. 


Special  Advertising  Supplement 


Aloha  Airlines'*  offers  daily,  non-stop  flights  from  Oakland, 
Orange  County,  and  Burbank,  California.  Also,  direct  service  from 
Las  Vegas  and  daily,  non-stop  flights  from  Vancouver,  Canada. 
With  convenient  flights  throughout  the  Hawaiian  Islands. 

For    reservations,    call    your    travel 

agent   or  Aloha   Airlines   toll-free   at 

1-877-TRY-ALOHA  (1-877-879-2564).         »    ,    R    i    ,    N    E    s. 

Or  visit  www.alohaairlines.com.        spread  a  little  Aloha  around  the  world 


For  more  information 
on  Hawaii 

call  1-800-GO-HAWAII 
or  visit 

www.gohawaii.com 


You  can  also  write  to: 
Hawaii  Visitors  and 
Convention  Bureau 
2270  Kalalaua  Avenue,  #801 
Honolulu,  HI  96815 


www.healthychoice.com 


Taste  the  Good  Life  at  Home. 

You  need  only  go  as  far 

as  your  dinner  table. 

That's  because  Healthy  Choice  has 


over  150  delicious  and  nutritious 


selections  to  choose  from. 


So  sit  back,  relax  and  enjoy. 
This  is  what  the  good  life  tastes  like. 
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MANUFACTURER'S  COUPON 


EXPIRES  1/31/03 


COUPON  NOT  SUBJECT  TO  DOUBLING 


SAVE  35$ 

on  ANY  ONE  (I)  Healthy  Choice® 
Sliced  Lunch  Meats,  Franks  or  Smoked  Sausage. 

Plus,  Enter  to  WIN 

One  of  3  TRIPs-FOR-TWO  to  HAWAII 

in  the  Healthy  Choice 

TASTE  THE  GOOD  LIFE  Sweepstakes! 

To  be  automatically  entered,  just  fill  out  the  back  side  and  redeem  this  coupon. 


©2002  ConAgra  Foods,  Inc. 


MANUFACTURER'S  COUPON 


EXPIRES  1/31/03 


COUPON  NOT  SUBJECT  TO  DOUBLING 


SAVE  40$ 

on  ANY  TWO  (2)  Healthy  Choice®  Soups. 
Plus,  Enter  to  WIN 

One  of  3  TRIPs-FOR-TWO  to  HAWAII 

in  the  Healthy  Choice 

TASTE  THE  GOOD  LIFE  Sweepstakes! 

To  be  automatically  entered,  just  fill  out  the  back  side  and  redeem  this  coupon. 


©2002  ConAgra  Foods,  Inc. 


MANUFACTURER'S  COUPON  EXPIRES  1/31/03  COUPON  NOT  SUBJECT  TO  DOUBLING 


SAVE  35$ 

on  ANY  ONE  (I)  Healthy  Choice®  Frozen  Mixed  Grills. 
Plus,  Enter  to  WIN 

One  of  3  TRIPs-FOR-TWO  to  HAWAII 

in  the  Healthy  Choice 

TASTE  THE  GOOD  LIFE  Sweepstakes! 

To  be  automatically  entered,  just  fill  out  the  back  side  and  redeem  this  coupon. 


Ill.U.llttK.       l  I  HtUlHUCHOK  t 


©2002  ConAgra  Foods,  Inc. 


MANUFACTURER'S  COUPON  EXPIRES  1/31/03  COUPON  NOT  SUBJECT  TO  DOUBLING 


SAVE  50$ 

on  ANY  ONE  (1)  Size  or  Flavor  Healthy  Choice® 
Low  Fat  Ice  Cream. 

Plus,  Enter  to  WIN 

One  of  3  TRIPs-FOR-TWO  to  HAWAII 

in  the  Healthy  Choice 

TASTE  THE  GOOD  LIFE  Sweepstakes! 

To  be  automatically  entered,  just  fill  out  the  hack  side  and  redeem  this  coupon. 


Healthy     iHEAjim, 

KTIOia     PtCHOICE 


©2002  ConAgra  Foods,  Inc. 


Special  Advertising  Supplement 


SAVE  35* 


on  ANY  ONE  (1)  Healthy  Choice®  ^tZSfi? 

Sliced  Lunch  Meats,  Franks  or  Smoked  Sausage,     special  Healthy  choice 

promotions  and  introductions. 

This  coupon  is  your  chance  to  WIN  a  tropical  vacation  to  HAWAII! 

Complete  this  form  and  redeem  this  coupon  for  AUTOMATIC  ENTRY 

in  the  Healthy  Choice®  TASTE  THE  GOOD  LIFE  Sweepstakes. 


NAME 


RETAILER:  ConAgra  Foods  will  reimburse  you  for  the  face  value  of  this  coupon  plus 
8*  handling  provided  you  and  the  consumer  have  complied  with  the  offer  terms.  Any 
other  use  constitutes  fraud.  Void  if  copied,  transferred,  restricted  or  prohibited  by 
law.  Good  only  in  U.S.A.  and  APO,  FPO  post  office  addresses.  The  consumer  must 
pay  any  sales  tax.  Mail  to:  ConAgra  Grocery  Products  Company,  CMS  Dept. 
#27000, 1  Fawcett  Drive,  Del  Rio,  TX  78840.  Cash  Value  1/100*,  NOT  SUBJECT  TO 
DOUBLING.  Healthy  Choice  is  a  registered  trademark  of  ConAgra  Brands,  Inc. 
©2002  ConAgra  Foods,  Inc.  050232 


ADDRESS 
CITY 


35905 


.STATE. 


ZIP. 


PHONE 
EMAIL  _ 


50100"60035 


3      (8100)0    35905 


SAVE  40* 


on  ANY  TWO  (2)  Healthy  Choice9  Soups 


This  coupon  is  your  chance  to  WIN  a  tropical  vacation  to  HAWAII 


|  Please  check  here  if  you'd 

like  to  be  notified  about 
special  Healthy  Choice 
promotions  and  introductions. 


Complete  this  form  and  redeem  this  coupon  for  AUTOMATIC  ENTRY 

in  the  Healthy  Choice9  TASTE  THE  GOOD  LIFE  Sweepstakes. 

NAME 


ADDRESS 
CITY 


RETAILER:  ConAgra  Foods  will  reimburse  you  for  the  face  value  of  this  coupon  plus 
8t  handling  provided  you  and  the  consumer  have  complied  with  the  offer  terms.  Any 
other  use  constitutes  fraud.  Void  if  copied,  transferred,  restricted  or  prohibited  by 
law.  Good  only  in  U.S.A.  and  APO,  FPO  post  office  addresses.  The  consumer  must 
pay  any  sales  tax.  Mail  to:  ConAgra  Grocery  Products  Company,  CMS  Dept. 
#27000. 1  Fawcett  Drive.  Del  Rio,  TX  78840.  Cash  Value  1/100*.  NOT  SUBJECT  TO 
DOUBLING.  Healthy  Choice  is  a  registered  trademark  of  ConAgra  Brands,  Inc. 
©2002  ConAgra  Foods.  Inc.  050232 

49706 


Take 

advantage 
of  these 
special 
savings 
for  your 
chance  to 

WIN 

a  tropical 
vacation  to 

HAWAII 
ISLAND 


.STATE. 


ZIP. 


PHONE 
EMAIL  _ 


50100"25022' 


SAVE  35* 


on  ANY  ONE  (1)  Healthy  Choice® 
Frozen  Mixed  Grills. 


This  coupon  is  your  chance  to  WIN  a  tropical  vacation  to  HAWAII 


^J  Please  check  here  if  you'd 
like  to  be  notified  about 
special  Healthy  Choice 
promotions  and  introductions. 


Complete  this  form  and  redeem  this  coupon  for  AUTOMATIC  ENTRY 
in  the  Healthy  Choice®  TASTE  THE  GOOD  LIFE  Sweepstakes. 

NAME 


ADDRESS 
CITY 


RETAILER:  ConAgra  Foods  will  reimburse  you  for  the  face  value  of  this  coupon  plus 
8*  handling  provided  you  and  the  consumer  have  complied  with  the  offer  terms.  Any 
other  use  constitutes  fraud.  Void  if  copied,  transferred,  restricted  or  prohibited  by 
law.  Good  only  in  U.S.A.  and  APO.  FPO  post  office  addresses.  The  consumer  must 
pay  any  sales  tax.  Mail  to:  ConAgra  Grocery  Products  Company,  CMS  Dept. 
#27000, 1  Fawcett  Drive.  Del  Rio,  TX  78840.  Cash  Value  1/100*,  NOT  SUBJECT  TO 
DOUBLING.  Healthy  Choice  is  a  registered  trademark  of  ConAgra  Brands,  Inc. 
©2002  ConAgra  Foods,  Inc.  050232 

28133 


.STATE. 


ZIP. 


PHONE 
EMAIL  _ 


50100M99235' 


9     (8100)0   28133 


SAVE  50* 


on  ANY  ONE  (1)  Size  or  Flavor 
Healthy  Choice®  Low  Fat  Ice  Cream. 

This  coupon  is  your  chance  to  WIN  a  tropical  vacation  to  HAWAII 

Complete  this  form  and  redeem  this  coupon  for  AUTOMATIC  ENTRY 

in  the  Healthy  Choice®  TASTE  THE  GOOD  LIFE  Sweepstakes. 


]  Please  check  here  if  you'd 

like  to  be  notified  about 
special  Healthy  Choice 
promotions  and  introductions. 


NAME 


ADDRESS 




RETAILER:  ConAgra  Foods  will  reimburse  you  for  the  face  value  of  this  coupon  plus 
8*  handling  provided  you  and  the  consumer  have  complied  with  the  offer  terms.  Any 
other  use  constitutes  fraud.  Void  if  copied,  transferred,  restricted  or  prohibited  by 
law.  Good  only  in  U.S.A.  and  APO.  FPO  post  office  addresses.  The  consumer  must 
pay  any  sales  tax.  Mail  to:  ConAgra  Grocery  Products  Company.  CMS  Dept. 
J27O0O.  1  Fawcett  Drive.  Del  Rio,  TX  78840.  Cash  Value  1/100*.  NOT  SUBJECT  TO 
DOUBLING.  Healthy  Choice  is  3  registered  trademark  of  ConAgra  Brands,  Inc. 
©2002  ConAgra  Foods,  Inc.  050232 

28139 


.STATE. 


ZIP. 


PHONE  _ 


!    EMAIL. 


50100"99250"'  2     (8100)0    28139 


pri; 

includes™ 


A  5  day  I  4 
Tropical  Vc 
for  Two  to 
Hawaii  at  ti 
Outrigger 
Waikoloa 
Beach  ResortH 


Vacation  pact 
courtesy  of 
United  Vc 
and  Waikok 
Beach  Resort 


oftODUCTj 

ConAgra  R 

©2002  ConAgra  Foi 
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}ouldyou  like  to  W I IM  a  tropical 
vacation  to  HAWAII  ■ 

THREE  lucky  people  will  WIN  A  TRIPFORTWO 


How 
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Prizes  p 

by  Healthy  Ch 

and  United  Vacations: 


Don't  miss  your  chance  to  experience  the  beauty  and 

fun  of  the  Islands.  Just  fill  out  the  form  on  these 

coupons  and  redeem  them  for  AUTOMATIC  ENTRY  in  the 

Healthy  Choice®  TASTE  THE  GOOD  LIFE  Sweepstakes. 

If  you  win,  you'll  enjoy  one  of  three  3  day  1 4  night 
tropical  vacations  for  two  on  Hawaii's  Big  Island 

at  the  Outrigger  Waikoloa  Beach  Resort, 

HEALTHY  CHOICE'  HAWAII  VACATION  SWEEPSTAKES  OFFICIAL  RULES  NO  PURCHASE  NECESSARY.  You  are  automatically  entered  in  the  sweep- 
stakes when  you  complete  the  coupons  available  in  this  magazine  supplement  and  redeem  them  at  any  participating  retailer  by  1/31/03.  You  may  also 
enter  by  hand-printing  your  name  and  complete  address  on  a  3"  x  5°  card  and  mailing  it  in  a  separate  outer  mailing  envelope  to:  Healthy  Choice  Hawaii 
Vacation  Sweepstakes,  P.O.  Box  8547,  Prospect  Hts.,  IL  60070.  Mailed  entries  must  be  postmarked  by  1/31/U3  and  received  by  2/10/03.  Limit  one  entry 
per  outer  mailing  envelope.  All  entries  submitted  become  the  sole  property  of  ConAgra  Foods,  Inc.  ("Sponsor")  and  none  will  be  returned.  No  mechan- 
ically reproduced  or  photocopied  entries  allowed.  Sponsor  not  responsible  for  lost,  late,  illegible,  incomplete,  damaged,  postage-due  or  misdirected 
entries  or  mail  or  for  coupons  redeemed  late  or  misredeemed  by  retailers  or  others.  DRAWING:  Winners  will  be  selected  in  a  random  drawing  on  or 
about  05/01/03  conducted  by  an  independent  judging  organization  whose  decisions  will  be  final  on  all  matters  relating  to  this  sweepstakes.  ELIGIBIL- 
ITY: Sweepstakes  open  to  legal  residents  of  the  fifty  United  States  and  D.C.,  18  years  of  age  or  older,  except  employees  of  ConAgra  Foods,  Inc.,  its 
affiliates,  subsidiaries,  suppliers,  distributors,  retailers,  advertising,  sales  promotion  and  judging  agencies  and  the  immediate  families  and  household 
members  of  each  are  not  eligible.  PRIZES:  Three  (3)  Grand  Prizes:  one  5-day/4-night  trip  for  two  to  Waikoloa,  Hawaii,  including  round  trip  coach  air 
transportation  from  a  major  commercial  airport  near  winner's  residence  to  destination  city,  4  nights  hotel  accommodations  (one  room,  double  occu- 
pancy) at  the  Outrigger  Waikoloa  Beach  Resort,  courtesy  of  United  Vacations.  Approximate  retail  value  ("ARV"):  $3,000  each.  Trip  must  be  complet- 
ed by  5/1/04  or  it  will  be  forfeited  in  its  entirety.  Total  ARV  of  all  prizes:  $9,000.  Actual  value  depends  on  point  of  origin  and  time  of  travel.  Exact  trav- 
el dates  subject  to  availability  and  black  out  dates.  Black  out  dates  for  hotel  and  airfare  include  12/15/03  through  1/06/04,  Once  reservation  has  been 
confirmed,  no  changes  are  permitted.  All  expenses  not  specified  herein,  including  but  not  limited  to,  ground  transportation,  meals,  beverages,  taxes 
and  gratuities,  are  the  sole  responsibility  of  the  winner.  GENERAL  TERMS  &  CONDITIONS:  Prize  winners  will  be  notified  by  certified  mail  or  Federal 
Express  and  must  execute  and  return  an  Affidavit  of  Eligibility  and  Liability/Publicity  Release  (where  permitted)  within  21  days  of  notification  or  prize 
will  be  forfeited.  It  a  prize  winner  is  a  minor,  pri'e  will  be  awarded  in  winner's  name  to  a  parent/legal  guardian  who  must  execute  all  required  docu- 
ments and  must  accompany  winner  on  prize  trip.  Winners'  travel  companions  (or  their  parent  or  legal  guardian  if  companion  is  a  minor)  must  com- 
plete and  return  a  Liability/Publicity  release  at  least  14  days  prior  to  departure.  Odds  of  winning  depend  on  the  total  number  of  eligible  entries  received 
from  all  methods  and  all  retailers  combined.  All  prizes  will  be  awarded,  provided  they  are  properly  claimed.  Limit  one  prize  per  person  or  household. 
By  entering,  entrants  agree  to  abide  by  and  be  bound  by  these  official  rules  and  the  judges'  decisions.  Prizes  are  non-transferable.  No  cash  redemp- 
tions or  substitutions  permitted,  except  by  Sponsor,  who  may  substitute  a  prize  of  equal  or  greater  value  if  a  featured  prize  becomes  unavailable.  Ail 
applicable  federal,  state  and  local  taxes  on  prizes,  if  any,  are  winners'  sole  responsibility.  By  accepting  a  prize,  winner  agrees  that  neither  ConAgra 
Foods,  Inc.,  its  affiliates,  subsidiaries,  suppliers,  distributors,  retailers,  and/or  any  of  their  respective  shareholders,  directors,  officers,  distributors, 
employees  or  agencies,  including  but  not  limited  to  Promotion  Activators,  Inc.,  will  have  any  liability  whatsoever  for  any  injuries,  losses,  harm,  dam- 
age, cost  or  expense  arising  from  or  in  connection  with  the  acceptance,  possession,  use  and/or  misuse  of  prize,  or  participating  in  prize-related  activ- 
ities, including,  without  limitation,  any  personal  injury  or  death.  Acceptance  of  a  prize  further  constitutes  winner's  consent  that  the  Sponsor  may  use 
winner's  name,  likeness  and/or  prize  and  biographical  information  worldwide  without  limitation  for  advertising  or  promotion  purposes  without  further 
compensation,  except  where  prohibited.  All  Federal,  State,  and  Local  laws  and  regulations  apply.  Void  where  prohibited.  WINNERS  LIST:  For  names 
of  winners  available  after  05/15/03,  send  a  self-addressed,  stamped  envelope  before  07/01/03  to  Healthy  Choice  Hawaii  Vacation  Winners,  P.O.  Box 
3419,  Dept  HV,  Prospect  Hts.,  IL  60070.  Sponsor:  ConAgra  Foods,  Inc.,  1  ConAgra  Drive,  Omaha,  NE,  68102. 


paradise  where,  gentle  surfcaresst 


shore  and  the  wind  whispers  < 


sacred  land  where  Hawaiian 


qoddess  Pele  kindles  pulsating  vol     '' 


lava.  Where  places  0}  refuge  sootl 


soul.  Where  the  universe  is  obs 


atop  the  highest  mountain  p\ 


Where  the  ocean  qives  a  sped 
performance  in  its  starring  role.  \A 
championship  golf  and  ocean  s; 
craft  unparalleled  challenges.  V\ 


adventure  meets  nature  and  mernt 


experiences  enrich  your  life. 


/-frnrtfcg 


ill  s 


1-800-648-2441 
www.hawaiispecials 


This  intimate 
getaway  space  is 
nearly  hidden 
from  view  by  a 
densely  planted 
bed  of  roses, 
poppies, 
ranunculus,  and 
stock.  The 
triangular  arbor, 
which  projects 
from  a  plastered 
wall,  supports 
downlights  for 
use  at  night. 
Closer  to  the 
house  is  a 
barbecue  area 
(below)  that  is 
notched  into 
raised  beds;  a  tall 
lattice  panel 
behind  obscures 
views  of  the 
neighboring 
house. 


se.  The  elegant  fireplace  is  near  the  edge  of  a  pergola. 

area  faces  the  interior  rooms  and  creates  an  inviting 
ering  spot  for  alfresco  meals.  The  arched  barbecue 

er  with  a  tiled  counter  sits  in  an  open  area  at  the 

:r  end  of  the  house. 

vo  secluded  areas  are  positioned  in  the  two  quadrants 

est  from  the  house.  A  spa  with  a  raised  bench  lies  out 
ight  beyond  the  fireplace;  it's  hidden  by  the  rocks  of 
devated  recirculating  brook  that  spills  into  a  pond 
water  plants  and  fish.  A  triangular  arbor,  which 
bes  the  afternoon  sun,  defines  the  most  remote  area 

e  garden.  The  arbor's  gas-fed  firepit  adds  to  the  inti- 
y  of  evening  conversations. 

llliams  points  out  that  each  quadrant  offers  a  different 
erience  and  view  and  that  the  connecting  paths  mean- 
past  the  rich  colors  and  sweet  scents  of  the  flower  bed. 

might  not  realize  what  you  can  pack  into  a  relatively 
11  space  and  still  create  a  sense  of  grander  scale,"  he 

It's  a  garden  designed  for  exploration. 
ign:    Nick   Williams    and   Associates,    Tarzana,    CA 
3/996-4010)  ♦ 


don't  forget  to  mow  under  the  oven 


EVERYTHING  YOU  DO  IN  YOUR  OVEN,  YOU  CAN  DO  ON  THIS  GRILL.  BECAUSE 

it  provides  precise  control  genesis  gas  grill  and  outdoor  oven 

O2002  Weber- Stephen  Products  Co.  The  Weber  name,  logo,  url,  and  kettle  grill  configuration  ate  registered  US  trademarks 


mm 


www.weber.corTT 


matches? 
we  don't  need  no  stinking  matches. 


LIFE  IS  SELDOM  PERFECT  THAT'S  WHY  Ai  WEBER';  WE  CONTINUALLY  STRIVE 

to  make  products  that  are.  performer  charcoal  with  gas  start 

o2002  Weber-Stephen  Products  Co.  The  Weber  name,  logo,  url,  and  kettle  grill  configuration  are  registered  US  trsdem 


HUTU 


www.weber.com" 
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GARDEN 

Trickle 
fountain 

Water  drips  down  plant-topn 
columns  into  a  dreamy  ponrj 

By  Jim  McCausland 


A  fountain  doesn't  have  ta 
a  splashy  affair.  In  fact,  art 
George  Little  and  Da 
Lewis  (206/842-8327  or  w* 
littleandlewis.com)  have  perfectet 
trickle  fountain  that  flows  just  a  d 
at  a  time.  One  of  their  creation 
pictured  at  right  in  a  garden  on  Bj 
bridge  Island,  Washington. 

The  pond  is  made  from  poii 
steel-reinforced  concrete.  Th 
square  pedestals  are  set  in  the  I 
torn  of  the  pond  to  support  the  1 
low  concrete  columns — formed 
sections  and  assembled  on  site — V 
rise  above  them.  The  capitals 
filled  with  soil,  planted  (each  wit 
different  plant),  and  irrigated  w 
pond  water  channeled  throi 
V-j-inch  copper  tubes  hidden  in 
column  centers.  (It's  the  ultimr 
drip-irrigation  system.)  A  k 
volume  pump  supplies  enoc(  (later 
water  to  soak  the  soil  and  trickle  onidde 
the  sides,  where  it  drips  from  the  X»  t  coiurr 
of  the  capitals  and  back  into  the  po 

Papyrus  (Cyperus  papyrus)  gror  jr m, 
in  the  pond  (it's  in  an  underwa  capi 
container  that  sits  atop  another 
verted  container).  Every  autumn, 
owner  brings  the  frost-tender  pa  ]r 
rus  into  her  greenhouse,  whert 
lives  through  the  winter  in  a  but 
of  water.  Goldfish,  koi,  and  pla 
keep  the  water  clean  enough  that 
ters  do  not  have  to  be  used.  Thou 
clear  water  would  seem  to  put  t 
fish  in  danger  of  being  seen  by  pre> 
tors,    overstory   trees    conceal  1 1 lDav 
pond  from  passing  herons,  and  ii 
too  deep  for  raccoons. 


'hi 


Landscaping  around  the  pond  \  fe 
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foil 


IWater  trickles  from  drip  tubing 
(hidden  beneath  plants  atop  each 
rcolumn.  (Gardeners  tend  the  plants 
Ihat  grow  there  by  placing  a  ladder 
fcn  the  pond's  bottom.) 
CAPITAL  PLANTS.  That's  dwarf  cattail 
|7ypr»a  minima)  sending  up  straight 
breen  wands  from  the  tallest  column, 
pnd  creeping  Jenny  (Lysimachia 
fnummularia),  which  "drips"  stems 
hi  lime  green  foliage  from  the 
phortest  one. 


■ollaboration  of  the  homeowner; 
Br  lead  gardener,  Nathan  Priddis; 
ill  David  Halsaver  of  Foxglove  Green- 
■jises  in  Kingston,  Washington  (360/ 
•'-0410).  They  used  baby's  tears 
mleirolia  soleirolii)  and  creeping 


POND  RIMMERS.  Baby's  tears  and 
creeping  Jenny  mingle  at  lower  left 
beside  strappy  green  agapanthus 
and  Persicaria  microcephala  'Red 
Dragon'.  At  lower  right  is  Rehman- 
nia  elata  with  rose  pink  flowers, 
next  to  oval-leafed  Bergenia  'Winter 
Glut'.  Assorted  primulas  and  lime- 
flowered  lady's-mantle  fill  in  around 
the  pond.  Rhododendrons  and 
Douglas  firs  create  a  leafy 
backdrop. 


Jenny,  both  of  which  make  low  mats 
of  soft  leaves,  to  conceal  the  ponds 
concrete  edges.  The  creeping  Jenny 
is  covered  with  yellow  flowers  in 
summer.  An  array  of  perennials  also 
surrounds  the  pond.  ♦ 
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Can't  visit 
our  store  in 

Freeport? 
We'll  send  it 
to  you,  free. 


L.L.Bean  took  the  locks  off  his 
Freeport,  Maine  store  50  years 
ago  to  serve  his  customers 
whenever  they  needed  supplies: 
day  or  night,  365  days  a  year. 
Today,  you'll  find  that  same 
commitment  to  thoughtful  service 
at  L.L.Bean.  We  invite  you  to 
browse  our  216  page  Fall 
Catalog  for  comfortable,  durable 
apparel  and  gear.  All  backed  by 
our  100%  satisfaction  guarantee. 


For  your 

FREE  Fall  Catalog, 

call  1-888-604-2326 

or  visit  www.llbean.com 

LJLBean 

Freeport,  Maine 
Since  1912 


)  2002  L.L.Bean,  Inc. 
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GARDEN 

A  cool 

summer 

place 

By  Marcia  Tatroe 

Ann  and  Larry  Andersen  of 
Denver  transformed  a  boring 
backyard  into  an  inviting  gar- 
den retreat  with  the  help  of  landscape 
architect  Belinda  Arbogast  of  Centen- 
nial, Colorado.  In  summer,  the  couple 
uses  the  space  as  a  dining  area. 

Arbogast  relocated  an  existing  brick 
patio,  then  extended  the  paved  area 
by  adding  randomly  shaped  red  flag- 
stones. The  surface  is  softened  by 
carpets  of  woolly  thyme  planted  be- 
tween the  stones.  In  the  surrounding 
beds,  hollyhocks  soar  and  golden 
columbines  provide  bright  splashes. 
Containers  are  planted  with  gerani- 


Moody  blues,  from  birdbath  to  cushions  to  background  wall. 


urns  and  petunias  in  Ann's  favorite 
colors — pink,  lavender,  and  cerise. 

A  garage  wall  serves  as  a  backdrop 
for  the  flower  beds.  Inspired  by  vivid 
painted  walls  they'd  seen  in  the 
Southwest,  the  Andersens  finished 
the  stucco  wall  with  a  brilliant  blue 
wash.  First,  they  painted  the  stucco 
with  a  primer  undercoat,  then  ap- 


plied medium  blue  latex  house  p;i 
After  it  dried,  they  applied  cobalt  I 
paint  in  streaks  using  a  water-fif 
spray  bottle  to  keep  the  surface 
while  brushing  the  paint  until  i 
achieved  the  effect  of  falling  wv 
The  blue  hues  are  echoed  by  a  gaa 
ball,  cushions  on  a  chaise  lonp 
and  a  ceramic  birdbath.  ♦ 
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Win  a  tax-free  529  College  Savings  Plan  valued  at  $30,09 

6nter  the  Ford  Quality  Checked  Certified 
Pre-owned  "Save  for  the  Future"  Sweepstake 


To  enter:  Print  your  name,  address,  telephone  number 
and  the  magazine  where  you  saw  this  ad  oh  a  postcards 
(only)  and  mail  to: 

Ford  Quality  Checked  Certified  Pre-owned 

"Save  for  the  Future"  Sweepstakes 

P.O.  Box  9229 

Medford,  NY  11763-9229 


Entries  must  be 
postmarked  by 
10/31/02. 


/' 


QualityChecked 

Certified  Pre-owned 


NO  PURCHASE  NECESSARY  TO  ENTER  OR  WIN.  A  PURCHASE  DOES  NOT  IMPROVE  YOUR  CHANCES  OF  WINNING.  Sweepstakes  begins  5/10/02  and  ends  on  10/31/02.  To  enter,  print; 
name,  address,  telephone  number  and  the  magazine  where  you  saw  this  ad  on  a  postcard  (only)  and  mail  to:  Ford  Quality  Checked  Certified  Pre-owned  "Save  For  The  Future"  Sweepsta 
P.O.  Box  9229,  Medford.  NY  11763-9229.  All  entries  must  be  postmarked  by  10/31/02  and  received  by  11/7/02.  Entries  become  property  of  Time  Inc.,  1271  Avenue  of  the  Americas, 
York,  NY  10020  and  Ford  Motor  Company,  1  American  Road,  Dearborn,  Ml  48126  ("Sponsors")  and  will  not  be  returned  or  acknowledged.  Mechanical  reproductions,  photocopies  or  inc 
D'ete  entries  are  void.  Limit:  one  entry  per  person.  Sponsors  are  not  liable  for  lost,  late  or  misdirected  mail.  All  entries  become  the  sponsors'  property.  Prize/approximate  retail  value  (A 
;  3  000  vaMe  529  College  Savings  Plan  (ARV:  $30,000).  Taxes  on  prize,  if  any,  are  the  responsibility  of  the  winner  and/or  prize  designee.  No  substitution,  cash  alternative  of  prize  permit 
if  vinner  wishes  to  transfer  the  prize  to  a  more  suitable  recipient  s/he  may  do  so  upon  the  sponsors'  approval.  The  sponsors  reserve  the  right  to  substitute  the  prize  with  or 
-is  in  the  event  the  prize  is  unavailable.  Odds  of  winning  depend  on  the  number  of  eligible  entries  received,  estimated  at  1:7,542.  Random  drawing  to  award  prize  will  be  condu 
on  or  i.'  11/ 12/02  by  an  independent  judging  organization  whose  decisions  are  final  and  binding  in  all  matters  related  to  the  sweepstakes.  Winner  will  be  notified  by  mail,  and  wi 
te  an  Affidavit  of  Eligibility  and  a  Liability  &  Publicity  release  (where  legal)  which  must  be  completed,  signed  and  received  within  14  days  of  date  printed  on  notificatio 
an  aite>  n;ite  winner  will  be  selected  in  a  separate  random  drawing.  If  prize  notification  is  returned  as  undeliverable,  the  prize  will  be  awarded  to  an  alternate  winner  in  a  random  drawing, 
eligible  miner  wins  the  prize,  it  will  be  awarded  in  the  name  of  parent  or  legal  guardian  who  must  sign  and  return  affidavit  on  minor's  behalf.  Winner  will  also  be  required  to  execute  a 
tionai  forms/documents  associated  with  the  529  College  Savings  Plan  prior  to  receiving  prize.  Prize  is  subject  to  all  terms  and  conditions  of  the  529  College  Savings  Plan  in  the  state  w1 
the  prize  recipient  resides.  Prize  is  guaranteed  to  be  awarded  approximately  30  days  after  the  receipt  of  Affidavit.  Acceptance  of  prize  constitutes  permission  (except  where  prohibited  by 
to  use  winner's  name,  hometown,  prize  won,  and  likeness  for  purposes  of  online  posting,  advertising,  promotion  and  publicity  without  additional  compensation.  Open  to  legal  residenl 
50  United  States  age  18  or  older  at  time  of  entry.  Employees  of  Sponsors  and  all  other  companies  owned  by  or  affiliated  with  the  Sponsors,  their  advertising  and  promotion  agencies, 
tributors,  retailers  and  members  of  those  employees'  families  are  not  eligible  to  enter  or  win.  Subject  to  all  applicable  federal,  state  and  local  laws  and  regulations.  Void  where  prohibita 
law.  For  name  of  winner  (available  after  12/31/02)  send  a  self-addressed,  stamped  envelope  (except  residents  of  Vermont)  by  10/31/02  to:  Ford  Quality  Checked  Certified  Pre-owned  "i 
For  The  Future"  Sweepstakes  Winner,  P.O.  Box  9108,  Medford,  NY  11763-9108. 
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ONE  OF  THE  BEST  WAYS  TO  PREDICT 

A  PRE-OWNED  VEHICLE'S  FUTURE 

IS  TO  TAKE  A  LOOK  AT  ITS  PAST. 


/' 


QualityChecked 

Certified  Pre-owned 


Main  Street  Ford,  Inc. 


Vehicle  Details: 

m.  1FALP59UIYA941524 

Male  Ford 

Model;  Taurus  SE 

\fear.  2000 

Auto  History  Events: 

last  Reporting  State/Province: 

Last  Title  Number: 

Duplicate  Title: 

Last  Date: 

Last  Odometer 

Rollback: 

Salvage: 

Exceeds  Mechanical  Limits: 

Failed  Emission: 

Not  Actual  Miles: 

Damage: 

Major  Damage  Incident 

Insurance  Theft  Claim: 

Water  Damage: 

Lemon: 


Body: 

Engine: 

Assembled: 


4  Door  Sedan  4-6  Passengers 
6-  182-EFI-3.0L 
United  States 


MI 
901M1198154 

No 
04/20/2000 

10 
No 
No 
No 
No 

No 

No 

No 

No 

No 

No 


When  you  buy  a  Ford  Quality  Checked  Certified 
Pre-owned  vehicle,  there's  a  lot  you  can  be  certain 
of.  Like  the  fact  that  it  comes  with  a  complete, 
up-to-date  vehicle  history  report,  so  you  know 
where  it's  been.  What's  more,  it's  already  passed 
a  rigorous  115-point  bumper-to-bumper  inspection. 


f 


QualityChecked 

Certified  Pre-owned 


/ 

115-POINT  BUMPER-TO-BUMPER 
INSPECTION 

* 

6-YEAR/75.000-MILE  POWERTRAIN 
LIMITED  WARRANTY 

\  ' 

24-HOUR  ROADSIDE  ASSISTANCE 

' 

VEHICLE  HISTORY  REPORT 

' 

FREE  LOANER  CAR 

/ 

NEW  WIPER  BLADES 

/ 

OIL  CHANGE  AND  NEW  FILTER 

/ 

FULL  TANK  OF  GAS 

GET  THE  NEW  CAR  TREATMENT  WITHOUT  PAYING  THE  NEW  CAR  PRICE,  AND  IT'S  ALL  BACKED  BY  FORD  MOTOR  COMPANY. 
VISIT  YOUR  PARTICIPATING  FORD  QUALITY  CHECKED  CERTIFIED  PRE-OWNED  DEALER  TODAY. 

For  more  information,  visit  fordcpo.com  or  call  program  headquarters  toll-free  at  866-222-6798. 


GARDEN 


Under 
control 

Automatic  watering  is  easy 
with  an  inexpensive  battery- 
operated  timer 

By  Lauren  Bonar  Swezey 

In  the  dry-climate  West,  watering 
lawns  and  garden  plants  is  often 
our  biggest  challenge  during 
summer  (it's  vacation  time,  after 
all).  To  keep  plants  irrigated  auto- 
matically, you  could  install  a  highly 
efficient,  multivalve  automatic  irri- 
gation system.  But  there's  a  simpler 
option  for  small  or  isolated  areas  of 
the  garden  that  can  be  irrigated 
from  a  single  hose  bibb:  a  battery- 
operated  timer. 

Unlike  an  automatic  controller 
that  must  be  wired  to  automatic 
valves,  a  timer  attaches  directly  to  a 
hose  bibb  (between  faucet  and 
hose)  and  can  operate  a  soaker 
hose,  a  simple  drip-irrigation  system 
for  beds  or  containers,  or,  in  some 
cases,  a  mist  system. 

We  tested  several  brands  in  a 
home  garden  last  year  and  found 
that  all  are  reliable,  as  long  as  you 
follow  the  basic  operating  guide- 
lines below  and  care  for  them  prop- 
erly. Prices  given  are  approximate. 

Timer  tips 

•  Use  alkaline  batteries,  not  re- 
chargeable ones.  Change  them 
once  a  year. 

•  Program  the  timer  before  attach- 
ing it  to  the  faucet  or  hose. 

•  To  prevent  damage,  avoid  exces- 
sive pulling  or  tugging  on  any  hose 
attached  to  a  timer.  Remove  the 
timer  from  the  hose  bibb  if  tempera- 
tun    di    p  belou  32°. 

Where  to  buy  timers 

Timers  are  sold  at  home  improve- 
ment centers,  some  nurseries,  and 


Dial  timers 


•  Easy  to  operate,  with  only  two  dials  to  set 

•  Cost  between  $25  and  $70;  manufacturers  not  \ 
shown  include  Melnor  and  Rainbird 


Orbit,  $40 


Run-time  dial 

How  long  the  water 
will  run  in  minutes — 
from  1  minute  to  1 20 


Frequency  dia  p 

How  often,  in  hours  or 
days,  the  water  will  tun  j 
on  and  off 


Gardena,  $n 


Arzin,  $25 


Digital  timers 

•  Allow  the  most  flexibility  in  programming 

•  Cost  between  $35  and  $90 


Basic 

To  prograrn  them,  press  a 
few  buttons  to  reach  the 
preset  watering  times  and 
schedules  of  your  choice 
(Mondays,  Wednesdays, 
and  Fridays  from  5  a.m.  to 
6  a.m.,  for 
instance).  Manu 
facturers  not 
shown  in- 
clude Gardena 
($50)  and  Melnor 
($35). 


Melnor,  $45 


Gilmour,  $60 

irrigation      supply 
stores.  You  can  also  order  by 
mail  from  these  sources. 
Amazon.com.  Sells  Gardena,  Gil- 
mour, and  Melnor.  www.  amazon. 
com,  search  "Tools  and  Hardware." 
DripWorks.    Sells   DIG,   Gardena, 
Orbit,    and    Rainbird.    (800)    522- 


Advanced 

Designed  for  flexi- 
bility, these 
models  allow  y 
to  make  up  yoi 
own  schedule. 
On  Melnor 
model  3060,  fo;i 
example,  waterir 
times  can  be 
scheduled  to  run  for 
as  long  as  3  hours  and  59 
minutes  on  any  day  of  the  week.  E 
cause  of  this  flexibility,  timers  can 
also  be  used  to  mist  plants,  using 
short  cycles  that  repeat  once  or  se 
eral  times  during  the  day.  Most  of 
these  timers  also  offer  preset  sche 
ules.  Not  shown  are  DIG  ($40), 
Gardena  ($85),  and  Orbit  ($50) 


3747  or  ww\ 
dripworksusa.  con, 
Lee  Valley  Tools.  Se 
Arzin.  (800)  871-8158  or  ww, 
leevalley.  com. 

Urban  Farmer  Store.  Sells  Gardei 
and  Orbit.  (415)  661-2204  or  ww 
urbanfarmerstore.  com.  ♦ 
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'ell-balanced  people  visit  the  San  Juan  Islands  all  the  time,  but  they  don't  usually  decide  to  stay.  II 
do,  it's  probably  a  mistake,  and  they'll  have  to  pay  a  pile  of  cash  to  ferry  their  worldly  goods  hack  to  the  mainland 
jars  later.   I  he  San  Juanclcrcrs  who  come  and  stick  are  tliilerent.   I  hey  are  creative,  ingenious,  sell- 
mt,  romantic,  iconoclastic,  unapologclically  odd.  And  they  would  cheerfully  embrace  all  these  adjectives  as  compli- 
ns. •  Everyone  who  craves  to  stay  and  carves  out  a  way  to  do  it  has  a  story,  usually  a  good  one.  Rhea  Miller,  a  two-term 
nty  commissioner,  thought  she  was  coming  for  a  three-week  visit.  "When  I  got  on  the  fern  to  go  home,  I  wept.  1  knew 

,  By  Lawrence  Cheek  •    Photographs  by  Catherine  Karnow 
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then  that  this  must  be  home."  To  scrape  together  a  living, 
she  chopped  wood,  cleaned  houses,  and  cooked  for 
six  years. 

Skip  Snaith  was  tired  of  the  crowded  East  Coast,  so  he 
came  out  with  friends  who  were  buying  a  large  farm  and 
tinkering  with  a  strange  scientific  project.  Since  he  didn't 
figure  their  project  to  pan  out,  he  worked  construction  for 
three  years,  then  developed  a  business  building  classic 
Aleutian  skin-on-frame  kayaks  and  teaching  the  ancient  art. 

"See  these  indentations?"  Snaith  is  showing  me  dings  in 
the  cedar  ribs  of  a  kayak  taking  shape  in  his  Orcas  Island 
shed.  "They're  tooth  marks.  You  bend  the  ribs  by  biting 
on  them.  It  compresses  the  fiber  in  the  wood." 

1  am  spending  a  week  in  the  San  Juans,  constantly  bump- 
ing into  people  such  as  these,  and  late  each  evening,  I  re- 
view the  day's  adventures,  wondering  whether  I  might  be 
eligible  to  become  an  islander.  I  weigh  the  islands'  serene 
beauty  against  the  headaches  of  a  four-  to  six-hour  car-and- 
ferry  commute  to  Seattle,  where  I  might  need  to  go  for  at 
least  occasional  employment,  and  nightly  the  balance  shifts 
in  my  mind.  At  week's  end,  intuition  and  local  anecdotes 
convince  me  that  anyone  who's  waffling — who  isn't  totally 
committed  to  the  place — won't  make  it. 

On  the  ferry  back,  I  don't  weep.  But  the  boat  arrives  on 
the  mainland  way  too  quickly.  I  hate  having  left. 


Oases  in  the  sea 

The  San  Juans  are  an  archipel- 
ago of  amoeba-shaped  isles 
scattered  in  the  straits  be- 
tween the  Washington  main- 
land and  Vancouver  Island.  Geologi- 
cally, they're  ridges  and  plateaus  and 
mountaintops,  whatever  didn't  get 
rasped  into  seabed  by  the  last  retreat- 
ing glaciers  12,000  years  ago.  They 
number  either  172  or  743  or  some  fig- 
ure in  between,  depending  on  who's 
calling  what  an  "island." 

Many  are  just  nameless  rocks  that  break  the  water  at 
low  tide,  providing  sun  decks  for  sea  lions.  Orcas  and  San 
Juan  Islands,  respectively  57  and  55  square  miles  in  area, 
are  the  largest — and  are  the  tourist  destinations,  sprin- 
kled with  shops  and  B&Bs. 

Climate  forms  part  of  the  San  Juans'  allure:  The  islands 
squat  in  the  rain  shadow  of  the  Olympics  and  Vancouver  Is- 
land range,  so  an  average  year's  rainfall  runs  a  little  more 
than  half  of  Seattle's  38  inches.  Kayaking  photographer 
Joel  Rogers  describes  it  as  "a  Mediterranean  experience  in 
eigreen  landscape."  Locals  call  it  the  "banana  belt." 
Wist  boaters  take  these  descriptions  with  a  grain  of  sea 
salt:  San  Juan  weather  can  pivot  on  whim,  suddenly  fun- 
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San  Juanderers 

who  come  and  stl 
are  creative,  ingenious, 

self-reliant,  and  roman 


neling  Arctic  gales  between  islands  or  blooming  ij^ 
woolly  fog.  Twice  daily  the  Pacific  tries  to  pour  itself    ouris 
the  straits,  and  the  water  churns  like  a  Maytag.  But  ittjj 
also  be  achingly  beautiful,  its  color  ranging  from  platir  ^ 
to  ancient  jade,  depending  on  the  light  it's  reflecting. 
The  archipelago's  recorded  history  opened  with  te 
tive  Spanish  forays  in  1790,  which  left  a  few  surviving  p|  ))^ 
names    such    as    Patos    ("Ducks")    Island    and    Ros 
("Rosary")  Strait.  The  British  surveyor  George  Vancoi 
explored  in  1792,  his  crew  raiding  the  islands  for  I 
strawberries  and  onions  but  otherwise  paying  scant  at 
tion.  In  the  1850s  and  '60s,  both  American  and  British  ^ 
terests  began  farming  San  Juan  Island,  and  the  dispute  <  |  ^ 


Mac 
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ch  nation  owned  it  almost  triggered  a  minor  war. 
If|burism  dates  from  the  1850s  (San  Juan  Island's  Hotel  de  Haro,  built 

886,  is  still  in  business),  but  it  wasn't  until  1922,  when  ferries  began 
« lilar  island  calls,  that  it  began  to  evolve  into  a  serious  economic  force. 


lc 


t  )lace  for  new  experiences 

)!  A  visit  to  the  San  Juans  is  best  not  programmed.  Make  reserva- 
o '  %       tions  for  overnight  lodging,  of  course.  After  that,  set  your 

F"^  agenda  to  the  local  clock,  or  to  nature's.  The  natural  world 
J 1  J^still  dominates  here.  The  archipelago  is  a  trove  of  biological 
si  Isures.  Most  prominent  are  the  orcas,  the  killer  whales.  Three  pods, 

Extended  families,  spend  their  summers  around  the  San  Juans.  Gray 
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SAN  JUAN  ISLAND 

With  nearly  6,500  residents, 
this  is  the  most  populous  of  the 
chain,  with  the  greatest  number 
of  inns  and  restaurants.  Friday 
Harbor  is  the  county  seat  of 
San  Juan  County. 


ON  THE  WATER 

■  KAYAKING.  Crystal  Seas  Kayaking  (877/732-7877 

or  www.crystalseas.com),  San  Juan  Safaris 
(800/450-6858  or  www.sanjuansafaris.com),  and 
Sea  Quest  Kayak  Expeditions  (888/589-4253  or 
www.sea-quest-kayak.com)  offer  half-day  or  day-long 
guided  tours.  San  Juan  Kayak  Expeditions  (from 
$325;  360/378-4436  or  www.sanjuankayak.com) 
runs  three-  and  four-day  trips. 

■  WHALE- WATCHING.  Companies  running  trips  out 
of  Friday  Harbor  include  San  Juan  Excursions 
(800/809-4253  or  www.watchwhales.com)  and 
Bon  Accord  Charters  (800/677-0751  or  www. 
go-whale-watching. com).  For  more,  visit  www. 
nwwhalewatchers.org. 

DINING 

■  Downriggers.  Nautical  decor,  great  harbor  view, 
appropriate  seafood  menu.  10  Front  St.,  Friday 
Harbor;  (360)  378-2700. 

■  Friday  Harbor  House.  Menu  features  Northwest 
seafood  and  wines.  130  West  St.,  Friday  Harbor; 
(360)  378-8455  or  www.fridayharborhouse.com. 

■  Vinny's.  First-rate  Italian  food.  765  West  St., 
Friday  Harbor;  (360)  378-1934. 

LODGING 

■  Argyle  House.  A  graceful  B&B  in  a  1910  Craftsman 
house.  Three  rooms,  a  suite,  and  a  private  cottage; 
superb  breakfasts.  From  $125.  685  Argyle  Ave.,  Fri- 
day Harbor;  (360)  378-4084  or  www.argylehouse.net. 
m  Friday  Harbor  House.  Sleek  Northwestern  archi- 
tecture, harbor  views,  and  an  excellent  restaurant 
(breakfast  included  with  the  room)  are  the  hallmarks 
of  this  20-room  inn.  From  $200  in  summer.  See 
"Dining"  above. 

m  Roche  Harbor  Resort.  This  historic  waterfront 
village  started  as  a  lime  quarry  in  the  1880s.  The 
least  expensive  rooms  in  the  1 886  Hotel  de  Haro  are 
small  and  lack  private  baths,  but  there  are  more 
luxurious  accommodations  on  the  property.  From 
$79.  248  Reuben  Memorial  Dr.,  Roche  Harbor; 
(360)  378-2155. 
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whales  also  chug  by  on  their  annual  commutes  between 
Alaska  and  Baja.  As  a  result,  whale-watching  has  become 
an  island  cottage  industry.  There  are  20  whale -watching 
charter  outfits  currently  listed  with  the  chambers  of  com- 
merce, aided  by  a  mountaintop  spotting  service  on  Van- 
couver Island  that  radios  coordinates  to  the  skippers. 

The  human  side  of  the  islands  is  equally  engaging,  and 
surprising.  The  key,  perhaps,  is  to  open  yourself  to  any- 
thing. I  visit  Neil's  Mall  on  Lopez  Island,  an  only-in-the- 
San-Juans  omnium-gatherum,  where  residents  and  some 
visitors  bring  cast-off  clothing,  appliances,  car  parts,  cas- 
sette tapes,  and  rusty  bikes;  and  other  residents  and  visi- 
tors drop  in  and  take  whatever  they  want.  No  membership 
fee,  no  charge,  no  questions.  It's  either  pure  recycling  or 
communism  perfected,  but  it  works,  and  it's  fascinating. 

Emily  Reed,  who  writes  about  the  islands'  artists,  tells 
me  about  an  amazing  private  art  museum  in  a  home  on 
Orcas  Island.  I  phone  the  proprietor  and  score  a  two- 
hour,  personal  guided  tour.  It  isn't  a  favor  for  the  press; 
he'll  do  it  for  anyone  who  calls  ahead  and  pays  $10. 

"I  limit  the  collection  to  San  Juan  County,  which  is  not  a 
'tation  because  there  are  a  lot  of  artistic  people," 
ays  I  .  .ambiel,  who  has  been  buying  and  commissioning 
island  art  since  1975.  The  tour  of  172  artists'  paintings, 
photographs,  and  sculptures  winds  through  Lambiel's  liv- 
ing room,  bedroom,  bathroom,  and  wine  cellar,  and  finally 
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takes  in  his  own  creations,  a  2,500-year-old  Greek  temr 
and  a  fantasy  grotto.  It's  a  remarkable  deal — Lambin 
curatorial  taste  is  sharp  and  his  personal  commentary  mu 
informed  than  that  of  any  museum  docent. 

A  number  of  small  galleries  are  clustered  in  the  thh 
principal  towns — Friday  Harbor,  Eastsound,  and  Lopez 
lage — but  the  one  that  arrests  me  is  Anthony  How 
9  acres  of  stainless  steel  sculptures,  his  own,  lA  mile  w 
of  Eastsound.  In  a  secluded  clearing,  pieces  spring  fii 
gardens,  soar  out  of  hillsides,  cling  to  trees.  Some  suggj 
nature — a  fish,  a  snail,  a  teardrop — while  others  are  re< 
1950s  sci-fi.  "Orcas  is  a  great  place  for  a  sculptor,"  enthui 
Howe,  who  came  from  New  York  City.  "It's  never  too 
for  working.  You  don't  have  to  lock  your  shop.  The  1"  m 
thing,  when  people  come  here,  they  open  their  eyes 
new  visual  experiences.  We've  sold  sculptures  to  peo 
who've  never  bought  a  piece  of  art  before." 
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New  money  and  no  money 

They  may  be  buffered  by  salt  water  from  some 
the  pressures  of  the  mainland,  but  the  islai 
are  not  immune  to  change.  San  Juan  Couni 
population  grew  40  percent  in  a  decade,  frr 
10,035  in  1990  to  14,077  in  2000— more,  apparently,  d? 
nature  had  designed  for.  Water,  of  all  things,  is  becom   ' " 
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sue.  "Fifty  percent  of  the  wells  on  Lopez  Island  are  in  danger  of  salt- 
r  intrusion,"  says  Rhea  Miller,  who  spends  a  good  chunk  of  her  time 
iunty  commissioner  dealing  with  environmental  issues, 
len  there  are  more  subtle  social  changes.  Rolling  off  the  ferry  into 
ly  Harbor,  I  read  the  story  of  the  contemporary  San  Juans  in  the 
cars  just  ahead  of  mine.  One  is  a  1974  Civic  with  mismatched  body 
:1s  and  a  plywood  pooch  pad  in  lieu  of  a  backseat — an  "island 
er"  in  the  local  parlance.  "We  don't  drive  very  far,  and  we  need  to 
ir  'em  ourselves,"  the  beater's  owner,  artist  Tom  Pemberton,  later 
me.  The  other  vehicle  is  a  sparkling  behemoth  Lincoln  Navigator, 
:  times  the  size  and  probably  50  times  the  value  of  the  Honda, 
le  two  vehicles  perfectly  represent  the  increasingly  extreme  polarities 
and  life:  new  money  and  no  money.  Beginning  in  the  1970s,  wealth 
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ORCAS  ISLAND 

Orcas  is  the  largest  and  hilliest 
of  the  San  Juans:  At  2,409  feet, 
Mt.  Constitution  is  the  highest 
point  in  the  islands.  Inns,  res- 
taurants, and  stores  cluster  in 
Eastsound  and  in  Orcas  Village,  where  the  ferry  docks. 

ON  THE  WATER 

■  Shearwater  Adventures.  Offers  three-hour  and  all- 
day  sea-kayaking  tours.  From  $45.  (360)  376-4699  or 
www.shearwaterkayaks.com. 
m  WHALE-WATCHING.  Deer  Harbor  Charters 
(360/376-5989)  and  Orcas  Island  Eclipse  Charters 
(360/376-6566). 

ON  THE  LAND 

■  Howe  Art  Sculpture  Park  and  Gallery.  A  sculpture 
garden  1/t  mile  west  of  Eastsound.  Closed  Mon;  free. 
Off  Horseshoe  Hwy.;  (360)  376-2945  or 
www.howeart.net. 

■  Lambiel  Museum.  Art  museum  in  a  private  home 
celebrates  works  of  172  San  Juan  Islands'  artists.  $70. 
(360)  376-4544  or  www.lambielmuseum.com. 
m  Moran  State  Park.  Offers  5,252  acres  of  forests, 
lakes,  and  waterfalls;  the  view  from  Mt.  Constitution 
(you  can  drive  or  hike)  is  world-class.  (360)  902-8844 
(information)  or  (888)  226-7688  (camping). 

DINING 

■  Bilbo's  Festivo.  Mexican  food  that  could  embar- 
rass Tucson.  310  A  St.,  Eastsound;  (360)  376-4728. 
m  Rosario  Resort.  Fine  dining  in  the  Compass  Room; 
breakfasts,  lunches,  and  dinners  in  the  Orcas  Room. 
1400  Rosario  Rd.,  Eastsound;  (360)  376-2222  or  www. 
rosario-resort.  com. 

LODGING 

■  Orcas  Hotel.  This  restored  1 904  hotel  is  on  the  Na- 
tional Register  of  Historic  Places.  From  $79.  18  Orcas 
Hill  Fid.,  Orcas;  (888)  672-2792,  (360)  376-4300,  or 
www.  orcashotel.  com. 

u  Resort  at  Deer  Harbor.  Luxurious  suites,  each  with 
private  hot  tub  and  VCR.  From  $189.  31  Jack  and  Jill 
Lane;  (360)  376-4420  or  www.deerharbor.com. 

■  Rosario  Resort  and  Spa.  The  famous  San  Juan 
resort,  built  around  the  historic  Moran  Mansion.  From 
$200.  See  "Dining"  above. 

■  Turtleback  Farm  Inn.  A  lovely  B&B  in  a  renovated 
farmhouse.  From  $90.  1981  Crow  Valley  Rd.,  East- 
sound;  (360)  376-4914  or  www.turtlebackinn.com. 
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began  splashing  up  onto  the  rocks,  coexisting  in 
no  great  tension  with  the  farmers,  artists,  and  out- 
siders that  had  long  been  the  San  Juans'  back- 
bone. But  in  the  1990s,  the  splash  became  a  tide, 
and  the  price  of  real  estate  soared.  By  2000,  it  ri- 
valed Seattle.  Steve  Buck,  CEO  of  the  largest  real 
estate  office  in  San  Juan  County,  says  most  homes 
now  sell  between  $250,000  and  $1  million.  But 
incomes  are  a  fraction  of  Seattle's.  Jobs  tend  to  be 
in  local  government  or  June-through-September 
tourism.  "Most  artists  work  part-time  at  other 
jobs — construction,  office  work,  or  something 
they  invent,"  says  Emily  Reed.  "It  takes  ingenuity." 
The  island  beater  people  view  the  Lincoln  Nav- 
igator people  with  ambivalence.  On  one  hand, 
they  welcome  the  newcomer  who  builds  a  tro- 
phy home  on  4  acres  because  they'd  rather  see 
that  than  a  warren  of  60  condos  on  the  same 
land.  On  the  other,  the  flaunting  of  wealth  is 
grossly  at  odds  with  island  tradition.  Suzanne 
Lyons,  owner  of  a  small  gift  shop  on  Orcas  Is- 
land, tells  me  about  a  captain  of  industry  who 
moved  onto  the  island  and  began  tooling  about 
in  his  $50,000  BMW  "Finally  I  saw  him  in  the  gro- 
cery store,  and  I  just  told  him,  'C'mon,  sell  it  and 
buy  an  old  pickup.'  And  you  know  what?  He  did." 
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SAN  JUAN  ESSENTIALS 


•  San  Juan  forays  usually  begin 
at  the  Washington  State  Ferry  ter- 
minal in  Anacortes.  The  boats  de- 
liver cars  and  foot  traffic  to  San 
Juan,  Orcas,  Lopez,  and  Shaw 
Islands.  The  ferry  system  is  over- 
stressed  in  summer;  weekend 
waits  of  four  to  six  hours  for  cars 
are  common.  One  strategy  is  to 
not  take  a  car — book  an  island 
bike  or  moped  rental  or  arrange 
pickup  by  your  hotel  or  B&B.  The 
other  is  to  avoid  weekend  travel. 
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•  Peak  tourist  season  is  June 
through  September.  The  local  se- 
cret is  that  October  is  the  best 
month,  offering  moderate  weather, 
few  crowds,  and  (sometimes)  off- 
peak  rates.  In  winter,  some  busi- 
nesses and  accommodations 
close,  and  activities  such  as 
kayaking  and  whale-watching  are 
dormant. 

•  Lodging  is  relatively  expen- 
sive in  the  San  Juans;  in  the  high 
season,  it's  hard  to  find  anything  for 


less  than  $100  a  night.  Reserva- 
tions are  essential.  Here,  too,  a 
September  or  October  visit  brings 
more  choices. 

•  Orca-watching  in  the  islands 
should  be  good  through  summer. 
Numerous  companies  run  whale- 
watching  trips  out  of  San  Juan 
and  Orcas  Islands  (see  individual 
island  listings).  Costs  generally 
average  about  $50  for  a  three-  to 
four-hour  tour. 

•  Ferry  schedules:  (206)  464-6400 


or  www.wsdot.wa.gov/ferries/ 

•  Washington  State  Parks: 
902-8844  or  www.parks.wa.g 

•  San  Juan  Island  Chambe 
of  Commerce:  (360)  378-52- 
www.sanjuanisland.org. 

•  Orcas  Island  Chamber  of 
Commerce:  (360)  376-2273 
www.orcasisland.org. 

•  Lopez  Island  Chamber  of 
Commerce:  www.lopezisland 

•  San  Juan  Islands  Visitor  I 
mation  Service:  (360)  468-3 
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LOPEZ  ISLAND 

Lopez  is  the  flattest  and  least  developed  of  the  is- 
lands. Shops  and  restaurants  are  in  Lopez  Village. 

ON  THE  WATER 

■  Lopez  Island  Kayaks.  Rentals  and  full-day 

kayak  tours.  From  $75.  2845  Fisherman  Bay  Rd.;  (360)  468-2847  or 
www.  lopezkayaks.  com. 

ON  THE  LAND 

■  Lopez  Bicycle  Works.  $5  per  hour  to  rent;  2847  Fisherman  Bay; 
(360)  468-2847  or  www.lopezbicycleworks.com. 

DINING 

■  Bay  Cafe.  One  of  the  islands'  best  restaurants,  featuring  contemporary 
Northwestern  cuisine.  9  Old  Post  Rd.,  Lopez  Village;  (360)  468-3700. 

■  Isabel's  Espresso.  Great  for  coffee  and  baked  goods.  On  Lopez  Rd., 
in  the  Village  House  at  Lopez  Village;  (360)  468-4114. 

LODGING 

■  Inn  at  Swifts  Bay.  Quiet,  gracious,  luxurious  rooms  in  Tudor  home. 
From  $95.  856  Port  Stanley  Rd.;  (360)  468-3636  or  www.swiftsbay.com. 

■  MacKaye  Harbor  Inn.  Pretty,  five-room  farmhouse;  convenient  for 
kayaking  (they  offer  rentals  too).  From  $99.  949  MacKaye  Harbor  Rd.; 

314-6140  or  www.mackayeharborinn.com. 


" 


y  would  you  go  anywhere  fast? 

o,  perhaps,  in  the  end  it  is  the  islands  that  will 
change  their  residents,  and  not  the  other  way 
around.  People  who  settle  here  do  seem  to  end 
up  doing  things  they  haven't  done  before,  things 
wouldn't  make  sense  in  a  mainland  life.  There  is  a 
ation  not  only  of  physical  but  also  of  cultural  separa- 
as  if  the  straits  form  a  kind  of  moat,  one  that  liber- 
opportunity  even  as  it  restricts  access.  San  Juan 
ees  sometimes  refer  to  the  mainland  as  "Back  in 
rica."  It's  a  joke,  but  also,  it's  not. 
ck  in  America,  farmers  don't  put  their  eggs  out  in  an 
tanned  kiosk  by  the  roadside  with  an  honor  box  for 
nem.  In  America,  landed-gentry  Republicans  don't 
Green.  (Here  many  do,  at  least  for  local  offices.)  In 
erica,  parents  worry  a  bit  more  about  their  kids.  "The 
iral  beauty  eradicates  a  lot  of  the  threat  of  drugs,"  says 
i?  White,  an  animal  protection  activist  and  father  of  chil- 

'     I 

I  12  and  16.  "If  you've  already  got  a  rich  life,  why 
ild  you  need  them?"  His  daughter  swims  in  the  ocean 
he  middle  of  the  night,  following  the  phosphores- 
:e,  or  hikes  through  the  hills  with  the  coons  and  the 
s.  He  says  he  doesn't  worry  so  much, 
his  island  Zeitgeist  can  enrapture  visitors  as  it  does 
.31  dents.  I  first  visited  the  San  Juans  in  1996,  soon  after 


be 


my  conversion  from  desert  rat  to  mossy  Northwesterner. 
On  Orcas  Island,  my  wife  and  I  noticed  a  sandwich  board 
advertising  half-day  sea  kayak  expeditions,  "No  Experi- 
ence Necessary." 

On  a  whim,  we  enlisted.  Half  an  hour  into  our  first  ad- 
venture at  sea  in  these  50-pound  fiberglass  bananas,  we 
knew  we  were  hooked — for  life.  Since  then  we've  taken 
numerous  courses,  bought  and  built  kayaks,  and  ven- 
tured frequently  into  the  San  Juans,  always  plotting  the 
currents  and  checking  marine  weather  forecasts.  The  San 
Juans  are  one  of  the  world's  great  sea-kayaking  destina- 
tions, but  they  can  seduce  paddlers  into  situations  be- 
yond their  abilities,  sometimes  with  tragic  consequences. 
You  have  to  respect  the  Maytag. 

We  spend  too  much  of  our  San  Juan  week  on  land, 
looking  longingly  at  the  water.  When  we  finally  slip  our 
kayaks  off  Orcas  for  a  day  trip  to  Jones  Island  State  Park, 
we  stumble  onto  the  perfect  evocation  of  the  island  spirit. 

The  water  is  blue  satin,  the  breeze  as  slack  as  a  snooz- 
ing cat.  Paddling  at  a  casual  three  knots,  we  overtake  a 
small  sloop,  its  owner  lounging  on  the  deck.  "Great  day 
for  paddling,  maybe  not  so  great  for  sailing,"  I  call  out. 

"No,  it's  a  great  day  for  sailing,"  he  replies. 

"You're  not  going  to  go  very  fast,"  I  observe. 

"Why  would  I  want  to  go  anywhere  fast?"  ♦ 
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Shake,  blend, 

and  pour  your 

way  to 

soda-fountain 

contentment 


The  feeling  that  comes  from  sipping 
something  cold,  sweet,  and  thick  enough 
to  stand  a  straw  in  is  one  of  summer's 
meltingly  ephemeral  pleasures,  meant  to 
be  seized  whenever  inspiration  strikes. 
These  creamy  frozen  drinks — from  a  frothy 
raspberry  soda  to  a  grown-up  grasshopper 
milkshake  spiked  with  creme  de  menthe — 
will  transport  you  back  to  an  old-fashioned 
soda  fountain.  Guileless  and  utterly 
soothing,  these  drinks  are  a  snap  to  make 
whenever  you  want  an  instant  fix  of 
chijdhood  memories. 


By  Charity  Ferreira 
Photograph  by  James  Carrier 
Food  styling  by  Basil  Friedman 


Raspberry 
Cream  Soda 

Pour  Va  cup  raspberry  syrup  (such  as 

Torani)  into  a  chilled  tall  glass  (at  least 

16  oz.).  Add  2  scoops  vanilla  ice  cream 

and  slowly  pour  in  8  ounces  club  soda. 

Makes  about  1  Vi  cups;  1  serving. 

Per  serving:  333  cal.,  20%  (66  cal.)  from  fat; 
2.3  g  protein;  7.3  g  fat  (4.5  g  sat.);  68  g  carbo 
(0  g  fiber);  103  mg  sodium;  29  mg  chol. 


Grasshopper  Milkshar 

In  a  blender,  combine  2  cups 

mint-chocolate  chip  ice  cream, 

V2  cup  milk,  and  2  tablespoons  creme 

de  menthe.  Whirl  until  smooth  and 

pour  into  a  chilled  tall  glass.  Garnish  with 

1  miniature  or  broken  cream-filled 

chocolate  sandwich  cookie.  Makes 

2V2  cups;  1  to  2  servings. 

Per  serving:  445  cal.,  42%  (189  cal.)  from  fat; 
8.3  g  protein;  21  g  fat  (14  g  sat.);  47  g  carbo 
(0.2  g  fiber);  137  mg  sodium;  59  mg  chol. 


Frozen  Mango  Lassi 

In  a  blender,  combine  1  cup  mango 

sorbet  and  1  cup  plain  yogurt.  Whirl 

until  smooth  and  pour  into  a  chilled  tall 

glass.  If  desired,  garnish  with  a  fresh 

mint  leaf.  Makes  2  cups;  1  to  2  servings 

Per  serving:  189  cal.,  17%  (33  cal.)  from  fat; 
3.9  g  protein;  3.7  g  fat  (2.4  g  sat.);  36  g  carbo 
(1  g  fiber);  52  mg  sodium;  15  mg  chol.  ♦ 
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Water . 

music 

How  to  add  the  magic 

of  falling  water 
to  your  garden 

By  Jim  McCausland 

Perhaps  it's  the  music  of  burbling  water  that  is  so  enchanting  about  back- 
yard waterfalls,  or  the  tiny  rainbows  that  form  in  the  mist  above  them,  or 
the  ribbons  of  clear  water,  sparkling  in  sunlight,  that  cascade  off  rocks.  But 
one  thing  is  certain:  Waterfalls  cast  spells,  beguiling  and  entrancing  anyone 
who  sees  them.  And  gardeners  in  increasing  numbers  are  installing  them. 

Some  hire  waterfall  specialists  to  do  the  work;  others  do  it  themselves  or  buy 
preformed  waterfalls  from  pond  equipment  suppliers  or  well-stocked  nurseries 
and  just  plug  them  in  (the  easiest  and  often  the  least  expensive  option). 

No  matter  which  strategy  you  choose,  once  the  water  starts  to  tumble 
over  rocks,  you'll  fall  under  its  spell  too.  And  you'll  discover  that  the 
greatest  joy  of  owning  a  waterfall  is  the  tranquillity  it  brings  to  your  garden. 

A  cool  oasis  in  California's  Central  Valley,  this  cascade  is  fringed  by  ferns 

and  lacy  Japanese  maples  in  Mel  Solomon's  garden. 

Landscape  contractor:  Rick  Conger,  Conger  Construction  (91 6/747-2887). 
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>re  you  start 

Iss  you're  a  contractor,  in- 
|ng  a  waterfall  may  seem 
huge  undertaking.  But 
II  equipment  suppliers 

gone  to  extraordinary 

:hs  to  help  even  first- 
jrs  succeed.  They  offer 
[aged  kits,  complete  with 

iction  manuals,  videos 

lescribe  the  installation, 
Ifilters,  pumps,  and  pond 
Is.  Or  you  can  buy  individ- 
larts  to  piece  together. 
lur  water  garden  can  be  a 
|tuck-in  like  the  one  pic- 
on  page  99,  or  a  large 

>lex  with  many  falls,  like 
me  pictured  at  left.  But 
re  installing  a  large  water 
kre  yourself,  learn  all  you 
ibout  the  process  and  the 

>ment  options.  Take  a 

(offered  by  some  pond 
|»liers),  and  peruse  books 

as  Garden  Pools,  Foun- 

&  Waterfalls  (Sunset 
|ishing,  Menlo  Park,  2001; 

)5;  800/526-5111). 
\r  design  ideas,  check  out 
|r  water  gardens  in  your 

lborhood.  Many  pond 
kliers  sponsor  tours  of 
|lential  water  gardens  early 

summer  to  benefit  chari- 
Ifor  details,  ask  your  pond 
(>lier  about  Parade  of 
Is.  Other  factors  to  consider  are  the  following. 
source.  In  nature,  waterfalls  come  from  somewhere — a  meandering 
that  disappears  into  the  woods,  for  instance.  To  avoid  the  "spilling 

the  wall"  look  and  to  create  the  illusion  of  a  waterfall's  source,  angle 
falls  and  flank  them  with  boulders  or  plants. 

Before  you  buy  a  pump,  you'll  need  to  know  how  many  gallons  of 
[r  your  pond  will  hold  and  the  height  of  your  waterfall.  Here's  why: 
[stry  standards  call  for  all  of  a  pond's  water  to  be  recirculated  every  two 

Water  courses  down  a  series  of  stone  ledges  in  the  hillside  garden  of 
Ion  and  Michele  MacMillan  in  Albuquerque.  Landscape  design  and 
llation:  John  DaCamara,  Zia  Scapes  (505/350-8765).  Consultant:  Beth 
»w,  Rekow  Designs  (505/345-5336).  Above:  Aquatic  plants  and  koi  thrive 
>oulder-edged  stream  spanned  by  a  footbridge  in  a  Saratoga,  California, 
sn.  Design:  Barbara  Jackel  (831/427-2042).  Installation:  Kurt  Christiansen, 
rtiansen  Associates  Organic  Garden  and  Design  (831/458-2005). 


The  sound 
of  water 

tumbling 
over  rocks 
soothes 
and  cools. 
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hours.  Pumps  are  rated  in  gal- 
lons per  hour  (gph),  but  in 
practice  this  rating  declines  for 
every  foot  the  pump  has  to  lift 
the  water.  Most  pumps  come 
with  a  chart  that  lists  gph  for 
each  of  several  discharge 
heights  (called  "head  height"). 
To  calculate  the  number  of 
gallons  of  water  your  pond 
will  hold,  multiply  its  volume 
in  cubic  feet  by  7.48. 
rocks.  Rocks  are  often  sold 
in  "head"  sizes  (as  in  the  size 
of  a  person's  head).  For  most 
ponds,  one-  and  two-head 
rocks  work  best.  Blend  differ- 
ent colors;  in  a  pond  we  built 
in  our  test  garden  (see  page 
98),  we  mixed  white  cobbles 
with  blue  ones  and  brought 
in  some  large  boulders  for 
accents  (all  from  Graniterock; 
831/471-3400).  Remember 
that  big  rocks  can  be  heavy. 
Some  suppliers  will  deliver 
and  position  them  for  an 
hourly  fee  (in  advance  of  deliv- 
ery, plan  where  you  want  them 
to  go).  If  there  are  naturally 
occurring  rocks  on  your  site, 
try  to  include  some  of  them. 
fish.  Koi  are  beautiful  and  easy 
to  keep  To  protect  them  from 
raccoons  and  herons,  provide 
enough  plants  to  cover  at  least 
two-thirds  of  the  water's  sur- 
face; plants  will  also  create 
hiding  places  among  rocks.  If 
marauders  still  come  after 
them,  switch  to  less  expensive 
goldfish.  For  protection,  some 
people  stretch  bird  netting  or 
a  fan  of  clear  fishing  line  over 
their  garden  pond. 
cost.  The  pond/waterfall 
combinations  shown  here 
and  on  the  following  pages 
range  in  price  from  about 
$500  for  the  preformed  pond 
shell  pictured  on  page  99  to 
$25,000  or  more.  Choose  the 
right  system  for  your  budget. 


Anatomy  of  a 
waterfall  &  pond 

The  best  site  for  a  water  garden  is  on  level  ground  and  in  a  spot  where  you  can  see  and  hear  it  I 
the  house,  patio,  or  garden  bench.  It  should  be  within  reach  of  electric  power  (plan  to  have  an  ele 
cian  wire  it  for  you).  Make  it  deep  enough  for  plants  and  fish — 18  to  24  inches  in  most  regions.  Tr 
local  codes  sometimes  vary,  national  codes  require  fencing  for  any  pond  more  than  2  feet  deep. 
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Waterfall 

Terraced  soil  or  stacked 
stones  provide  a  place  for 
the  water  to  spill  over.  New 
waterfall  boxes  combine 
a  waterfall  and  biological 
filter  in  a  single  box. 


Pond  plants 


They  work  with  filters  and  fish  to  reduce  algae.  They  also  consume  carbon 
dioxide,  which  helps  keep  water  clear.  You  can  grow  a  wide  array  of  plants  in 
and  near  the  water.  Just  keep  them  clear  of  the  splash  from  the  waterfall. 

Marginal  plants,  such  as  cannas,  flowering  rush,  Japanese  iris,  and  pa- 
pyrus, grow  in  boggy  soil  at  pond's  edge  or  very  shallow  water  (underwater 
shelves  give  you  a  place  to  set  these  plants). 

Deep-water  plants  rest  at  least  1 8  inches  below  the  surface  (2  feet  is  com- 
mon), but  their  leaves  and  flowers  float  on  the  surface.  One  beautiful  example 
is  parrot's  feather  (Myriophyllum  aquaticum),  a  lacy-foliaged  plant.  Water  lilies 
(Nymphaea)  add  a  lovely  splash  of  color  when  they  bloom  in  warm  weather. 
Choose  from  hardy  varieties  or  exotically  colored  tropicals  (in  cold  climates,  bring 
them  into  a  greenhouse  or  sunroom  during  winter). 

Free-floating  plants,  such  as  water  lettuce  (Pistia),  dangle  their  roots  in  the 
water,  from  which  they  take  up  nutrients. 
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Rocks 

Choose  ones  that  are 
angular  enough  to  be 
stackable  but  rounded 
enough  that  they  won't 
poke  holes  in  your  liner. 


Gravel 

It  fills  spaces  between 
rocks.  For  a  natural  look, 
use  two  sizes  (3/s-inch 
and  5/8-inch);  mix  them  in 
a  wheelbarrow. 


Beach 

Include  a  shallow, 
gravelly  section 
accented  with  larger 
stones.  Birds  love  it! 
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Soils' 


Pump 
and  filters 


dine  on  mosquito  larvae  and  help  keep 
ond  water  balanced  and  clean.  A  rule  of 
b:  Stock  your  pond  with  1  inch  of  fish 
very  square  foot  of  water  surface.  Add 
three  or  four  days  after  the  pond  is 
with  water. 


^ant  shelf 

This  is  a  ledge  for 
potted  plants.  Generally, 
make  it  1  foot  below 
the  waterline  and  at 
least  1  foot  wide, 
although  it  can  vary 
based  on  plants'  needs. 


Xiner 

The  best  kind  is  a  flexible, 
UV-resistant  material  such 
as  45-mil  EPDM  rubber, 
which  is  fish-safe,  patch- 
able,  and  warranted  for 
20  years  or  longer. 

Underlayment 

This  is  a  sheet  of  woven 
plastic  padding.  It  helps 
protect  the  liner  from 
punctures  by  rocks  or 
other  sharp  objects  in  the 
soil  beneath  the  pond. 


Pumps  recirculate 
water  in  a  garden  pool 
and  deliver  it  to  the 
head  of  a  waterfall. 
Filters  trap  small 
debris  and  help  keep 
the  water  clean. 
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Create  a  waterfall 
garden  in  6  steps 

To  show  us  the  fine  points  of  installing  a  waterfall  using  a  kit  (from  Aquascape  Designs; 
aquascapedesigns.com),  Sunset  test  garden  coordinator  Bud  Stuckey  worked  with  experts  to  build  c 
our  headquarters  in  Menlo  Park.  The  water  garden  took  our  five-person  crew  eight  hours  to  install.  A 
this  size  would  cost  about  $8,000.  Two  first-timers  could  build  the  same  thing  for  a  third  of  the  price, 
would  take  about  four  days  of  labor,  plus  a  couple  of  hours  of  an  electrician's  time  to  bring  power  1 
pump.  Design  and  installation:  Kirk  Samis  of  Pondsaway  (800/353-4957);  landscape  designers  Be 
Jackel  (831/427-2042)  and  Kurt  Christiansen  of  Christiansen  Associates  Organic  Gardens  and  D 
(831/458-2005);  and  Kim  Kirby  of  Graniterock  (888/762-5100  or  www.graniterock.com). 

Our  pond  measures  1 3  feet  by  6  feet.  Skimmer  filter  sits  on  an  angle  at  lower  left  (in 
plan  at  left);  waterfall  is  at  the  opposite  end.  Pebbly  beach  is  perfect  for  wading  bin 


See  it  in  motion:  Watch  the  installation  of  the  Sunset  waterfall  at  www.sunset.com/garden/waterfall.htr 
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the  hole.  Use  a  shovel  to 
tte  the  soil  to  about  8  to  1 2 
below  grade.  Also  dig  holes 
2  feet  deep  outside  the  pond, 
iosite  ends,  for  the  waterfall 
id  skimmer;  position  the  water- 
x.  Then,  with  spray  paint,  mark 
ginal  shelf  inside  the  pond  rim 
g  plants;  dig  it  about  1  foot  be- 
e  waterline  and  at  least  1  foot 
Dig  out  the  pond's  center 
<  its  depth  by  setting  a  carpen- 
wel  on  a  2-by-4  spanning  the 
Tieasure  from  the  bottom  of  the 
p  the  bottom  of  the  2-by-4). 

sition  the  skimmer-filter 

neap  backfill  around  it,  and 
ct  flexible  PVC  hose,  following 
tructions. 

d  the  liner.  With  padded 
layment  in  place,  line  the  hole 
~\e  pond  liner.  Place  the  folded 
\  the  waterfall  end,  then  unfold 
hi  ard  the  shallow  beach  end  (a 
erson  job  for  large  ponds).  Ad- 
le  liner  to  follow  the  contours  of 


the  pond  and  shelves.  For  a  beach 
area,  overlap  the  liner  as  needed, 
smoothing  out  the  folds.  Leave  the 
edges  untrimmed  until  after  the  pond 
is  filled  with  water. 

5.  Cover  the  liner  with  rocks. 

Position  light-colored  rocks,  which 
show  up  better  than  dark  ones, 
around  the  bottom  of  the  pond  (cov- 
ering the  bottom  first  also  keeps  the 
liner  from  getting  too  tight).  As  you 
work,  tilt  and  arrange  them  to  fit 
snugly  together  and  to  show  off 
beautiful  coloring  or  mossy  surfaces. 
Bigger  rocks  go  in  the  bottom's 
deepest  corners,  smaller  ones  higher 
up,  and  flat  ones  on  shelves. 

6.  Add  gravel.  Use  a  shovel  to 
scatter  it  among  rocks;  brush  it  into 
the  spaces  between  them  with 
gloved  hands.  Toss  a  few  cobbles 
into  the  pond,  letting  them  stay 
where  they  fall.  Hose  off  all  rocks  to 
wash  away  any  dirt,  pump  the  water 
out  of  the  hole,  and  refill  the  pond. 
Trim  the  liner,  leaving  about  1 2 
inches  excess  around  the  edges. 
Fold  under  the  excess  liner  (tuck  it 
beneath  rocks  if  possible);  if  there's 
any  settling  after  a  few  days,  you 
can  unfold  it. 


Big  splash  on  a 
small  budget 

This  natural-looking  creek  works  its  way  down  a  gentle 
slope — by  trickling  over  terraces  of  stone — before  spilling 
into  a  backyard  pond  in  San  Mateo,  California.  For  an  in- 
vestment of  about  $500  and  the  equivalent  of  three  days  of  labor, 
owners  Barbara  Carey  and  Mike  Phinney  got  a  gurgling  chorus, 
a  garden  focal  point,  and  a  watercourse  that  delights  their  young 
sons  as  well  as  visiting  birds. 

Except  for  the  rocks,  which  they  selected  "for  the  best  lichen 
growth"  at  a  building  materials  yard,  all  the  supplies  (including  a 
rigid  preformed  pond  shell)  came  from  a  home  improvement  cen- 
ter. The  creek  bed  is  formed  with  a  pond  liner  and  stones;  some 
stones  are  mortared  together  to  make  smooth  ledges.  A  pump 
submerged  in  the  90-gallon  pond  sends  water  up  through  a  flexi- 
ble pipe  to  the  creek's  top. 

Barbara's  best  advice  for  beginners?  "Don't  be  in  too  much  of  a 
hurry  to  get  digging.  First,  consider  your  point  of  view."  Then  orient 
your  waterfall  so  you  can  see  it  from  a  patio  or  a  favorite  room. 

The  pond  is  not  filtered,  so  Mike  flushes  it  out  periodically  with 
fresh  water  and  liberates  from  the  depths  a  trove  of  Tonka  trucks, 
Lego  pieces,  and  leaves  that  the  boys  have  launched  down  the 
falls.  Pots  of  papyrus  nestle  in  the  pond;  white-flowered  bacopa 
(Sutera  cordata),  pink-flowered  penstemons,  and  grasses  soften 
the  edges.  —  Alan  Phinney  ♦ 


AUGUP 


DODGE  STRATUS.  The  genius  who  cuts  you  off.  The  Sunday  driver  clogging  up  Wednesday's  rush  hour.  From  the  drive, 
seat  of  the  aggressively  styled  Dodge  Stratus  R/T  Coupe,  you  just  smile.  With  its  200  peak  horsepower  V-6,  5-speed  mam 
and  17"  wheels,  you  slip  through  traffic.  In  the  end,  your  only  gesture  is  a  wave  goodbye.  Call  or  visit 


GRAB  LIFE  BY  THE  HORNS 
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Striking  a  high  note,  the  dramatic  living  room  window  focuses  the  view  on  a  giant  sequoia  iff 

front  yard.  A  serpentine  wooden  path  leads  to  the  front  door  where  Gretchen  and  Geoff  Wagner  greet  gue 

The  home's  most  popular  spot  is  the  shed-roofed  outdoor  room  (top)  that's  warmed  by  a  firepl  I 
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HOW    THE    WEST    IS    LIVING 

At  home  with  nature 

An  active  family  builds  an  indoor-outdoor  playground  in  Oregon 

By  Peter  O.  Whiteley  •  Photographs  by  John  Granen 


lawn  to  their  roots  in  the  Pacific  Northwest,  Gretchen 

fceoff  Wagner  decided  to  settle  down  with  their  three 

ren  near  Portland  after  living  in  the  San  Francisco 

ea.  The  Wagners  asked  Berkeley  designer  David 


Stark  Wilson — with  whom  they  had  previously  worked — 
for  a  house  that  could  accommodate  the  active,  outdoor- 
oriented  lifestyle  the  family  had  grown  used  to  in  Califor- 
nia, while  taking  maximum  advantage  of  their  sloping, 
woodsy  site. 

"Our  house  is  set  up  for  fun,"  says  Geoff, 
who  delights  in  sitting  by  the  fireplace  in 
the  outdoor  room  during  rainstorms  or 
shooting  hoops  with  his  children.  "When 
people  come  here,  they  don't  want  to  stand 
around.  They  want  to  move  about  and  ex- 
plore." And  it's  no  wonder:  The  house  is  a 
kind  of  indoor-outdoor  playground.  The 
use  of  innovative  materials — like  integrally 
colored  plaster  walls  and  stained  concrete 
floors — adds  to  the  visual  excitement. 

Designed  in  the  spirit  of  local  farms, 
which  often  include  a  variety  of  outbuild- 
ings, the  3,400-square-foot  home  forms  a 
compound  of  three  structures — a  garage 
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Geometry  I 
color,  and 
texture  gto 
this  kitche 
an  artful 
presence.- 
The  stainl 
steel  hooc 
arches  int»  ' 
the  rnaple 
cabinetry., 
A  perforat 
steel  shee 
supports 
the  counti  1 
Multihuedc 
slate  tiles 
backsplas 
and  islanoi 


with  an  upper-level  playroom,  a  long,  slender  main  b 
ing,  and  the  outdoor  room — artfully  arranged  arou 
central  courtyard.  The  21-  by  80-foot  main  structu 
flanked  by  giant  sequoias,  giving  them  key  roles  in  th 
sign.  A  20-foot-tall  window  at  one  end  of  the  living  n 
showcases  one  of  the  massive  trunks — lit  at  night — M 
ing  the  tree  into  artwork  for  the  room. 

The  exterior  also  blends  with  the  trees:  It's  clad  in  5 
lengths  of  horizontal  cedar  siding  that  are  joined  with 
tical  bands  of  aluminum  joints.  Deep  eaves,  exp< 


A  blue-plastered  wall  of  the  wedge-shaped 

breakfast  alcove  (left)  juts  into  the  yard, 

where  it  creates  a  tiny  patio. 
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JUST    IMAGINE 


INTRODUCING  THE  WHIRLPOOL  DUET  FABRIC  CARE  SYSTEM 
Imagine  your  clothes  being  cleaned  so  well,  yet  so  gently,  they  stay 
looking  new  longer  than  you  ever  thought  possible.  Imagine  safely 
washing  all  your  clothes,  even  your  delicates,  at  home.  Then  imagine 
saving  two-thirds  the  energy  and  water  used  by  conventional 
washers  and  also  gently  drying  your  clothes  in  the  time  it  takes  to 
wash  them.  Finally,  performance  and  efficiency  without  compromise. 

KEEP   CLOTHES   LOOKING   NEW   LONGER. 


A    REVOLUTION    IN     FABRIC    CARE 
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Upthrusting 


branches  create  a 
climber's  paradise 
for  the  Wagners' 
son.  Two  giant 
sequoias  dictate 
the  siting 
(see  plan). 
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Building  around  trees 

The  late  San  Francisco  landscape  architect  Thomas  D.  Church  once 
wrote:  "Look  carefully  at  your  trees  to  be  sure  you  have  developed  alH 
they  have  to  give  you."  That  means  protecting  as  well  as  pruning  ther 
Here  are  some  pointers. 


Be  sure  there  is  adequate  space 

between  house  or  addition  and 
tree.  Figure  5  to  6  feet  for  a  red- 
wood, for  example. 

Plan  ahead  for  the  mature  height 
and  girth  of  the  tree — allow  room 
for  growth. 

When  in  doubt,  consult  an  ar- 
borist  to  help  decide  how  close 


a  structure  can  come  to  a  tree  c 
what  limbs  can  be  removed  safe. 

Don't  park  heavy  equipment 
near  trees;  it  compacts  the  soil 
damaging  roots. 

Use  standard  pruning  practio 

See  Pruning  (Sunset  Publishing 
Menlo  Park,  CA,  1998;  $12.95 
800/526-5111). 


One  end  of  the  house  overlooks  the  pool,  which  is  set  in  a  ra 
concrete  deck  that  matches  the  house's  trim  color. 


cedar  beams,  a  steep  roofline,  and  custom  brackets 
of  galvanized  steel  lend  a  rugged  Northwestern 
appearance. 

The  kitchen  overlooks  the  great  room,  which 
opens  to  the  courtyard.  The  children's  bedrooms 
on  the  second  floor  (where  the  master  bedroom 
is  located  as  well)  reinforce  the  spirit  of  adven- 
ture: Each  includes  a  small  loft  that's  reachable  by 
a  climbing  wall. 

Across  the  courtyard,  the  outdoor  room  func- 
tions as  the  conceptual  heart  of  the  house.  Visible 
from  the  other  structures,  its  soaring  roof,  fire- 
place, and  elevated  hearth  immediately  draw  the 
eye.  The  room  seats  14  people  comfortably,  but 
on  one  occasion  the  Wagners  cleared  it  out  for  a 
reggae  band.  It's  built  into  the  slope;  a  lower  level 
opens  to  a  pool  terrace.  And  what  about  having 
a  pool  in  such  a  notoriously  wet  climate?  Geoff 
explains,  "We  just  crank  up  the  heat,  jump  in,  and 
swim  in  the  steam  and  rain!" 
design:  David  Stark  Wilson,  Wilson  Associates, 
Berkeley  (510/883-0868  orwww.dswdesign.com)  ♦ 
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ike  pride  in  a  job  well  done  when  you  ref inish  your  floors  with  Varathane. 
arathane  is  the  premium  polyurethane  created  to  give  your  wood  floors 
ew  luster  and  durability.  It's  formulated  specifically  to  prevent  scuffs 
nd  scratches  better  than  the  competition,  making  it  the  perfect  way  to 


Floors  this  beautiful 
have  never  been  so  easy. 


mplete  your  do-it-yourself  floor-finishing  project.  Just  look  for  the  Varathane  Floor  Finishing  Center  at  your  local  home  center 
r  hardware  store,  where  you'll  find  everything  you  need  to  refinish  your  wood  floors.  Varathane-  the  premier  name  in  wood 
are-  Interior,  Floors  and  Outdoor-  for  over  forty  years. 

2002  Rusl-Oleum  Corporation  Varathane. COIT1 
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GUIDE 


What  game  is  as  ancient  as  Rome 
and  still  fun  to  play  today?  It's  bocce, 
an  Italian  ball  game  that  involves 
rolling  resin  bocce  balls  down  a  long 
rectangular  court  at  a  small  target 
ball,  called  apallino.  A  familiar  activ- 
ity in  places  like  the  Napa  Valley 
bocce  is  becoming  more  popular  in 
backyards  across  the  West.  Sandy 
Brewer  and  her  husband,  David,  a 
landscape  contractor,  design  bocce 
courts  like  this  one  at  Landmark  Vine- 
yards in  Kenwood,  California. 
design:  Boccebrew,  San  Rafael,  CA 
(415/453-8842)  —Mary Jo  Bowling 


How  to  build  your  own 
bocce  court 

•  Standard  courts  for  amateur  players 
are  60  by  1 2  feet. 

•  Dig  and  level  the  playing  area. 

•  Build  the  box  to  contain  the  playing 
surface.  Use  a  builder's  level. 

•  Install  a  French  drain  (an  area  in 
which  water  collects  and  runs 
through  a  perforated  pipe)  with 


3/4-inch  crushed  rock. 

•  Cover  the  surface  with  V2-inch  ha 
ware  cloth. 

•  Fill  with  class  II  base  rock  (used 
under  asphalt  roadways). 

•  Cover  with  a  3-inch  layer  of  decon 
posed  granite  or  a  mixture  of  clay 
and  crushed  oyster  shells. 

•  Finish  with  a  '/t-inch  layer  of 
crushed  oyster  shell  "flour." 
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Carport  poolhouse 


lht  up 
>ur  nights 

re 

Iminiature  torches  de- 
ht  and  insect  protec- 
ectly  to  the  table.  Four 

citronella  torches 
with  a  bag  of  sand  and 
mized  pail.  $15  per 
tio  Companion; 
21-0505. 

ing  lanterns 

ile  in  hexagons, 
s,  and  triangles,  they're 
)f  colored  glass  and 
d  aluminum.  Collaps- 
0.  Patio  Companion. 

song 

vated  light,  there  is  the 
3me,  contemporary  5- 
II  oil  torch.  $100.  Bellox 
■Ch;  (877)  698-6724. 
—  Ann  Bertelsen  and 
Peter  O.  Whiteley 


. 


■  Meet  the  multitasking  carport.  Designed  for  a  Seattle  family  who  had 
no  garage  and  whose  driveway  skirted  one  side  of  a  pool,  it  serves  as  a  car 
shelter,  storage  shed,  and  poolhouse,  all  in  one  structure. 

"Because  it's  a  small  lot,  we  didn't  want  to  take  up  visual  space  with 
an  enclosed  garage,"  says  architect  Brian  Collins-Friedrichs.  The  carport's 
only  enclosed  side  faces  the  pool  and  screens  the  car.  That  wall  does 
double  duty  as  a  poolhouse,  with  a  bench  for  swimmers  and  hooks  for 
towels  and  gear.  An  automatic  gate  provides  security. 
design:  Brian  Collins-Friedrichs,  SKB  Architects,  Seattle  (206/903-0575) 

—  M.J.  B. 


TABLETOP    IDEA 

Place  mats  that  rock 

■  Slate  tiles  aren't  just  for  the  floor  anymore. 
Bring  the  beauty  of  nature  to  the  table  this 
summer  by  making  slate  tiles  into  place 
mats.  It's  easy:  Select  tiles  with  interesting 
patterns,  and  affix  self-adhesive  plastic 
"bumpers"  to  the  undersides  to  prevent 
scratching.  The  tiles  can  be  placed  on  the 
picnic  table  for  the  entire  season,  so  you're 
ready  for  an  outdoor  meal  at  the  drop  of  a 
napkin.  Los  Angeles  stylists  Michele  Adams  and  Gia  Russo  have  a  great  idea  for 
completing  the  "natural"  table  setting:  Thread  a  natural  stone  bead  on  leather  strap- 
ping, and  tie  it  around  the  napkin.  —  M  J.  B.  ♦ 
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Seeing  clearly 

An  open  design  and  a  fresh,  cool  palette 
brighten  this  home 

By  Jil  Peters  •  Photographs  by  Grey  Crawford 

When  Lauren  White  and  Alex  Gansa  purchased 
their  1,750-square-foot  home,  they  knew  that 
they  would  need  to  expand  it.  After  reviewing  a 
number  of  different  schemes,  they  settled  on  a  two-story 
rear  addition  that  celebrates  light  and  openness.  The 
ground  floor  contains  the  kitchen  and  family  room.  Up- 
stairs is  the  new  master  bath  and  closet.  A  pale  palette, 
emphasizing  blue  and  white,  ties  the  addition  together. 

A  working  kitchen 

White,  a  kitchen  design  consultant  and  cooking  teacher, 
knew  what  worked  for  her  in  the  kitchen  and  what  did 
not.  "Many  showcase  kitchens  look  good  but  don't  func- 
tion well,"  she  explains.  "The  reality  is  that  cooking  is  a 
messy  process."  The  room  reflects  her  interest  in 
no-nonsense  design:  The  shelving  and  the  storage  draw- 
ers are  open  for  maximum  visibility  and  accessibility. 
The  space  revolves  around  an  island — she  calls  it  a 
"people  magnet."  There's  no  sealer  on  the  butcher-block 
top,  so  it  will  acquire  a  patina.  "It's  a  work  surface — let  it 
be  what  it  is,"  she  says.  The  soaring  pale  blue  ceiling 

1 1 0        SUNSET 


n 


)\ 


lh~ 


Maple  cabinetry  and  a  bamboo  floor  give  the  kitchen 
warmth.  Knives  are  stored  in  the  center  of  the  butcher-b>: 
island.  Open  shelves  appear  to  float  against  the  white  tiloljjjj 
wall,  awash  in  light  from  above. 
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Home  and  Auto 

Now    and    Forever 
One  and  Inseparable 


Such  is  the  nature  of  the  ENCOMPASS  UNIVERSAL  SECURITY  POLICY. 
ONE  INSURANCE  POLICY,  indivisible,  for  your  home,  car  and  most 
everything  else  you  value.  With  only  ONE  BILL  and  ONE  AGENT  to 
contact,  the  hassles  of  separate  policies  shall  trouble  you  no  more. 
Ask  your  Independent  Insurance  Agent  about  it  today. 

For   THE    AGENT    NEAREST    YOU    call  TOLL-FREE     1-866-760-6050 

or  visit  encompassinsurance.com/info 

^ENCOMPASS. 

I    N    S    U    H    A    N    C    E 

Liberty,  Justice,  and  Really  Good  Insurance. 
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'.  Encompass  Holdings,  LLC.  Encompass  Holdings,  LLC  is  a  subsidiary  of  Allstate  Insurance  Company,  winch  is  the  exclusive  administrator  of  th,    n,  tsonal  auro  ,n,l 
"wners  insurance  produces  issued  through  the  insurance  subsidiar.es  of  CNA  Financial  Corporation.  Home  office:  Chicago,  IL.  Subject  to  availability  and  qualifications 


(Benjamin  Moore  AC-16  Kentij 
Haze)  adds  to  the  feeling  of 
ciousness. 

The  perfect  master  bath' 

"We  wanted  room  to  breathe," 
White  about  their  master  bath.! 
told  architect  John  Dutton  that  it 
her  dream  to  have  a  bathroom  wf 
she  could  lie  down  in  the  middj< 
the  space,  spread  out  her  arms,] 
not  hit  anything. 

"I  lived  to  regret  that  comm 
she  says  jokingly.  The  dominant 
ment  is  a  platform  tub  that  occii 
its  own  light-filled,  glass-tiled  baj, 
side  the  twin  vanities.  "I  felt  the  i 
ter  bath  was  too  big — out  of  pr< 
tion  with  the  rest  of  the  house- 
Alex  was  enthusiastic  and  confid 
Now  I  love  it.  We  both  love  it.  V 
away  on  business  trips,  Alex  cat 
tell  me  he  misses  our  bathro< 
White  sums  up:  "We  are  like  Gt 
locks."  The  addition  is  just  right. 
design:  Nicholas  Budd  Dutto 
chitects,  Los  Angeles  (323/653-01 

The  broad  tiled  platform  stairsteps 
to  the  tub  and  the  skylight.  The  wirni 
offers  a  private  view  from  tub  level.il 


Using  color  to  create  serene  spaces 

Cool  colors  recede,  warm  colors  advance.  Color  can  be  used  to  enhance  one's  perception  of  a  space.  Use  a  cool  color  to  make  a  space 
appear  more  open  and  a  warm  color  to  create  a  more  intimate  space. 
•  Balance  is  important.  The  cool  hues  and  materials  in  the  Gansa- 


White  house  create  a  fresh,  calming  environment,  but  they  never 
become  cold  or  sterile  because  they're  balanced  by  warm  colors, 
wood  tones,  and  a  flood  of  sunlight. 
•  Be  judicious.  "Color  should  be  a  presence  without  overwhelming 


the  space,"  explains  Dutton.  An  example  is  the  powder  room  near 
the  kitchen  (shown  below),  or  the  master  bath,  where  the  strong 
color  is  limited  to  a  single  plane.  The  color  activates  the  space  but  I 
does  not  dominate  it. 

•  Use  color  for  smooth  transitions — or  subtle  distinctions — be- 
tween spaces.  The  most  common 
place  to  end  a  color  is  at  a  doorway.  Thff 
result  is  often  a  jarring  contrast  between 
spaces.  In  several  instances  in  the 
Gansa-White  home,  Dutton  used  color 
to  link  two  areas.  The  gray  of  the  masten 
bedroom,  for  instance,  is  carried  througi; 
the  doorway  into  the  entry  of  the  masteij 
bath.  Conversely,  subtle  color  contrasts 
can  help  define  spaces  without  visually 
separating  them.  Remember  that  all 
color  is  relative:  One  color  will  affect  how 
an  adjacent  color  is  perceived.  ♦ 
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THE    GMC    ENVOV    XL    IS    NOT    ONLV    ENGINEERED    TO    COMFORTABLV    SEAT    TWO    6'2"    ADULTS    IN    THE 


THIRD  ROW,  IT  HAS  THE  ROOMIEST  INTERIOR  IN  ITS 


CLASS   FOR   ALL   SEVEN   PASSENGERS   AND   THEIR 


CARGO*  WITH   A   HYDROFORMED   STEEL   FRAME   FOR   A   SMOOTH   RIDE   AND   A   BEST- 1 N-CL ASS   2 7 0  HP 


ENGINE*    IT    ALL    PROVES    ONE    THING.    WHEN    IT'S    PROFESSIONAL    GRADE,    VOU'LL    NEVER    HAVE    TO 


GMC  ENVOY. 
IOR  TREND  2002 

•/UTILITY  OF  THE  YEAR. 


ROUGH   IT  ON  THE   INSIDE.  NO  MATTER  WHAT  SEAT  VOU'RE   IN.   THE  GMC  ENVOY  XL.  NOT  SURPRISINGLY, 


MOTOR  TREND'S  2002  SPO  RT/UT I L I T  V   OF   THE   YEAR.   GET   ALL  THE  DETAILS  AT  GMC.COM/eNV0V 


INTRODUCING  THE  END  OF  THE 

SITS  IN  THE  BACK"  SUV. 


IfiMHttlilttKli] 


gmentalion.  Excludes  other  GM  vehicles.  Envoy  and  GMC  logo  are  registered  trademarks  of  General  Motors  Corporation, 
lotors  Corp,  All  rights  reserved.  ',  . 


Welcome  to  our  cabin 

This  inviting  getaway  was  quickly  built  from  a  kit.  It  showcases  new  materials  and  techniques 

By  Peter  O.  Whiteley  •  Photographs  by  Thomas  J.  Story  •  Interior  design  by  Jil  Peters 


l, 


Inspired  by  the  compact,  one-room  miners'  cabins  of 
the  Gold  Rush  era,  this  400-square-foot  structure 
works  for  today  by  incorporating  some  of  the  latest 
resource-  and  energy-efficient  products.  Architect  David 
Wright  designed  the  modular  unit  to  be  easy  to  build  and 
inexpensive  to  operate.  Its  simple,  iconic  porch-fronted 
design  allows  it  to  fit  into  almost  any  setting,  from  the 
mountains  to  the  coast.  It's  adaptable  in  function  too:  You 
can  build  it  in  a  suburban  backyard  as  a  guest  house  or 
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home  office.  We  put  it  on  display  at  our  headqu; 
where  thousands  of  visitors  toured  it  during  our  at 
Celebration  weekend  event  in  May. 

Unlike  its  rough-hewn  ancestors,  the  cabin  feels 
and  spacious.  A  T-shaped  wall  divides  the  20-  by  2  ^j 
interior  into  a  main  living  area — which  rises  to  a  1 
peak — and  a  kitchen,  closet,  and  bathroom,  whi< 
tucked  under  a  storage  and  sleeping  loft.  Other  ele  II 
contributing  to  the  airy  design  include  a  pair  of  sk]  nj 


gias 


Hdli^ 
Won 


strut 


on; 

mjibi 

:i 
iresi 


oad  porch 
ns;  it  provides 
or  sitting  and 
keeping, 
;  to  a  Murphy 
he  storage 
ove 
Tchen 
oks  the  living- 
area. 


lerestory  windows.  A  double-glazed  12-foot-wide 
g-glass  door  opens  up  the  cabin  to  the  8  '/2-foot- wide 
which  wraps  around  the  front  and  one  side. 
i-  and  sage-hued  walls  coupled  with  bamboo  floor- 
id  light-colored  contemporary  furniture  add  to  the 
informal  look. 

struction  and  materials 

a  with  a  modular  system  of  engineered  panels  called 
ural  insulated  panels  (SIPs),  the  cabin  is  extremely 
y  efficient  and  easy  to  construct.  The  walls  and  roof 

2  d  on  a  flatbed  truck,  and  a  crew  of  four  erected  the 
in  just  seven  hours.  Because  it  was  a  temporary  in- 

ii(  ion,  we  did  not  build  a  foundation. 

le  t  exterior  is  covered  with  materials  that  are  long  last- 

i  id  resistant  to  fire,  insects,  and  rot,  including  a  metal 


Plans  and  prices 

The  complete  plans  for  the  cabin  are  available  from  archi- 
tect David  Wright  for  $1 ,500.  The  shell  of  our  cabin  was 
fabricated  and  installed  by  Sun  Builders  of  Nevada  City,  Cali- 
fornia. The  kit's  cost  is  $14,975,  plus  tax.  Shell  assembly  cost 
is  $1 ,975,  in  addition  to  travel,  per  diems,  and  equipment.  Not 
included  are  foundation,  electrical,  plumbing,  siding,  roofing, 
windows,  and  doors,  framing  of  interior  walls  and  porch,  deck- 
ing, plaster  wallboard,  painting,  and  furniture.  Finished  costs  of 
the  cabin  shown  here  would  be  about  $70,000,  but  that 
amount  could  be  reduced  by  selecting  other  finish  materials. 
The  cabin  was  built  by  De  Mattei  Construction  in  San  Jose. 


Covered 
outdoor 
space  makes 
the  three- 
room  cabin 
feel  much 
larger  than 
it  actually  is. 
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Did  you  know  a  lean  puppy  is 

a  healthy  puppy?  That's  why 

today  Purina  uses  a  patented 

ingredient  to  create  the  first 

and  only  puppy  foods  with  a 

nutrient  proven  to  help  reduce 

the  percentage  of  body  fat. 

Because  when  it  comes  to  a 

puppy's  health,  PURINA  SCIENCE 

proves  that  the  right  nutrition 

can  make  all  the  difference. 
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R1NA 
Advancing  Life?' 


HOME 

roof  (fabricated  on  site),  fiber- 
cement  siding,  and  composite 
wood  decking.  The  only  dimen- 
sional lumber  used  in  construc- 
tion is  in  the  deck  and  porch  roof 
framing,  the  framing  of  the  inte- 
rior walls,  and  the  trim  around 
the  windows  and  floor. 

Designed  as  a  getaway,  our 
cabin  is  ideal  for  a  young  family. 
We  installed  a  Murphy  bed  on  the 
porch  to  take  advantage  of  balmy 
summer  nights.  The  cabin  could 
also  be  equipped  with  a  photo- 
voltaic system  and  a  passive-solar 
water  heater  so  that  it  could  func- 
tion off  the  grid.  Propane  or  nat- 
ural gas  could  run  the  direct-vent 
stove,  range,  or  cooktop,  and 
even  a  refrigerator  (from  a  com- 
pany that  supplies  RVs) . 


A  light  palette — including  warm  wood  1 
tones  and  simple  textures — contributei 
the  summery  atmosphere. 


Vacation  cabin  resources 

Sunset  would  like  to  thank  the  following  companies  for  donating  time,  expertise,  and  matel 

ville,  CA;  (510)  420-4532  or  www.ikea.o 


Design:  David  Wright  Associates,  AIA, 
Grass  Valley,  CA;  (530)  477-5058 
or  www.dwrightaia.com 

Structural  Insulated  Panels  (SIPs):  Better 
Building  Systems  and  Advanced  Foam 
Plastics  (AFP);  Grass  Valley,  CA; 
(530)  477-8017  or  www.betterbuilding.com 

Cabin  Shell  Fabrication  and  Construction: 

Sun  Builders,  Inc.,  Nevada  City,  CA; 

(530)  265-8724  or  www.sunbuildersinc.com 

Local  Construction:  De  Mattei 
Construction,  San  Jose;  (408)  295-7516 
or  www.demattei.com 

Bathtub  and  Toilet:  Saratoga  Plumbing 
Supply  I  (De  Anza),  San  Jose;  (408)  996-1 773 

Decking:  Trex  Company,  LLC,  Winchester, 
VA;  (800)  289-8739  or  www.trex.com 

OK  Lumber,  San  Carlos,  CA;  (650)  593-8041 

Drywall  Services:  Denvik  Drywall  Systems, 
Gilroy,  CA;  (408)842-6116 

Fireplace:  Hearthstone,  Morrisville,  VT;  (800) 
827-8603  or  www.hearthstonestoves.com 

Floating  Bamboo  Flooring:  Smith  &  Fong, 
South  San  Francisco,  CA;  (650)  872-1 184 
or  www.plyboo.com 

Flooring  Installation:  Rick  Bauman  Floors, 
Pacifica,  CA;  (650)  355-0324 

Hearth  Pad:  Hearth  Classics,  Sandy,  OR; 
(800)  829-5470  or  www.hearthclassics.com 

Interior  Furnishings:  IKEA  Emeryville,  Emery- 
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Metal  Roof:  Custom  Bilt  Metals, 
South  El  Monte,  CA;  (800)  826-7813 
or  www.custombiltmetals.com 

Metal  Roofing  Alliance,  Gig  Harbor,  WAJ*i 
(253)  858-0233  or  www.metalroofing.cd 

Murphy  Bed:  Create-A-Bed,  Louisville, 
(877)  966-3852  or  www.wallbed.com 

Paint:  Payless  Ace  Hardware  &  Rockei 
San  Jose;  (408)  274-4922 

Painting:  Rianda  Painting,  San  Jose; 
(408)264-6610 

Photovoltaic  Systems:  Gaiam  Real  Gci|| 
Hopland,  CA;  (800)  919-2400  or 
www.solar.realgoods.com 

Roofing  Installation:  Western  Region 
Roofing,  San  Jose;  (408)  360-91 1 1 

Siding:  Certain  Teed  Corporation, 
Valley  Forge,  PA;  (610)  341-7000 
or  www.certainteed.com 

Skylights:  Velux  Roof  Windows  and 
Skylights,  Greenwood,  SC;  (800)  888-3  j 
or  www.velux-america.com 

Solar  Hot  Water:  Solahart  USA  Inc.. 
San  Martin,  CA;  (925)  249-1546 

Windows:  Loewen  Windows,  Steinbac 
Manitoba,  Canada;  (800)  563-9367 
or  www.loewen.com 


. 


Hull's  NorCal  Window  and  Door,  Chico, 
(530)  345-5266  ♦ 
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Did  you  know  large  breed  puppies  can  grow  up 
to  ten  times  faster  than  small  breed  puppies? 


Purina01ME.com 


It's  important  to  manage  the 


growth  of  a  large  breed  puppy. 


Because  a  large  breed  puppy 


grows  up  to  ten  times  faster 


than  a  small  breed  puppy.  His 


body  can  even  grow  faster 


than  his  frame  and  stress 


developing  bones  and  joints. 


That's  why  Purina  ONE™  brand 


is  scientifically  formulated  to 


help  you  manage  your  large 


breed  puppy's  growth.*  So  his 


body  doesn't  outgrow  his 


frame.  Large  Breed  Eormula 


from  Purina  ONE.  For  a  lean, 


active  and  healthy  dog. 


'When  used  as  directed. 
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Dream  time 

Create  an  outdoor  sleeping  platform  to 
take  advantage  of  balmy  summer  nights 

By  Mary  Jo  Bowling 

There's  something  irresistibly  romantic 
about  sleeping  outside.  Long  a  part  of  cow- 
boy and  camping  traditions,  it  achieved  ar- 
chitectural expression  in  the  late  19th  and  early 
20th  centuries  with  the  rise  of  the  sleeping  porch; 
Sunset  published  an  early  story  on  it  in  1915.  The 
idea  continues  to  evolve.  Whether  used  for  a  day- 
time catnap  or  a  full  night's  rest,  open-air  sleeping 
platforms  can  give  you  a  chance  to  enjoy  summer 
weather  to  the  fullest. 


$0 

w 
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Garden  sanctuary 

As  a  child,  Marni  Leis  wanted  a  backyard  playhouse.  She  realizJ 
her  dream  as  an  adult  by  building  what  she  calls  her  "teahouses 
The  6-  by  13-foot  screened  pavilion  occupies  a  wooden  platfoi 
near  a  small  pond.  Gauzy  curtains  frame  the  entrance  and  provj 
privacy  and  bug  protection  when  needed.  A  shallow  gabled  rocJ 
covered  with  translucent  fiberglass  shelters  the  area  from  rain  <| 
drizzle  without  blocking  the  light. 

She  furnished  the  space  with  comfortable,  stylish  pieces,  irfl 
eluding  a  chair  found  at  a  flea  market,  an  old  coffee  table,  and 
antique  daybed.  "I  used  fabrics  I  could  wash  easily,  because  tr| 
are  exposed  to  the  elements,"  she  says.  "I  also  used  pieces  tfj 
meant  something  to  me.  These  give  the  place  an  air  of  nostalg  I 
When  you're  there,  you  feel  like  you  could  be  in  another  time  o 
place.  It's  great  to  get  outside  away  from  the  noise  and  be  alor  | 
with  nature." 
design:  Marni  Leis  Design,  Mill  Valley,  CA  (415/381-0859)  ♦ 
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Pardon  me,  Mada 


is  your  refrigerato 


runmn 


On  the  same  amoun 


of  power  as 
-watt  Light  bulb? 


Kenmore  Elite®  Curved  Silhouette  Series 


It's  no  joke.  We  conducted  tests  comparing 

the  equivalent  amounts  of  energy  consumed 

by  a  75-watt  Light  bulb  and  our  refrigerator. 

We  didn't  stop  there.  Our  Ultra-Fresh 

system  and  Grocery  Savor  =  ideal 

temperature  zones  •  In-door  ice 

storage  =  lots  of  freezer  space* Ice  and 

water  filtration  =  better  taste  •  Colors  = 

stainless,  bisque,  black  +  white 'Check  out 

Sears  or  Sears.com  for  more  fun  facts. 

Questions?  Call  1-888-kenmore. 


Kenmore'. 


ELITE 
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Where  else? 
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Build  a  trellis  table 

It's  a  do-it-all  outdoor  living  center 

By  Peter  O.  Whiteley 

Most  picnic  tables  offer  little  more  than  a  nondescript 
surface  for  serving  outdoor  meals.  This  8-foot-long 
table  tries  harder:  It  combines  a  table,  seating,  and  a 
trellis  in  a  single  structure.  It  uses  four  tall  posts  to  form  the 
rectangular  core.  These  are  sandwiched  near  the  bottom  by  a 
pair  of  built-in  benches  and  topped  by  trellis  beams  supporting 
pressure-treated  tree  poles  overhead. 

The  project  requires  standard-dimension  lumber.  To  make  it 
easy  to  move,  the  table  breaks  apart  into  five  sections:  two 
ends,  two  benches,  and  the  table.  Boards  for  the  benches, 
tabietop,  upper  frame,  and  trellis  attach  after  the  frame  is  as- 
sembled. We  used  Western  red  cedar,  a  handsome,  rot-resistant 
wood  that  is  also  relatively  lightweight. 

(Continued  on  page  122) 
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MATERIALS 

•  2  8-foot-long  4-by-4s 

•  2  10-foot-long  4-by-4s 

•  3  6-foot-long  2-by-6s 

•  9  8-foot-long  2-by-6s 

•  2  1 0-foot-long  2-by-6s 

•  2  12-foot-long2-by-6s 

•  1  6-foot-long  2-by-4 

•  13  8-foot-long  2-by-4s 

•  2  pounds  21/2-inch 
deck  screws 

•  26  31/2-inch  deck  screws 


•  8  7-inch-long 
carriage  bolts 

•  8  51/2-inch-long 
%-inch  carriage  bolts 

•  16%-inch  washers 
and  nuts 

•  1 3  tree  poles  (used 
for  staking  trees) 

•  Sandpaper 

•  Wood  sealer 


tools:  Tape  measure,  circular  saw,  carpenter's 
square,  electric  drill  with  1/2-inch  paddle  bit,  adjustable 
bar  clamps,  wrench,  saber  saw,  sander,  paintbrush 
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ew  up  in  big  sky  country. 


led  to  the  big  city. 


Found  a  window  that  accommodates  both. 


/mdows  and  doors  are  made  for  you.  And  only  you.  So  they  lit  to  your  exact  specifications,  style,  size 
yle.  All  handcrafted  of  beautiful  wood,  durable  clad  and  a  meticulous  attention  to  every  last  detail, 
arn  more?  Visit  www.marvin.com  or  call  us  at  1-800-817-5518  (in  Canada,  1-800-263-6161). 

Ml  rights  res  Reg     i    ed  trademark  of  Marvin  Windows  and  Doors 


MARVIN  ^ 

Windows      and     Doors 

Made  for  you? 
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Your 
floors 
don't 

HAVE  TO 
SQUEAK 

CREAK 
BOUNCE 
SQUEAK 

CREAK 
BOUNCE. 

To  guarantee  your  new  home  has 
strong  and  stable  floors,  you  need  the 
Silent  Floor"  system  from  Trus  Joist. 
To  find  out  how  to  get  it,  please 
go  to  trusjoist.com/tjl. 


A1OCfeyerhaeuser  Business 
Visit  us  at:  www.trusjoist.com/tj1 


Copyright  ©2002  Trus  Joist 

Silent  Floor*  is  a  registered  trademark  ot  Trus  Joist. 

A  Weyerhaeuser  Business. 
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29"  table  brace  — 


90"  bench  outer  side 


Start  with  the  ends 

1 .  For  each  end  module,  cut  two  84-inch- 
long  4-by-4  posts;  one  29-inch  2-by-6 
top  cross-brace;  one  29-inch  2-by-4  table 
brace;  and  one  44-inch  and  one  67-inch 
2-by-6  bench  beam.  On  the  bottom  ends  of 
each  44-inch  and  67-inch  2-by-6,  cut  off 
small  triangle  shapes — measure  2  inches 
up  and  31A  inches  in  from  the  corner — that 
will  match  up  with  depth  of  the  2-by-4 
bench  sides. 

2.  Space  the  4-by-4  posts  22  inches  apart 
on  a  flat  work  surface.  Overlay  the  29-inch 
2-by-6  cross-brace  flush  with  the  top  and 
sides,  check  squareness,  and  attach  with 
four  21/2-inch  deck  screws  per  post. 

3.  Mark  points  15V2  and  28 V2  inches  from 
the  bottom  on  each  post,  and  attach  the 
29-inch  2-by-4  table  brace  so  its  top  is  flush 
with  the  upper  (281/2-inch)  mark,  using  two 
21/2-inch  screws  per  post. 

4.  On  the  longer  (67-inch)  2-by-6  bench 
beam,  mark  points  1 9  inches  in  from  each 
end,  and  on  the  shorter  bench  beam,  mark 
points  7V2  inches  in  from  each  end.  Use 
those  marks  to  align  the  boards  with  the  out- 
side edges  of  the  posts  and  clamp  the 
boards  in  place.  Their  tops  should  align  with 
the  151/2-inch  mark. 

5.  Where  the  longer  bench  beam  meets  the 
center  of  each  post,  mark  one  point  1 V2  inches 
from  the  top  edge  and  another  1 V2  inches 
from  the  bottom  edge.  Drill  VWnch-diameter 
holes  through  all  three  boards  at  those  four 
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points.  Insert  7-inch  carriage  bolts,  add  \ 
ers  and  nuts,  and  tighten  with  a  wrench. 

I  Mr 

nboa 
Table  and  bench  frames     f 

1 .  To  make  the  frames  for  the  table  ana  rsanr 
benches,  cut  four  90-inch-long  2-by-4ss 
two  87-inch-long  2-by-4s  (the  latter  wilM 
used  for  the  inner  sides  of  the  benches)- 


2.  Cut  eight  10-inch-long  2-by-4s  for  b>: 
crosspieces  and  three  29-inch-long  2-bd 
for  table  crosspieces.  Cut  two  151/2-inclc 
lengths  of  4-by-4s  (from  the  remainder  1 
1 0-footers)  for  the  center  leg  of  each  bo 


3.  For  the  table  frame,  center  one  cross 
piece  and  equally  space  the  remaining  )( 
Join  the  butted  joints  with  two  21/2-inch 
screws  running  through  the  frame  side 


bei 
slo 


be 
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4.  Center  two  of  the  bench  crosspieces) 
opposite  sides  and  flush  with  the  top  ol 
4-by-4  bench  leg,  and  attach  with  21/2-k 
screws.  Center  and  attach  this  assemb . 
the  midpoint  of  one  90-inch  and  one  87 
2-by-4,  using  21/2-inch  screws.  (The  shtr " 
board  will  be  on  the  inside  of  the  bench 
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5.  With  the  aid  of  a  helper,  stand  up  ea 
end  frame,  space  them  90  inches  apart 
add  temporary  diagonal  bracing  to  kee| ,  j 
them  vertical.  Attach  bench  frames  to  c 
nect  with  bench  beams  at  three  places 
end:  (A)  two  21/2-inch  screws  through  ei 
inner  (87-inch)  bench  frame  into  shortei 
inch)  2-by-6  bench  beam;  (B)  two  21/2-ii  f« 
screws  through  longer  (67-inch)  bench 


j  of  inner  bench  frame;  and  (C)  two 
h  screws  through  ends  of  outer  bench 
ito  longer  bench  beam. 

ch  table  frame.  At  each  corner  drive 
a-inch  screws  through  frame  into  each 
id  two  21/2-inch  screws  into  ends  of 
by-4  table  brace.  Remove  diagonal 

'nake  the  beams  that  support  the  pole 
it  the  1 0-foot  2-by-6s  to  1 1 4  inches 
n  the  tops  of  the  beams,  measure 
■s  in  from  one  end  and,  at  81/2-inch  in- 
mark  the  location  for  the  poles.  The 
:  the  beams  have  a  tapered  profile. 
e  2  inches  up  and  12  inches  in  from 
ner,  draw  a  diagonal  line  between 
oints,  and  cut  out  a  triangular  shape, 
the  ends  with  a  saber  saw. 

np  each  roof  beam  flush  with  tops  of 
o  the  ends  extend  1 2  inches.  Where 
im  meets  the  center  of  each  post, 
ne  point  1  Vz  inches  from  the  top  edge 
other  1 Vz  inches  from  the  bottom 
prill  1/2-inch-diameter  holes  through 
boards  at  those  eight  points.  Attach 
'2-inch  carriage  bolts  and  secure  with 
s  and  nuts. 

bench,  table,  and 
>  tops 

five  2-by-4s  and  eight  2-by-6s  to 
es  long. 

jach  bench,  center,  space,  and 
two  2-by-6s  and  one  2-by-4  between 
vith  the  2-by-6s  overhanging  the 
lides  by  about  1  inch.  Space  and 
■sink  two  21/2-inch  screws  at  each 
ntersection. 

nating  the  2-by-6s  and  2-by-4s, 
:he  tabletop,  with  the  2-by-6s  siightly 
nging  the  frame  sides.  Notch  the 
-by-6s  and  the  adjacent  2-by-4s  to 
id  posts. 

i  of  the  1 3  poles  for  the  roof  secures 
2-foot-long  2-by-6  beams  with 
?-inch  deck  screws.  Be  sure  the  poles 
equally  at  each  end.  It  speeds  con- 
in  if  you  predrill  slightly  oversize  holes 
ly  through  the  poles.  Align  the  screw 
the  equally  spaced  marks  you  drew 
aeam. 

}h  the  table  by  sanding  the  boards 
i  and  sealing  the  wood  with  a  clear 
ireservative  designed  for  decks.  ♦ 
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[By  Linda  Lau  Anusasananan 

Photographs  by  James  Carrier 
Food  styling  by  Dan  Becker 


Seafood  salads  make 

refreshing  meals  for 
sizzling  summer  days 

greens 


I  hot  summer  nights,  salad  seems  just  the  right  solution  for  supper,  espe- 
when  it's  made  more  substantial  with  a  generous  dose  of  seafood.  Leafy 
»s,  sweet  ripe  tomatoes,  or  crisp  shredded  cabbage  are  perfect  counter- 
s  to  cool,  sweet  shrimp,  scallops,  crab,  fish,  or  calamari.  To  keep  the 
od  tender  and  flavorful — and  the  house  cool — we  use  simple  techniques 
entle  steeping  for  shellfish  or  quick  grilling  for  fish  fillets.  Sophisticated 
les  such  as  lively  homemade  dressings,  fresh  herbs,  or  even  a  little  fresh 
levate  these  simple  salads  to  sensational  light  meals.  With  a  basket  of 
and  a  cold  drink,  they're  the  perfect  meals  for  beating  the  heat. 

Grilled  Fish  on  Cilantro-Chili  Slaw 


and  cook  time:  About  25  minutes 
Serve  this  salad  with  warm 
[tortillas  and  a  cold  beer.  For  a 
icut,  you  may  substitute  6  cups 
}z.)  purchased  coleslaw  mix  for 

iredded  cabbage. 

>:  4  servings 

cup  cider  vinegar 

cup  extra-virgin  olive  oil 

cup  chopped  fresh  cilantro 

clove  garlic,  peeled  and  pressed 
or  minced 

teaspoon  cumin  seed 

About  3/f  teaspoon  salt 

to  6  teaspoons  minced  fresh 
jalapeno  chilies 

pieces  (6  oz.  each)  boned, 
skinned  halibut  or  mahimahi 
fillet 

About  1  pound  red  cabbage 
(see  notes) 

cup  thinly  slivered  red  onion, 
rinsed 

J  a  small  bowl,  mix  vinegar,  olive 
|lantro,  garlic,  cumin  seed,  V4  tea- 
salt,  and  chilies  to  taste. 


2.  Rinse  fish  and  pat  dry.  In  a  heavy 
zip-lock  plastic  bag  (1-gal.  size),  com- 
bine fish  and  H  cup  of  the  vinegar  mix- 
ture. Let  stand,  turning  occasionally, 
for  about  15  minutes. 

3.  Meanwhile,  rinse  and  drain  cab- 
bage. Cut  through  core  into  quarters; 
cut  out  and  discard  core  sections. 
Slice  each  quarter  lengthwise  into 
thin  shreds  to  make  about  6  cups.  In  a 
large  bowl,  mix  shredded  cabbage, 
onion,  and  yh  cup  of  the  vinegar  mix- 
ture. Add  salt  to  taste. 

4.  Lift  fish  from  marinade  (discard 
marinade)  and  place  on  an  oiled  grill 
over  a  solid  bed  of  hot  coals  or  high 
heat  on  a  gas  grill  (you  can  hold  your 
hand  at  grill  level  only  2  to  3  sec- 
onds); close  lid  on  gas  grill.  Cook 
fish,  turning  once,  until  barely 
opaque  but  still  moist-looking  in  cen- 
ter of  thickest  part  (cut  to  test),  6  to  8 
minutes. 

5.  Mound  cilantro-chili  slaw  equally  on 
four  dinner  plates.  Top  each  mound 
with  a  piece  of  hot  or  warm  grilled  fish. 
Drizzle  remaining  dressing  equally 
over  fish.  Add  salt  to  taste. 

Per  serving:  389  cal.,  53%  (207  cal.)  from  fat; 
37  g  protein;  23  g  fat  (3-2  g  sat.);  11  g  carbo 
(2.3  g  fiber);  542  mg  sodium;  54  mg  chol. 


Kung  Pao  Shrimp  and 
Spinach  Salad 

prep  and  cook  time:  About  15  minutes 
notes:  This  salad  was  inspired  by  one 
created  by  Catherine  Allswang  at 
Le  Sept  Quinze  in  Paris.  Its  flavor 
echoes  the  popular  Chinese  dish  kung 
pao  shrimp. 

makes:  4  servings 

1    pound  peeled,  deveined  shrimp 

(31  to  40  per  lb.) 

1    tablespoon  peanut  or  salad  oil 
'/3    cup  unsalted  roasted  peanuts 
teaspoon  hot  chili  flakes 
cup  rice  vinegar 
tablespoons  soy  sauce 


V2 

V4 

2 

1 


tablespoon  Asian  (toasted) 
sesame  oil 


2    teaspoons  sugar 

2V2    quarts  baby  spinach  leaves 
(10  oz.),  rinsed  and  crisped 

xh   cup  shredded  carrot 

1.  Rinse  and  drain  shrimp.  Set  a  10-  to 
12-inch  nonstick  frying  pan  over  high 
heat;  when  hot,  add  1  teaspoon 
peanut  oil  and  the  shrimp.  Stir  until 
shrimp  are  barely  opaque  but  still 
moist-looking  in  center  of  thickest 
part  (cut  to  test),  2  to  4  minutes.  Pour 
into  a  large  bowl. 

2.  Return  pan  to  heat;  when  hot,  add 
remaining  2  teaspoons  peanut  oil  and 
the  peanuts.  Stir  until  peanuts  are 
lightly  browned,  1  to  2  minutes.  Stir  in 
chili  flakes  and  remove  from  heat.  Add 
vinegar,  soy  sauce,  sesame  oil,  and 
sugar,  and  stir  until  sugar  is  dissolved. 
Pour  over  shrimp. 

3.  Add  spinach  and  carrot  to  shrimp 
and  mix  gently.  Mound  salad  equally 
on  plates. 

Per  serving:  302  cal.,  45%  (135  cal.)  from  fat; 
28  g  protein;  15  g  fat  (2.2  g  sat.);  16  g  carbo 
(5.7  g  fiber);  821  mg  sodium;  173  mg  chol. 
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Spicy  mango 
dressing,  avocado 
slices,  and  taro 
chips  put  a 
tropical  spin 
on  shrimp, 
scallops,  and 
greens. 


Caribbean  Seafood  Salad 


PREP  AND  COOK  TIME:  About  30  minutes 

notes:  This  is  a  simplified  version  of 
a  recipe  from  Bob  Hurley,  chef- 
owner  of  a  soon-to-open  restaurant 
in  Yountville,  California.  Taro  and 
other  root  vegetable  chips  are  avail- 
able in  gourmet  markets  and  spe- 
cialty food  stores.  You  can  prepare 
the  salad  through  step  2  up  to  1  day 
ahead;  cover  and  chill  seafood, 
mango,  and  dressing  separately. 

makes:  4  servings 

8   ounces  shelled,  deveined 

shrimp  (31  to  40  per  lb.), 
rinsed 

8   ounces  bay  scallops,  rinsed 

1    firm-ripe  mango  (l1/.,  lb.) 
V2   cup  salad  oil 
V4   cup  lime  juice 
'/2   teaspoon  ground  cumin 
V2    teaspoon  ground  ginger 
'/•»    teaspoon  ground  cinnamon 

1    clove  garlic,  peeled 

About  y%  teaspoon  hot  sauce 
About  l/2  teaspoon  salt 

1    firm-ripe  avocado  (8  oz.) 

3V2   quarts  baby  lettuce  salad  mix 

(12  oz.),  rinsed  and  crisped 


1    to  2  dozen  taro  or  sweet  potato 
chips  (optional) 

1.  In  a  5-  to  6-quart  pan  over  high 
heat,  bring  2V2  to  3  quarts  water  to 
a  boil.  Add  shrimp  and  cook  for 
1  minute.  Add  scallops,  cover  tightly, 
and  remove  pan  from  heat.  Let  stand 
until  shrimp  and  scallops  are  barely 
opaque  but  still  moist-looking  in  cen- 
ter of  thickest  part  (cut  to  test),  2  to 
3  minutes.  Drain  and  rinse  in  cold 
water  until  cool. 

2.  Meanwhile,  peel  and  pit  mango. 
Slice  fruit  lengthwise  about  V2  inch 
thick.  Coarsely  chop  enough  of  the 
scraps  to  make  xh  cup.  In  a  blender 
or  food  processor,  whirl  chopped 
mango,  oil,  lime  juice,  cumin,  ginger, 
cinnamon,  and  garlic  until  smooth. 
Add  '/>  teaspoon  hot  sauce  and  Vi  tea- 
spoon salt;  taste,  and  add  more  hot 
sauce  and  salt  if  desired. 

3.  Peel  and  pit  avocado.  Slice  length- 
wise about  V2  inch  thick. 

4.  In  a  large  bowl,  gently  mix  shrimp 
and  scallops,  mango  dressing,  salad 
mix,  and  mango  slices.  Mound  equal 
portions  on  four  dinner  plates.  Gar- 
nish with  avocado  slices  and  taro 
chips.  Add  salt  to  taste. 

Per  serving:  504  cal.,  64%  (324  cal.)  from 
fat;  24  g  protein;  36  g  fat  (4.8  g  sat.);  26  g 
carbo  (2.8  g  fiber);  498  mg  sodium; 
105  mg  chol. 


Orange-Ginger 
Calamari  Salad 

PREP  AND  COOK  TIME:  About  1  hou 

notes:  This  salad  is  adapted  from 
served  by  executive  chef  Mark  C 
men  of  Julia's  Kitchen  at  Copi 
Napa,   California.   Small   squid   ( 
called  calamari)  are  frequently 
cleaned  as  tubes  (mantles),  tubes- 
tentacles,    or    rings    (sliced    tuhl 
Sometimes  a  few  pieces  slip  thro 
without    thorough    cleaning.    CI 
whole  tubes  and  pull  out  and  dis' 
any  long,  clear  quills;   squeeze 
and  discard  material  in  tubes.  Yoiu 
prepare  salad  through  step  4  uu 
1  day  ahead;  cover  and  chill  ingi> 
ents  separately. 

makes:  4  servings 


Pair  this  tarragon- 
scented  crab 
and  pea  salad 
with  a  crisp 
Sancerre  or 
white  Burgundy 
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pound  cleaned  squid  (calamari; 
see  notes)  or  bay  scallops 

oranges  (10  oz.  each) 

tablespoons  grape  seed 
or  salad  oil 

tablespoons  lime  juice 

tablespoons  minced  shallots 

tablespoon  minced  fresh  ginger 

teaspoons  sugar 

About  Vi  teaspoon  salt 

Pepper 

quarts  (15  oz.)  bite-size  pieces 
rinsed  and  crisped  butter 
lettuce  leaves 

cup  matchstick-size  pieces 
(3  in.  long)  jicama 

cup  finely  shredded  fresh  mint 
leaves 


1.  In  a  5-  to  6-quart  pan  over  high  heat, 
bring  2'/2  to  3  quarts  water  to  a  boil. 
Meanwhile,  if  necessary,  cut  squid 
tubes  crosswise  into  V^inch-thick 
rings;  leave  tentacles  whole.  Rinse  and 
drain  squid  or  scallops. 

2.  Stir  squid  or  scallops  into  boiling 
water;  cover  tightly  and  remove  from 
heat.  Let  stand  just  until  squid  feels 
firm  when  pressed,  about  1  minute  (do 
not  overcook  or  squid  may  turn  rub- 
bery), or  scallops  are  barely  opaque  but 
still  moist-looking  in  the  center  (cut  to 
test),  about  2  minutes.  Drain,  rinse  in 
cold  water,  and  drain  again  thoroughly. 
Pour  the  seafood  into  a  large  bowl. 

3.  Cut  and  discard  peel  and  white  mem- 
brane from  oranges.  One  at  a  time,  hold 
oranges  over  a  bowl  and  cut  between 
membranes  and  fruit  to  release  seg- 


ments into  the  bowl.  Squeeze  juice 
from  membranes  into  the  bowl;  discard 
membranes. 

4.  Pour  orange  segments  and  juice  into 
a  wire  strainer  set  over  a  1-  to  lVi- 
quart  pan.  Reserve  segments.  Bring 
juice  to  a  boil  over  high  heat  and  boil, 
stirring  occasionally,  until  reduced  to 
2  tablespoons,  2  to  6  minutes.  Remove 
from  heat.  Stir  in  oil,  lime  juice,  shal- 
lots, ginger,  sugar,  and  salt  and  pepper 
to  taste. 

5.  Add  orange  dressing,  orange  seg- 
ments, lettuce,  jicama,  and  mint  to 
squid;  mix  gently.  Add  more  salt  and 
pepper  to  taste.  Divide  mixture  evenly 
among  four  dinner  plates. 

Per  serving:  311  cal.,  35%  (108  cal.)  from  fat; 
21  g  protein;  12  g  fat  (1.5  g  sat.);  31  g  carbo 
(6.9  g  fiber);  351  mg  sodium;  265  mg  chol. 


Tarragon  Crab  Salad  in  Tomato  Cups 

prep  time:  About  15  minutes 

notes:  Serve  this  salad  with  sourdough  bread. 

makes:  2  servings 

2   firm-ripe  tomatoes  (5l/2  to  4  in.  wide, 
12  oz.  each) 

V3   cup  mayonnaise 

1    tablespoon  white  wine  vinegar 

1  tablespoon  minced  fresh  tarragon 

or  2  teaspoons  dried  tarragon 

8    ounces  shelled  cooked  crab 

or  shelled  cooked  tiny  shrimp 

V2   cup  frozen  petite  peas,  thawed 
V2   cup  chopped  celery 

2  tablespoons  minced  shallots,  rinsed 

Salt  and  pepper 

2    butter  or  leaf  lettuce  leaves,  rinsed 
and  crisped 

Fresh  tarragon  sprigs  (optional) 

1.  Rinse  tomatoes.  Cut  V2  inch  off  the  top  of  each 
and  reserve.  With  a  spoon,  carefully  scoop  out 
seeds  and  inner  flesh,  leaving  a  shell  V4  to  xh  inch 
thick;  reserve  interiors  for  another  use.  Set  tomato 
shells  and  lids,  cut  side  down,  on  a  paper  towel. 

2.  In  a  large  bowl,  mix  mayonnaise,  vinegar,  and 
minced  tarragon  until  smooth.  Add  crab,  peas, 
celery,  and  shallots;  mix  gently  to  coat.  Add  salt 
and  pepper  to  taste. 

3.  Line  each  of  two  salad  plates  with  a  lettuce 
leaf.  If  tomatoes  do  not  sit  flat,  trim  bottoms 
slightly,  as  needed.  Mound  tarragon  crab  salad  in 
tomato  cups  and  set  on  lettuce  leaves.  Garnish 
with  tomato  lids  and  tarragon  sprigs  if  desired. 

Per  serving:  462  cal.,  62%  (288  cal.)  from  fat;  28  g  protein; 
32  g  fat  (4.7  g  sat.);  19  g  carbo  (5.6  g  fiber);  629  mg 
sodium;  135  mg  chol.  ♦ 
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Hot  cheese 

Halloumi,  a  firm  cheese 
from  Cyprus,  makes  a  great 
quick  meal 


* 


'  1  A'fTWi— 


■  A  friend  recently  mentioned  to  me 
that  she  had  been  cooking  halloumi;  I 
thought  either  she  had  a  cold  or  she 
had  found  some  kind  of  unusual  fish. 
It  turned  out  neither  was  the  case: 
Halloumi  is  a  cheese  from  Cyprus  and 
is  now  becoming  easier  to  find  in 
American  markets.  It's  a  stretched- 
curd  cheese,  like  mozzarella,  but  what 
sets  this  cheese  apart  is  that  it  doesn't 
melt,  so  it  can  be  baked,  broiled,  fried, 
and  even  grilled,  making  it  a  quick  op- 
tion for  lunch  or  dinner  on  the  run. 
Halloumi  is  salty,  with  a  flavor  some- 
where between  that  of  mozzarella  and 
feta  (plus  a  touch  of  mint,  which 
many  producers  add)  and  an  unusual 
texture:  Cooked  and  then  cooled,  it 
squeaks  between  your  teeth,  but 
when  hot  and  soft,  it's  pliant  and  deli- 
cious. Its  browned  crust  is  perfect  for 
those  of  us  whose  favorite  part  of  a 
grilled  cheese  sandwich  is  the  crisp 
bit  that  has  escaped  from  between  the 
bread  slices.  I  use  halloumi  to  top 
baked  potatoes,  with  steamed  broc- 
coli and  lemon  wedges  on  the  side; 
cubed  and  browned  in  a  dry  skillet,  as 
croutons  on  a  salad  of  roasted  beets 
and  arugula;  or  on  this  quick  dish  of 
couscous  and  greens. 

—  Kate  Washington 
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Halloumi  with  Couscous 
and  Greens 

prep  and  cook  time:  About  20  minutes 
makes:  4  servings 

5  tablespoons  extra-virgin  olive  oil 
About  xh  teaspoon  salt 

lA   teaspoon  cayenne 

IV2    cups  couscous 

1    cup  sugar  snap  peas,  rinsed  and 
any  strings  pulled  off 

1    package  (8  to  9  oz.;  250  g.) 
halloumi  cheese,  sliced 
crosswise  lA  inch  thick 

V4    cup  lemon  juice 

Pepper 

6  ounces  salad  mix,  rinsed  and 
crisped 

1  cup  cherry  tomatoes,  rinsed 
and  stemmed 

2  tablespoons  chopped  parsley 

2    tablespoons  chopped  fresh  mint 
leaves 

Lemon  wedges 


1n.1t 
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1.  In  a  3-  to  4-quart  pan  over 
heat,  bring  21/*  cups  water,   1  t;t 
spoon  olive  oil,  V2  teaspoon  salt,i 
cayenne  to  a  boil.  Remove  from  ;  ( 
add  couscous  and  sugar  snap  j 
cover,  and  let  stand  until  couscoi 
tender  to  bite,  about  5  minutes, 
with  a  fork. 

2.  Meanwhile,  place  halloumi  sliojsa 
a   single   layer   in   a    10-   to    12-  ^ 
nonstick  frying  pan  over  medium 
heat.  Cook,  turning  once,  until  bro\ 
on  both  sides,  5  to  7  minutes  ti  ^e 
Remove    pan   from    heat,    but   II 
cheese  in  pan  to  keep  warm. 

3.  In  a  1-cup  glass  measure,  mix  let 
juice,  remaining  '/*  cup  olive  oil 
salt  and  pepper  to  taste.  In  a  large  b 
mix  salad  greens  with  %  cup  of 
dressing.    Mound    equally    on 
plates.  Stir  cherry  tomatoes,  pan 
and  mint  into  couscous  and  mc 
over  greens.  Top  portions  equally 
halloumi  slices,  then  dressing.  G 
with  lemon  wedges. 

Per  serving:  631  cal.,  46%  (288  cal.)  fro: 
fat;  23  g  protein;  32  g  fat  (13  gsat.); 
62  g  carbo  (4  g  fiber);  1,166  mg  sodiu 
38  mg  chol. 
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he  lightest  of  them  all 
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Karen  MacNeil-Fife 


f  the  wines  you  drink 

are  mainly  from  the 

western  United 
itJates,  you're  drinking 
ai  me  of  the  world's  most 
)werfully  alcoholic 
nes.  These  big-bodied 
nes — wonderful,  to  be 
re — are  the  result  of 
iture.  Compared  to  the 
t  of  the  wine-produc- 
g  world,  the  West  is 

nched  in  sun,  which 
on  loads  the  grapes 
th  sugar.  And  when 
ast  begins  gobbling  up 
that  sugar,  a  lot  of 
ohol  is  created — often 

re  than  14  percent.  In 
e  heat  of  August,  that 
n  feel  a  little  heavy. 
So  while  our  grapes 

absorbing  all  that 
n,  it's  nice  to  know 
,»out  a  place  where  the 
nes  commonly  have 
dy  8  to  10  percent  alco- 
)1  and  as  a  result,  taste 
acefully  light,  elegantly 
sh,  and  almost  sheer 

the  palate.  Best  of  all, 
pe  a  great  sorbet,  even 
lile  light,  they  can  have 
retingly  intense  flavors. 
Where  is  this  magical 


tive  roots 


place?  The  Mosel  region 
of  Germany.  I  know — 
many  people  think  of 
German  wines  as,  first, 
sweet  and,  second,  con- 
fusing. But  the  vast 
majority  of  fine  German 
wines  are  not  sweet 
(except  intentional  des- 
sert wines),  and  here's  a 
game  plan  to  avoid 
confusion. 

1.  If  you  want  an  ultra- 
light wine,  of  all  the  Ger- 
man wine  regions  (and 
there  are  many),  just 
remember  the  Mosel. 
Wines  from  the  Mosel  are 


not  only  light,  they're 
also  precise  and  fresh, 
with  a  streak  of  bright, 
thirst-quenching  acidity. 

2.  Opt  for  the  kabinett 
category.  You  will  see 
spdtlese,  auslese,  and  so 
on,  on  German  labels, 
but  kabinett  is  the  lightest 
of  the  bunch.  Happily,  it's 
also  the  least  expensive — 
a  good  kabinett  usually 
costs  from  $12  to  $16. 

3.  Don't  worry  about 


the  terms  under  the 
producer's  name,  like 
Urziger  Wurztgarten  or 
Zeltingener  Sonnenuhr. 
These  are  the  names  of 
the  village  and  the  vine- 
yard— the  sort  of  detail 
Germans  love,  but  not 
necessary  to  know  in  or- 
der to  pick  a  good  wine. 

4.  Choose  Riesling. 
Other  varieties  are  made 
in  the  Mosel,  but  Ries- 
ling is  the  most  filigreed 
and  featherlight. 

5.  Be  adventurous: 
Choose  any  producer. 

I  mean  it.  Fine  German 
estates  are  small,  so  you 
may  not  find  the  wines 
in  Tucson  that  you  saw  in 
Tacoma.  What's  impor- 
tant is  to  get  to  know  the 
kabinetts  at  your  local 
wine  shop.  And  speaking 
of  which,  shop  around. 
Some  retailers  are  up  on 
the  exciting  Rieslings 
coming  out  of  the  Mosel; 
others  are  less  so. 

6.  Pour  the  wine  for  din- 
ner this  month  and  no- 
tice: A  Riesling  kabinett 
from  the  Mosel  is  a  mag- 
nificent refreshment  with 
almost  any  summer  food. 


My  favorite  Mosel  Riesling  producers 
Selbach-Oster,  Fritz  Haag,  Dr.  Loosen,  Willi  Schaefer,  Joh. 
Jos.  Prum,  and  Merkelbach. 


vere  the  foods  to  the  south  of  us  like  before  Columbus's  voyage?  Much 
iteresting,  complex,  and  varied  than  popular  history  has  led  us  to 
!.  And  those  culinary  roots  linger  in  the  lands  of  the  Aztecs, 
is,  and  Incas  with  more  fidelity  than  you  might  expect.  This  is  the 
Df  Spirit  of  the  Earth:  Native  Cooking  from  Latin  America,  by  Beverly 
id  Martin  Jacobs  (Stewart,  Tabori  &  Chang,  New  York,  2001 ;  $40; 
15-1359,  ext.  874).  The  book's  authority  is  reinforced  by  text  contributed 
credentialed  anthropologists  Michael  D.  Coe  and  Jack  Weatherford. 

—  Jerry  Anne  Di  Vecchio  ♦ 
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FOOD    •    ADVENTURES 


COOK 


Swedish  sand 


By  Jerry  Anne  Di  Vecchio 

Swedish  sand  pastries  convey 
summer  celebrations  for  me. 
My  introduction  to  them  came 
in  the  form  of  cookies  made  by  a 
Swedish  friend  who  wanted  to  mark  a 
midsummer's  day  with  her  California 
neighbors.  Years  later,  I  was  actually 
in  the  right  place  at  the  right  time — 
Sweden,  on  the  longest  day  of  the 
year,  which,  to  be  properly  observed, 
must  be  feted  through  the  pale  gray  of 
night  until  early  dawn  of  the  next  day. 
Sand  pastries — this  time  little  tarts 
with  summer  berries — were  part  of 
the  grand  buffet  that  went  on  through 
the  hours  of  merrymaking.  They're 
tasty  enough  to  deserve  a  place  in 
your  jolly  times  throughout  the 
months  of  summer. 

What  makes  sand  tarts  taste  so 
pleasant  is  their  crumbly,  silky  texture 
and  toasty  flavor  from  browned  butter 
and  ground  roasted  almonds.  You 
can,  in  fact,  control  the  flavor  and  tex- 
ture by  how  you  make  the  tarts:  If 
baked  just  until  golden  brown, 
they're  tender;  if  richly  browned — 
which  is  how  I  love  them — they  take 
on  a  crunchy  bite  when  cool,  with  a 
melt-away  texture  on  the  palate. 

Most  cookware  stores  will  carry  var- 
ious shapes  and  at  least  a  couple  of 
sizes  of  the  tiny  tart  pans.  You  can  use 
tiny  ones  for  pretty  pick-up  treats  or 
larger  ones  for  a  full-size  dessert. 
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Sand  Tarts 

PREP  AND  COOK  TIME:  About  1  hour 

notes:  Served  plain,  sand  tarts  are 
like  cookies;  invert  them  on  the 
plate  so  the  impression  of  the  mold 
shows.  If  you  serve  the  pudgy  little 
pastries  right  side  up,  spoon  a 
small  puff  of  sweetened  whipped 
cream  in  the  slightly  depressed  cen- 
ter and  top  with  several  fresh 
berries — strawberries,  raspberries, 
or  blueberries — or  fresh  currants. 
You  can  make  the  dough  (steps  1 
and  2)  up  to  3  days  ahead;  wrap  air- 
tight and  chill.  Bring  to  room  tem- 
perature before  continuing.  You 
can  make  the  tarts  up  to  3  days 
ahead;  wrap  airtight  when  cool  and 
let  stand  at  room  temperature. 
Freeze  to  store  longer. 

makes:  14  tarts  2V2  inches  wide  or 
7  tarts  3  inches  wide 

V2  cup  (V4  lb.)  butter 

V3  cup  roasted  salted  almonds 

V3  cup  sugar 

1  large  egg  white 

1  teaspoon  vanilla 

V4  teaspoon  almond  extract 

3A  cup  all-purpose  flour 

1.  In  a  1-  to  lx/2-quart  pan  over  me- 
dium heat,  cook  butter  until  particles 
on  pan  bottom  and  foam  that  floats 
on  melted  butter  turn  amber-colored 
and  smell  toasted  (mixture  may  bub- 
ble up),  5  to  6  minutes.  Let  cool  at 
least  10  minutes. 

2.  In  a  food  processor  or  blender, 
whirl  almonds  and  sugar  to  a  fine 


Tiny  tarts  hold 
several  bites  oti 
berries.  ServebJ 
unfilled,  upsideij 
down,  they 
resemble 
packed  and 
stacked  sand 
castles  at 
the  beach. 


powder  (if  using  a  blender,  transfil 
to  a  bowl).  Scrape  browned  butt(i< 
into  container  with  nuts  and  sugu 
add  egg  white,  vanilla,  almoni 
extract,  and  flour.  Whirl  or  stir  wit 
a  fork  until  blended  (dough  will  bl 
sticky). 

3.  For  petite  tarts,  use  21/2-ino< 
round  tart  pans  (about  }A  in.  deep 
2 -tablespoon  capacity),  lining  eaoi 
with  about  1 V2  tablespoons  doughh 
For  cookie-size  tarts,  use  3-ino< 
round  tart  pans  (about  \%  in.  deep 
5-tablespoon  capacity),  lining  eaa< 
with  about  3  tablespoons  dough 
With  your  fingertips,  press  dougf 
evenly  over  bottom  and  up  sides  <  1 
pans  (nonstick  or  regular),  flus! 
with  rims.  Set  slightly  apart  in  1 
shallow,  rimmed  pan  (10  by  15  in.). 

4.  Bake  in  a  300°  regular  or  cori] 
vection  oven  until  tarts  are  richli 
browned  at  the  edges  and  slight  1 
paler  in  the  center,  25  to  35  min 
utes;  small  tarts  brown  faster,  si! 
start  checking  them  early.  (If  yo< 
prefer  slightly  softer  tarts,  bake  orwi 
until  edges  are  golden  brown,  20 11} 
30  minutes.)  The  tarts  puff  up  in  tfcl 
center  as  they  cook,  leaving  only* 
small  depression. 

5.  Transfer  pans  to  a  rack  and  lil|2:  \ 
stand  until  tarts  are  warm  but  cowl    c 
fortable  to  touch,  5  to  8  minute      , 
Then  invert  one  pan  at  a  time  onto 
flat    surface    and    gently   squeezuj, 
tapping  very  gently.  If  tart  doesn't  fa 
out,  ease  free  with  the  tip  of  a  shai 
knife.  Serve  warm  or  cool. 


Per  2V2-inch  tart:  126  cal.,  63%  (79  cal. 
from  fat;  1.8  g  protein;  8.8  g  fat  (4.3  g 
sat.);  10  g  carbo  (0.6  g  fiber);  100  mg 
sodium;  18  mg  chol.  ♦ 
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Make  it  legendary.  Make  it  KitchenAid. 

■  1:    Begin  with  the  powerful  Artisan™  Stand  Mixer. 
Using  its  convenient  tilt-head  feature  and  5-quart 
capacity,  make  endless  amounts  of  perfection. 

12:   Move  to  the  Pro  Line™  Dual  Fuel  Range.  With 
circulating  heat  from  its  true  convection  oven, 
bake  your  new  sensation. 
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Add  a  page  to  the  family  cookbook. 


cipe,  visit  KitchenAid.com.  To  learn  more  about  the  entire  KitchenAid*  line,  call  1.800.422.1230. 
I  trademark/TM  trademark/The  mixer  shape  is  a  trademark  of  KitchenAid,  U.S.A.  ©2002.  All  rights  reserved. 
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FOR  THE  WAY  IT'S  MADE. 


mass 


Lemon,  garlic,  and  chilies 
make  a  bright  marinade  for 
chicken  and  a  flavorful  sauce. 


Chicken  piri-piri 

Put  a  popular  Portuguese  dish  on  the  grill  for  a  simple  meal 

By  Sara  Schneider 

Africa  is  the  source  of  the  heat,  but  it  was  the  Portuguese  spirit  of  ad- 
venture that  brought  us  chicken  piri-piri,  a  spicy  grilled  dish  common 
in  southern  Portugal  and  in  Portuguese-style  restaurants  in  Africa 
{where piri-piri  is  a  small  hot  chili).  It  was  a  yen  for  wealth  more  than  culinary 
creativity  that  propelled  15th-  and  16th-century  Portuguese  explorers  like 
Vasco  da  Gama  along  the  spice  route  around  the  Cape  of  Good  Hope  to  India 
and  back  to  Europe.  But  the  flavors  they  collected  along  the  way — layered  on 
the  heat  of  chilies  that  later  came  to  the  Old  World  from  the  New — make  an  ex- 
citing sauce  for  seafood  and  meats. 

Traditionally  piri-piri  includes  a  splash  of  lemon  and  a  hint  of  garlic  with  its 
roundup  of  herbs  and  spices;  we're  more  generous  with  both  in  our  version. 
As  a  marinade  for  chicken  and  an  all-purpose  sauce,  rub,  and  dip  for  the  rest  of 
the  meal,  it's  the  foundation  for  a  very  lively  party  menu. 


Chicken  Piri-Piri 

PREP   AND   COOK   TIME:    About    1    hour, 

plus  at  least  4  hours  to  marinate 

notes:  Buy  the  chicken  already  cut 
into  pieces  or  have  your  butcher  cut  it. 
It's  important  to  bring  the  marinade  to 
a  simmer  in  step  3  to  ensure  that  you 
have  killed  any  bacteria  from  the  raw 
chicken.  Brush  the  piri-piri  sauce  over 
hot  corn  on  the  cob,  drizzle  it  over  the 
grilled  chicken,  and  use  it  as  a  dunk- 
ing sauce  for  the  bread. 

makes:  6  to  8  servings 


2    chickens  (each  ^>xh  to  4  lb.),  each 
cut  into  8  pieces  (see  notes) 

Piri-piri  marinade  (recipe  follows) 

V2   cup  (Vi  lb.)  butter 

Lemon  wedges 

1.  Rinse  chicken  and  pat  dry;  trim  off 
and  discard  excess  fat.  Put  chicken  in  a 
large  bowl.  Stir  piri-piri  marinade,  pour 
over  chicken,  and  turn  pieces  to  coat. 
Cover  and  chill  at  least  4  hours  or  up  to 
1  day,  turning  chicken  occasionally. 

2.  With  tongs,  lift  chicken  from  mari- 
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Piri-piri  party 

Chicken  Piri-Piri 

Corn  on  the  Cob 
with  Piri-Piri  Sauce 

Sliced  Tomatoes  and  Slivered  Red  Or 
Dressed  with  Red  Wine  Vinegar 
and  Extra-Virgin  Olive  Oil 

Crusty  Bread 

Portuguese  red  wine,  such  as  Duqut 
Viseu  (Dao)  or  J.M.  da  Fonseca 
"Periquita"  (Alentejo) 

nade,  drain  well,  and  lay  on  a  barl 
grill  over  a  solid  bed  of  medium  cc 
medium  heat  on  a  gas  grill  (you  car1 
your  hand  at  grill  level  only  4< 
seconds;  keep  a  spray  bottle  of 
handy  to  douse  any  flare-ups);  clo 
on  gas  grill.  Cook,  turning  occasic 
until  skin  is  well  browned  and  m 
bone  is  no  longer  pink  (cut  to  tea 
to  40  minutes  total;  brush  occasit 
with  marinade  until  about  10  mil 
before  chicken  is  done.  As  pie«< 
done,  transfer  to  a  platter  and 
loosely  with  foil  to  keep  warm. 

3.  Pour  remaining  marinade  into 
to  2-quart  pan  over  medium-low. 
Stirring  occasionally,  bring  mixturr 
simmer;  adjust  heat  to  maintain  sin 
Add  butter  and  stir  until  melted, 
incorporated;  turn  heat  to  low  arr, 
occasionally  until  ready  to  serve, 
sauce  into  a  small  bowl  or  pitcher. 

4.  Garnish  chicken  with  lemon  w 
and  serve  with  sauce. 

Per  serving:  719  cat,  70%  (504  cal.)  fron 
48  g  protein;  56  g  fat  (17  g  sat.);  4.7  g  c:i 
(0.4  g  fiber);  560  mg  sodium;  185  mg  cl 

Piri-Piri  Marinade 

prep  time:  About  15  minutes 
notes:  The  marinade  can  be  mad 
3  days  before  using;  chill  airtight 

MAKES:  About  2  CUpS 

1  cup  lemon  juice 
V4   cup  olive  oil 
V4   cup  minced  garlic 

2  tablespoons  hot  chili  flakes 
2  teaspoons  dried  oregano 
1  teaspoon  dried  thyme 
1  teaspoon  ground  cumin 
1  teaspoon  salt 


In  a  1-quart  glass  measure  or  a 
mix  lemon  juice,  olive  oil,  garlic 
flakes,  oregano,  thyme,  cumin,  an 

Per  tablespoon:  50  cal.,  92%  (46  cal.)  fr  j 
0.2  g  protein;  5.1  g  fat  (0.7  g  sat.);  1.2  g 
(0.1  g  fiber);  75  mg  sodium;  0  mg  chol. 


a 
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ONE   PART   ROMANCE  +  TWO   PARTS   PASSION  = 


Each  of  our  Victorian"  faucet  spouts  is 
carefully  constructed  out  of  solid  brass,  then 
meticulously  put  together  by  hand. 

This  ensures  flawless 

performance  every  time. 


Create  a  consistent 

romantic  look  and  feel  with  our 

accompanying  Victorian  vegetable 

sprayer  and  soap  dispenser. 


Superb  attention  to  detail  has 
resulted  in  our  durable  stainless 
steel  ball  valve.  Comprised  of  a 
single  moving  part,  it  provides 
years  of  uninterrupted  use. 


For  a  free  product  catalog  and  faucet  buyer's 

guide,  as  well  as  information  on  model  156-WF 

pictured  here,  call  1.800.345. DELTA  (3358). 

Or  visit  www.deltafaucet.com/vk2. 
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FOOD    •    LOW-FAT 


This  gazpacho-like  soup  was  inspired 
by  the  spicy,  juicy  salads — called 
chaat — sold  as  street  food  in  India. 

Super  cool 

Take  the  heat  off  with 
light,  flavorful  cold  soups 

By  Kate  Washington 
Photograph  by  James  Carrier 

■  When  the  mercury  rises,  appetites 
fall.  Suddenly,  it  seems  far  too  warm 
to  cook,  eat,  or  do  anything  more 
strenuous  than  lounge  in  the  shade 
sipping  iced  tea.  But  you  have  to 
keep  your  strength  up  somehow,  to 
combat  that  heat — it's  just  that  the 
last  thing  you  want  is  to  eat  some- 
thing warm  or  heavy.  Healthy  cold 
soups  can  range  in  flavor  from  subtle 
and  elegant  to  bold  and  spicy.  Make 
them  in  the  morning  or  the  night  be- 
fore you  plan  to  serve  them,  and  chill 
them  during  the  day  to  keep  both 
you  and  your  kitchen  cool.  When 
dinnertime  rolls  around,  slice  a 
crusty  loaf  of  bread,  pour  yourself  a 
tall  iced  tea  or  glass  of  cold  white 
wine,  and  relax  on  a  shady  patio 
with  a  bowl  of  soup. 


Indian-spiced  Tomato  Soup 

prep  and  cook  time:  About  40  minutes, 
plus  1  hour  to  chill 

notes:  Nigella  seeds  (also  called  kalonji) 
add  an  oniony  flavor.  Look  for  them 
and  for  tamarind  concentrate  at  Indian 
markets  and  some  specialty  food  stores. 
If  you  can't  find  tamarind  concentrate, 
substitute  lA  cup  lime  juice  mixed  with 
2  teaspoons  molasses. 
makes:  4  to  6  servings 

2    cloves  garlic,  peeled 

1    fresh  green  serrano  chili, 

rinsed,  stemmed,  and  seeded 

1    sweet  onion  (8  oz.),  peeled 
and  coarsely  chopped 

1  English  cucumber  (12  oz), 
rinsed  and  diced  (Ms  in.) 

2  teaspoons  salt 

3  pounds  firm-ripe  tomatoes 

1    tablespoon  tamarind 
concentrate  (see  notes) 

1  cup  chopped  fresh  cilantro 

l/i   cup  chopped  fresh  mint  leaves 

2  tablespoons  grated  fresh  ginger 
1    teaspoon  ground  cumin 

About  1  cup  nonfat  plain  yogurt 

1  teaspoon  salad  oil 

2  teaspoons  cumin  seeds 

1    teaspoon  each  yellow  and 
black  or  brown  mustard  seeds 

1    teaspoon  nigella  seeds  (see 
notes;  optional) 

1.  In  5-  to  6-quart  pan  over  high  heat, 
bring  3  quarts  water  to  a  boil.  In  a  food 
processor,  whirl  garlic  and  chili  until 
minced.  Add  onion  and  pulse  until 
minced.  Scrape  into  a  large  bowl  and 
stir  in  cucumber  and  salt. 

2.  Cut  an  X  in  the  bottom  of  each 
tomato  and  immerse  in  boiling  water 
until  peel  begins  curling  back,  about  30 
seconds.  Rinse  under  cold  running  wa- 


Three  easy  pieces 

It's  easy  to  cool  off  healthy  hot  soups 
for  the  summer  months. 

•  Puree  and  chill  a  favorite  meatless 
black  bean  soup,  then  top  with  spicy 
salsa  and  chopped  fresh  cilantro. 

•  Add  cooked  vegetables  such  as 
asparagus  or  broccoli  to  leek  and 
potato  soup;  puree  and  chill. 

•  Make  cold  borscht  by  grating  roasted 
beets  and  adding  chicken  broth  and 
sherry  vinegar;  top  with  plain  yogurt 
and  a  pinch  of  caraway  seeds. 


ter  until  cool.  Set  a  strainer  over 
with    onion    mixture.    Working 
strainer,  pull  peels  off  tomatoes  an 
out  and  discard  cores.  Gently  sqi 
juice  and  seeds  out  of  tomatoes, 
seeds  to  extract  juice;  discard  seed: 
a  cutting  board  with  a  juice  well,  n 
tomatoes;  pour  any  juice  that  co 
into  strainer.  Add  minced  tomato/ 
bowl  with  onion  mixture. 

3.  In  a  small  bowl,  mix  tamarind 
centrate  with  lA  cup  warm  water 
into  tomato  mixture,  along 
cilantro,  mint,  and  ginger.  In  a  6 
inch  nonstick  frying  pan  over  me 
heat,  stir  ground  cumin  until  frag 
2  minutes;  add  to  soup.  Cover  and 
until  cold,  at  least  1  hour,  or  up  to  . 

4.  Ladle  soup  into  bowls;  top  each 
ing  with  about  lA  cup  yogurt.  In  ai 
2-quart  nonstick  pan  that  has  a  I 
fitting  lid,  combine  oil,  cumin  st» 
mustard  seeds,  and  nigella  seeds'1 
over  high  heat  and  stir  until  spicec 
gin  to  pop,  30  seconds  to  1  min 
Cover  and  shake  vigorously  until 
ping  begins  to  subside,  1  to  2  minr 
Spoon  hot  seeds  equally  over  souf  | 
Per  serving:  106  cal.,  17%  (18  cal.)  from  I 
5.7  g  protein;  2  g  fat  (0.3  g  sat.);  19  g  earn 
(4.8  g  fiber);  835  mg  sodium;  0.8  mg  choi 

Arugula-Herb  Soup 
with  Shrimp 

prep  time:    10  to   15   minutes, 
1  hour  to  chill 

makes:  4  first-course  servings 
3    cups  low-fat  buttermilk 

1  cup  nonfat  plain  yogurt 

2  cups  arugula  leaves,  rinsed 

About  V2 cup  chopped 
fresh  chives 

V2   cup  chopped  parsley 

V4   cup  chopped  shallots 

1    tablespoon  lemon  juice 

Salt  and  pepper 

8   ounces  shelled  cooked  tiny* 
shrimp,  rinsed 

1.  In  a  blender,  whirl  1  cup  butter 
yogurt,  arugula,  V2  cup  chives,  pai 
and  shallots  until  almost  smooth, 
into  a  bowl;  stir  in  remaining  butteij 
and  the  lemon  juice.  Season  to  1 
with  salt  and  pepper.  Cover  and 
until  cold,  at  least  1  hour,  or  up  to 

2.  Reserve  about  lA  cup  shrimp;  mi 
remainder  equally  in  four  wide,  sh;i| 
bowls.  Pour  soup  around  shrimp 
servings  equally  with  reserved  sh 
and  more  pepper  and  chives. 

Per  serving:  192  cal.,  13%  (24  cal.)  from  1 
23  g  protein;  2.7  g  fat  (1.4  g  sat.);  18  g  c3 
(0.8  g  fiber);  441  mg  sodium;  123  mg  ch 
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SARAH  ISN'T  RAVING  THAT 
HER  SMOKED  SAUSA6E  IS  MEATLESS 

WITH  65?.  LESS  FAf 


a  pork  smoked  sausage. 
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NLY  BECAUSE  SHE  DOESN'T  KNOW. 


THE  TASTE  WILL  CHANGE  YOU: 


FOOD 


Fiesta  stacks 

Put  savory  seafood  fillings 
between  tortillas  for  layers  of  fun 


By  Sara  Schneider 

Tortillas  are  folded  and  rolled 
around  countless  mixtures  in 
Mexican  entrees.  But  in  Mex- 
ico City  recently,  I  learned  a  simple 
lesson:  You  don't  have  to  bend  tor- 
tillas to  create  a  festive  dish.  They 
make  a  big  impression  just  stacked 
with  seafood  and  melty  cheeses.  Car- 
men Titita  Ramirez  Degollado,  who 
has  introduced  true  cocina  mexicana 
to  many  foreigners — and  reintro- 
duced it  to  numerous  locals — at  her 
El  Bajio  restaurant,  suggests  serving 
fish  with  oregano  and  tomatoes.  Chef 
Felix  Arias  at  Villa  Maria  restaurant, 
where  the  menu  is  based  on  foods 
from  his  native  state  of  Tabasco,  cre- 
ates layers  with  an  easy  shrimp  saute. 
We've  adapted  their  ideas  for  stacks 
that  make  great  centerpieces  for  a  fam- 
ily fiesta  or  small  dinner  party. 

Fish  Stacks 
with  Mexican  Crema 

prep  and  cook  time:  About  30  minutes 
notes:    Cotija   cheese   and   Mexican 
crema  are  available  in  many  super- 
markets and  in  Latino  grocery  stores. 
makes:  4  servings 

1    cup  finely  chopped  onion 

1    tablespoon  olive  oil 

IV2    pounds  firm,  white-fleshed  fish, 

such  as  halibut,  rinsed,  dried,  and 
cut  into  ''2-inch  chunks 

'/4    cup  lemon  juice 

3    tablespoons  chopped  fresh 
oregano  leaves  or  1  tablespoon 
dried  oregano 

1  cup  chopped  firm-ripe  tomatoes 
Salt  and  pepper 

12    corn  tortillas  (6  in.) 

2  cups  crumbled  cotija  or  feta 
cheese  (8  oz.) 

1      cup  Mexican  crema  or  sour 
cream 

1    firm-ripe  avocado  (8  oz.), 
pitted,  peeled,  and  thinly  sliced 

Lemon  wedges 
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1.  In  a  10-  to  12-inch  nonstick  frying 
pan  over  medium-high  heat,  stir  onion 
in  olive  oil  until  limp,  about  1  minute. 
Add  fish  and  gently  stir  until  opaque  on 
outside,  2  to  3  minutes.  Add  lemon 
juice  and  2  tablespoons  oregano  (2  tea- 
spoons if  using  dried)  and  cook,  gently 
stirring  occasionally,  until  most  of  the 
liquid  has  evaporated  and  fish  is 
opaque  but  still  moist-looking  in  cen- 
ter (cut  to  test),  1  to  2  minutes.  Gently 
stir  in  tomatoes  and  add  salt  and  pep- 
per to  taste. 

2.  Lay  4  tortillas  flat  on  a  14-  by  17-inch 
nonstick  baking  sheet  (if  you  don't 
have  a  nonstick  sheet,  coat  a  regular 
one  lightly  with  cooking  oil  spray). 
Divide  half  the  fish  mixture  among  tor- 
tillas and  spread  level  to  within  V2  inch 
of  edges.  Sprinkle  a  third  of  the  cheese 
evenly  over  fish.  Lay  another  tortilla  on 
each  stack  and  top  equally  with  re- 
maining fish  mixture  and  another  third 
of  the  cheese.  Cover  with  remaining 
tortillas  and  sprinkle  remaining  cheese 
over  the  top. 

3.  Bake  in  a  400°  regular  or  convection 
oven  until  cheese  on  top  is  beginning 
to  brown,  10  to  12  minutes. 

4.  Meanwhile,  in  a  small  bowl,  mix 
crema  with  remaining  tablespoon  oreg- 
ano (1  teaspoon  if  using  dried).  With  a 
wide  spatula,  transfer  fish  stacks  to 
plates.  Top  equally  with  avocado  slices 
and  crema  mixture.  Garnish  with  lemon 
wedges  to  squeeze  over  stacks  to  taste. 

Per  serving:  747  cal.,  46%  (342  cal.)  from  fat; 
57  g  protein;  38  g  fat  (17  g  sat.);  47  g  carbo 
(6  g  fiber);  1,228  mg  sodium;  129  mg  chol. 

Garlic  Shrimp  Stacks 

prep  and  cook  time:  About  30  minutes 
notes:  At  Villa  Maria,  Felix  Arias  makes 
one  of  the  restaurant's  delicious  anto- 
jitos  (regional  snacks)  by  layering  gar- 
lic shrimp  with  soft  masa  dough;  we've 
used  soft  flour  tortillas  instead. 
makes:  2  to  4  servings 


Halibut, 
tomatoe 
and  chetl 
make  a 
temptincl 
meal  wh 
layered  t 
the  f rest1 
corn 
tortillas 
available! 


2    tablespoons  minced  garlic 

1  tablespoon  olive  oil 

lV2    pounds  (51  to  60  per  lb.) 
shelled,  deveined  shrimp 

(tails  removed),  rinsed 

V4    cup  lime  juice 

V2    cup  chopped  green  onions 

Vi    cup  chopped  fresh  cilantro 

Salt  and  pepper 
6   flour  tortillas  (8  to  10  in.) 

2  cups  shredded  jack  cheese 
Tomato  salsa 

Lime  wedges 

1.  In  a  10-  to  12-inch  nonstick  fryinj 


over  medium-high  heat,  stir  garb 
olive  oil  often  until  limp,  about  1  \ 
ute.  Add  shrimp  and  stir  often  until  1 
on  the  outside,  2  to  3  minutes.  Add 
juice  and  stir  occasionally  until  mo 
the  liquid  has  evaporated  and  sM 
are  opaque  but  still  moist-lookin 
center  of  thickest  part  (cut  to  t 
about  3  to  5  minutes.  Stir  in  all 
2  tablespoons  green  onions  and 
cilantro  and  add  salt  and  pepper  to  ii 

2.  Lay  2  tortillas  flat  on  a  14-  by  IT 
nonstick  baking  sheet.  Divide  halt! 
shrimp  mixture  between  tortillasil 
spread  to  within  V2  inch  of  edges.  S 
kle  a  third  of  the  cheese  over  shrimp 
another  tortilla  on  each  stack  audi 
equally  with  remaining  shrimp 
and  another  third  of  the  cheese.  C 
with  remaining  tortillas  and  sprinkliM 
maining  cheese  over  the  top. 

3.  Bake  in  a  400°  regular  or  conve<  i 
oven  until  cheese  is  melted  aroii 
edges  of  stacks  and  beginninj  [.* 
brown  on  top,  10  to  12  minutes.  Vi^ 
wide  spatula,  transfer  stacks  to  pi  j 
Sprinkle  with  reserved  green  oni  | 
Serve  with  salsa  and  lime  wedges. 
Per  serving:  607  cal.,  40%  (243  cal.)  from 
54  g  protein;  27  g  fat  (12  g  sat.);  35  g  can 
(2.1  g  fiber);  812  mg  sodium;  319  mg  chi 


The  Next  Level 
ofDuPont 
Stainmaster® 
carpet. 

The  evolution  of 
Stainmaster  has  become 
something  of  a  revolu- 
tion in  carpets.  You  see, 
unlike  any  other  carpet, 
a  Stainmaster  carpet  is 
capable  of  keeping  itself 
40%  cleaner. 

That's  because  only 
Stainmaster  has  the 
DuPont  Advanced  Teflon® 
repel  system.  This  tech- 
nology actually  pushes 
away  liquid,  soil  and  stains 
from  the  carpet  fiber. 


$ 


i_ 
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Which  means  not  only 
will  DuPont  Stainmaster ' 
virtually  eliminate  most 
soil  and  stain  problems, 
it  will  also  keep  its  true 
beauty  longer.  In  fact,  tests 
show  that  Stainmaster 
carpets  stay  40%  cleaner. 

I   So  the  real  beauty  of  a 
\   Stainmaster  carpet  may  lie 
just  beneath  the  surface. 
For  more  information  on 
DuPont  Stainmaster  carpets, 
j   visit  your  local  retailer  or 
!   call  us  at  1.800 4.DUPONT 

%    www.stainmastercarpet.com 

cleaner. 

STAINMASTER1 

carpet 

■  i.iiiiiu.i  '■  :  is  a  DuPont  registered  trademark 
led. mi  i  ..i  DuPoni  registered  trademark 
©2000  The  DuPont  Company 
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Spice  up  summer  meals 

Readers'  recipes  tested  in  Sunset's  kitchens 

By  Charity  Ferreira  •  Photographs  by  James  Carrier 


Terry's  Barbecued  Ribs 

Theresa  Liu,  Alameda,  CA 

Theresa  Liu  knows  a  barbecue  party 
has  been  a  success  when  she  sees 
lots  of  bare  rib  bones  on  each  guest's 
plate.  Ask  the  butcher  to  cut  the  rack  in 
half  lengthwise  for  appetizer-size  por- 
tions. The  ribs  can  be  rubbed  with  the 
spice  mixture  up  to  one  day  ahead; 
wrap  airtight  and  chill.  Liu  uses  equal 
parts  chipotle  and  pasilla  chili  pow- 
ders, both  available  in  the  spice  section 
of  well-stocked  supermarkets  or  Latino 
markets. 

PREP   AND   COOK    TIME:    About    1    hour, 

plus  at  least  8  hours  to  chill 
makes:  About  8  appetizer  servings 
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lA   cup  chili  powder 

1  tablespoon  garlic  powder 

2  teaspoons  ground  cumin 
IV2  teaspoons  dried  oregano 
IV2    teaspoons  dried  thyme 

V4    teaspoon  hot  dry  mustard 
3/4   teaspoon  salt 
'/4   teaspoon  black  pepper 
'/»   teaspoon  ground  cloves 

1  rack  pork  back  ribs  (2'/4  to 
2'/2  lb.;  see  note  at  left),  fat 
trimmed,  cut  in  half  lengthwise 

2  limes,  quartered 

1.  In  a  bowl,  mix  chili  powder,  garlic 


powder,  cumin,  . 
ano,  thyme,  mus 
salt,  pepper, 
cloves.  Rinse  ribs 
pat  dry.  Rub  rib 
over  with  spice 
ture.  Wrap  airtigh 
chill  8  hours 
overnight. 
2.  If  using  chai 
briquets,  mound 
ignite  50  briquet 
the  firegrate  ( 
barbecue  with  a 
When  briquets 
dotted  with  gray 
in  15  to  20  min 
push  equal  amc 
to  opposite  sidd 
firegrate.  Set  a 
pan  on  firegrate 
tween  coals.  If  us 
gas  barbecue,  tun 
burners  to  high 
close  lid  for  10 
utes.  Adjust  bun 
for  indirect  coc 
(no  heat  down 
ter)  and  lower 
burners  to  meet 
heat.  Lay  ribs  ai 
center  of  the 
(not  directly 
heat).  Cover  the 
becue  (if  using  < 
coal,  open  vents) | 
cook,  turning 
midway  through  (<  Jf 
ing  time,  until 
is  browned,  abov 
minutes.  Wrap  ribs  in  foil  and  retui 
grill.  Cook  until  meat  is  tender  \v™' 
pierced,  about  30  minutes  longer. 
3.  Transfer  ribs  to  a  platter  ancaLg 
apart  between  bones.  Garnish 
lime  wedges  to  squeeze  over  porr, 
to  taste. 

Per  serving:  247  cat,  69%  (171  cal.)  from: 
16  g  protein;  19  g  fat  (6.8  g  sat.);  3.3  g  ca 
(1.3  g  fiber);  319  mg  sodium;  73  mg  cho  > S: 
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Plum  Pork  Wraps 

Mickey  Strang,  McKinleyville,  CI 

Mickey  Strang  combined  left 
cooked  pork  tenderloin,  1 
plums,  and  dressed  cabbage  to  d 
this  simple  and  tasty  wrap.  Whei 
tested  these  sandwiches,  we  also 
them  with  mustard  instead  of  h 
sauce.  If  you  have  leftover  por; 
hand,  you  may  use  it  here;  slice 
Vi  inch  thick  and  begin  recipe 
step  2. 

PREP  AND  COOK  TIME:  About  40  mil 

makes:  4  wraps 
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pound  pork  tenderloin,  fat 
ls  I  trimmed 

teaspoon  salad  oil 

cup  rice  vinegar 

teaspoons  soy  sauce 

cups  shredded  napa  cabbage 

cup  chopped  green  onions 

1,2   flour  tortillas  (10-inch) 

About  2  tablespoons  prepared 
up  hoisin  sauce  (see  notes) 

firm-ripe  plums  (10  02.  total), 
1  rinsed,  pitted,  and  thinly  sliced 

tse  pork  tenderloin  and  pat  dry. 
oil  into  an  ovenproof  frying  pan 
ligh  heat.  When  hot,  add  pork  and 

turning  to  brown  all  sides,  until 
crowned,  about  5  minutes.  Trans- 
in  with  pork  to  a  400°  regular  or 

ction  oven;  bake  until  a  ther- 

:ter  inserted  in  center  of  thickest 
>f  meat  reaches  155°,  15  to  18  min- 
Let  cool.  Slice  V4  inch  thick. 
a  bowl,  mix  vinegar  and  soy  sauce, 
abbage  and  green  onions  and  mix 
it. 

at  tortillas  in  microwave  at  full 
le|r  (100%)  until  warm  and  pliable, 

20  seconds.  Spread  each  tortilla 
ibout  V2  tablespoon  hoisin  sauce. 
ge  a  fourth  of  the  pork  and  plum 

down  the  center  of  each  tortilla; 
fith  a  fourth  of  the  cabbage  mix- 
Roll  tortillas  up  around  filling  and 
n  half  crosswise. 
ap:  384  cal.,  20%  (75  cal.)  from  fat; 
"otein;  8.3  g  fat  (2  g  sat.);  46  g  carbo 
fiber);  654  mg  sodium;  74  mg  chol. 

J  ion-Mustard  Potato  Salad 

Ellen  Burr,  Los  Angeles 

en  Burr's  love  of  experimenting 

ith  bright  seasonings  resulted  in 
1  romatic  salad,  which  she  garnishes 

resh  mustard  flowers. 

and  cook  time:  About  35  minutes 
jjj  S:  6  to  8  servings 

pounds  Yukon  Gold  or  thin- 
skinned  potatoes,  scrubbed 
and  cut  into  1-inch  chunks 

cup  lemon  juice 

cup  extra-virgin  olive  oil 

tablespoon  prepared  hot  mustard 

teaspoon  salt 

cup  chopped  onion 

tablespoons  chopped  fresh  dill 

k  6-  to  8-quart  pan,  combine  pota- 
nd  4  quarts  water.  Cover  and  bring 
bil  over  high  heat.  Reduce  heat  and 
v  sr  until  potatoes  are  tender  when 
:d,  about  20  minutes.  Drain. 


2.  Meanwhile,   in  a  large  bowl    mix 
lemon  juice,  olive  oil,  mustard,  and 
salt.  Add  potatoes,  chopped  onion,  and 
dill  and  mix  gently  to  coat.  Serve  warm, 
at  room  temperature,  or  chilled. 
Per  serving:  206  cal,  32%  (65  cal.)  from  fat; 
3.8  g  protein;  7.2  g  fat  (1.1  g  sat.);  33  g  carbo 
(3  g  fiber);  326  mg  sodium;  0  mg  chol. 

Portabella  Penne 

Michelle  Mortenson,  Portland 

As  a  vegetarian  married  to  a  meat 
lover,  Michelle  Mortenson  appre- 
ciates the  meaty  flavor  of  portabella 
mushrooms  in  this  pasta  sauce. 
prep  and  cook  time:  About  30  minutes 
makes:  3  to  4  servings 

12    ounces  dried  penne  pasta 

1    tablespoon  olive  oil 

V2    cup  chopped  onion 

3    cloves  garlic,  peeled  and  minced 
or  pressed 

12    ounces  portabella  mushroom 
caps,  rinsed  and  cut  into  V2-inch 
chunks 

V3    cup  dry  red  wine 

1  can  (28  oz.)  diced  tomatoes 
Salt  and  pepper 

2  tablespoons  chopped  parsley 

V2    cup  grated  asiago  or  parmesan 
cheese  (about  IV2  02.) 

1.  In  a  5-  to  6-quart  pan  over  high  heat, 
bring  4  quarts  water  to  a  boil.  Add 
penne  and  stir  occasionally  until  ten- 
der to  bite,  7  to  9  minutes.  Drain  and 
return  to  pan. 

2.  Meanwhile,  pour  oil  into  a  10-  to  12- 
inch  frying  pan  over  medium-high  heat; 
when  hot,  add  onion,  garlic,  and  mush- 
rooms. Stir  frequently  until  onion  and 
mushrooms  are  limp,  about  8  minutes. 
Add  wine  and  cook  until  most  of  the 
liquid  has  evaporated,  1  to  2  minutes. 

3.  Add  tomatoes  and  bring  to  a  boil;  re- 
duce heat  and  simmer  to  blend  flavors, 
about  10  minutes.  Add  salt  and  pepper 
to  taste.  Pour  over  hot  pasta  and  mix  to 
coat  with  sauce.  Spoon  into  four  wide, 
shallow  bowls  and  top  evenly  with 
parsley  and  cheese. 
Per  serving:  478  cal.,  16%  (76  cal.)  from  fat; 
18  g  protein;  8.4  g  fat  (3  g  sat.);  79  g  carbo 
(5.3  g  fiber);  459  mg  sodium;  7.6  mg  chol. 


Tuna  Tortas 
with  Pico  de  Gailo 

Jennifer  Lira,  Pleasant  Hill,  CA 

We  loved  the  way  the  fresh  tastes 
of  cilantro  and  lime  brightened 
the  flavor  of  canned  tuna  in  this 
Mexican-style  sandwich  created  by 
Jennifer  Lira.  To  seed  tomatoes,  cut  in 
half  crosswise;  squeeze  out  and  discard 
seeds  and  juice.  If  desired,  garnish 
sandwiches  with  lettuce  leaves. 
prep  time:  About  10  minutes 
makes:  2  sandwiches 

1  can  (6  oz.)  solid  white  tuna 
packed  in  water 

4   ounces  Roma  tomatoes,  rinsed, 
seeded,  cored,  and  chopped 
(see  notes) 

V4   cup  chopped  fresh  cilantro  leaves 

3    tablespoons  Lime  juice 

V3   cup  minced  red  onion 

2  fresh  serrano  chilies  or  other 
small  hot  chilies,  rinsed, 
stemmed,  seeded,  and  minced 

V2   teaspoon  salt 

2    sandwich  rolls  (3  oz.  each),  split 
in  half  horizontally 

1.  Drain  tuna  well;  flake  into  a  bowl 
with  a  fork.  Stir  in  tomatoes,  cilantro, 
lime  juice,  onion,  chilies,  and  salt. 

2.  Mound  tuna  equally  on  sandwich 
roll  bottoms  and  set  tops  in  place. 

Per  sandwich:  402  cal.,  18%  (71  cal.)  from  fat; 
33  g  protein;  7.9  g  fat  (2.4  g  sat.);  54  g  carbo 
(4.2  g  fiber);  1,314  mg  sodium;  33  mg  chol.  ♦ 


Fresh,  spicy  salsa  mixed  with  tuna 
makes  a  great  sandwich  filling. 


SHARE  A  RECIPE 

Have  you  created  or  adapted  a  special  recipe — a  family  favorite,  travel  discovery,  or  time- 
saver — you'd  like  to  share  with  other  readers?  Send  it  to  us,  with  the  story  behind  the  recipe, 
and  you'll  receive  a  "Great  Cook"  certificate  and  $75  for  each  recipe  published.  Go  to 
www.sunset.com/submitrecipe.html  or  write  to  Kitchen  Cabinet,  Sunset  Magazine,  80  Willow 
Rd.,  Menlo  Park,  CA  94025. 


AUGUST    2002 


139 


Home  Construction, 
Remodel,  Repair. 

•  Volunteer  your  time  with 
Peninsula  Habitat. 

•  Work  on  a  construction 
team  for  a  day. 

•  Learn  building  skills. 

•  Training  provided,  no 
building  skills  necessary. 


Secret  for  Success 

16,000  volunteers  + 
Cash  Donations  +  hope 

60  quality  affordable 
houses  in  12  years. 


Find  out  how  you  can  get 
involved  in  volunteer 
opportunities  and  through 
financial  support 


Call  us  today  and  build  houses,  hope,  and  community.^ 


w 


Peninsula  Habitat  for  Humanity 


1010  Doyle  Street,  Suite  #7  •  Menlo  Park,  CA  94025  •  (650)  324-2266  ext  107  •  FAX  (650)  324-4375 

www.homestead.com/peninsulahabitat 
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Specialty  Camps 


WOW!  , 


Lake  Tahoe,  California 


■  ig,  Paintball,  Whitewater  Rafting,  Off-Road  I 

M  Rides,  Skateboard  Park,  Mountain  Biking,  | 

£rt  Racing,  Flying  Trapeze,  Glider  Rights, 

irdlng,  Waterskling,  Golf,  Horseback  Riding,  £ 

ting,  Ropes  Course,  Indoor  Rock  Climbing, 

Ing  Lessons,  Tennis,  and  Bungee  Jumping.* 

t  800procamp.com 

L-800-PRO-CAMP       Free  pick-up  from  Reno  Airport    «* 


Traditional  Schools 
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cture  &  Discipline 
<oys  Boarding 
Grades  6-12 
issions  Any  Time 

^  Page  Address: 
vww.sjms.org 

missions  E-Mail: 
ottc@sjms.org 

>ffice  Number 
323-7231  ext.  7719 


A  CHANGE 
FOR  THE  BETTER 


;  Creek  Ranch 

ng,  Co-Ed  Ages  11-19 

i  prep 

ms  for  under- 

;rs  and  ADD/ADHD 

ual  attention/small 

,  sports,  outdoor 

ss,  special  photogra- 

mputer  classes 

^irollment  sept.  4-5 

tinuous  Admission 

School; 

,  W.  Sedona,  AZ  86340 

1.928.634.5571 
fcdmissions@ocrs.com 
«)JRL:  ocrs.com 

imy    and    Navy 
Academy 

Jklsbad,     California 


-  Oceanfront  campus 

-  College  prep 

-  Small  classes 

-  Honors/AP  curriculum 

-  Leadership  training 

-  JROTC  honor  unit 

-  Self-discipline 

-  Comprehensive  athletics 

-  Fully  accredited 

-  Young  men  grades  7-1 2 


www.armyandnavyacademy.org 

88-76-C ADET 
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Traditional  Schools 


THE  DELPHIAN  SCHOOL. 

Education  that  makes  a  difference 

■  Individualized  Program  ■  Ages  8-17 

•  Residential  Coed  •  Coastal  Oregon 

•  visit  us  at  www.theschool.com 

•call:  800-626-6610 

Delphi  uses  the  study  methods  ofl.  Ron  Hubbard 


Specialty  Schools 


Traditional  Schools 

NAWA  Academy 

3  Academic  Programs: 

•  Traveling  School  •  On-Site  School  •  Snowboarding  School 

1  Small  Classes  •  7-12  Grades,  Coed  •  College  Prep. 

•  Outdoor,  Rescue,  and  Fire  Training  Ottered 


Summer  Camp  and  Summer  School  Also  Avail. 

1-800-358-NAWA  (6292) 

Fully  Accredited  www.nawa-academy.com 


Specialty  Schools 


Resource  Catalog 


fiw^ 


*«*. 


» 


Options  for  Struggling  Teens 


Free  Catalog 

*Specialty  Schools 
*Behavioral  Programs 
*Treatment  Centers 
*Short  &  Long-Term  Options 
Receive  immediately  online  at 

difftcultteen.com 

or  call 

1-800-981-2876 

advisors  available 


NOT  EVERY  PROGRAM 
WILL  HELP  YOUR  TEEN! 

Your  choice  can  make  the  difference 
between  his/her  future  success  or  failure! 

•  Mistakes  are  costly  in  dollars  and  time. 

♦  Mistakes  deepen  suffering. 
Before  making  this  important  decision, 
consider  all  the  options. 

The  right  choice  for  your  child  depends  on 
many  factors 

Virginia  Reiss  has  helped  over  5,000 
families  make  these  difficult  decisions. 


Virginia  Reiss,  M.S.     (415)  i6l-4788 
licensed  Educational  Psychologist  #LHP&52 


RedCliff  Ascent , 

Outdoor  Therapy  Program 


DEFIANT.TEEN? 


J nature  heals, 
vams  soar...  and 
fesfind  new  direction 


Parent  Seminar 

Girls  and  Boys 

Depression 

Substance  Abuse 

Behavior  Disorders 

Licensed  Psychologists 

30  to  60+  days  curriculum  i 


tv  Redcliffascent.com 
-Phone  (800)  898-1244 


TURN-ABOUT  RANCH 


A  proven,  unique  program  for 

troubled,  defiant  teenagers  on 

a  self-destructive  path. 

1-800-842-1165 

http://www.turnaboutranch.com 

•  Family  environment  •  Parent  references  nationwide 

•  Located  on  a  working         •  Christian  ethics/ 
western  ranch  non-denominational 

Turn-About  Ranch,  Inc.  P.O.  Box  345.  Escalanle,  UT 


IS  YOUR  TEEN 
HEADED  FOR  DISASTER? 


AFFORDABLE  OPTIONS 
FOR  TEENS  IN  CRISIS 

www.theacademyusa.com 

1-800-808-7515 
endemy 


- 


To  advertise  call  1-800-222-9404 
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Specialty  Schools 


Specialty  Schools 


"An  enlightened  approach         "...one  of  the  nations 
and  an  exemplary  reputation..."1*    reputable  programs. 

Los  Angeles  Times  Magazine  U.  S.  News  &  World  Report 


Reputation  is  everything.  Aspen  programs 
have  been  assisting  families  nationwide  for 
nearly  20  years  in  rescuing  their  children 
from  self  defeating  behaviors.  We  can  help 
your  child  as  well.  That's  what  we  do  best. 
That's  our  reputation. 

For  More  Information  Call  1-888-972-7736 

Or  visit  us  on  the  web  at  www.aspeneducation.com 


aspen 

EDUCATION  GROUP 


Parent  Resources  Hotline 


Options  For  Struggling  Teens: 

*Cost  Effective  28  day  High  Impact  Program 
*90  Day  Boot  Camp 

'Renowned  Specialty  Boarding  Schools 
'Behavior  Modification  Programs 
"Treatment  Centers 


1-888-200-5061 


kPrqgra 


Not  Just  Programs,  But  A  Solution 


dential 

•  Separate  Boy  and  Girl  Programs 

•  Therapeutic  and  Nu.i-Therapeutic 

•  Substance  Abuse 

•  Behavior  Disorders 

•  Learning  Disabilities 

•  Youth  and  Parent  Seminars 

•  Full  Psychological  Tests  ;-:  Available 

•  Academic  Loans  Available.  I 
Upon  Credit  Criteria 


my 


•  Fully  Accredited 

•  Junior  High  and  High  School 

■  Highly  Structured 

•  Year-Around 

■  Safe  Environment 

■  Non-Denominational 

■  High  Values 

■  Community  Service  &  Activities 

Varranty  Program 


To  Speak  To  A    Representative,  Call  1-800-818-6228 

www,  crosscreekprograms.  com 
www.  aosscreekprogram.  com 


Specialty  Schools 


Kids  In  Crisi 


Creating  a  hea 
new  balanci 


fel 

HI 

ll» 

I 


Providing  strugg  '" 

adolescents  agj 
1 3- 17  with  the  6 if 

necessary  to 

approach  life  w 

greater  confideic 

and  success. 


:»:. 


Ascent 

Self  discovery  in  nut 


800-974-19!: 

cedu-ascent.c 


%}J 


Red  Rock 
Canyon  Schoi 


T 


BIB 

Iffl 


te 


t 


.elu 


Hope  for  the  future 

Healing  wounds  from  thai  *« 

•  Boys  and  Girls  12-17  •  Accredited  Acau  rass 

•  Strong  Therapeutic  •  Substance  AbusiF* 
Environment  Treatment          '  '"* 

•  Life  Skills  •  Family  Involved G 
Development  •  Maternity 

'Ask  about  our  parent  chatrooo.^ 

1-800-635-4441 
www.rrrtc.com 

■  ^  ^m  j 

mpn 
I A 


IS  YOUR  TEE 
JUST  BAREE 
HANGING  0: 


■  Gem 


isai 
Big  Sky  Montane  m' 
great  place  for  chri 

"Finally  a  program  so  •> 
it  is  backed  by  a  wai , 

CALL  TODAY  FOR  Df| 


TOLL  FREEl 

1-888-633-26 

SPRING  CREEK  L 


• 


A  Christian  Home  &  School  for  Teenai 


TAITHhaMr 

TEEN  RANCH 
SINCE  1920 


P.O.  Box  1101 
Turlock,  CA  95381 
(800)397-5471 

http://www.cwebpages.com/faithhome 


▲  athletic  program 
A  year-around 
A  small  classes 
A  farm  setting 
A  vocational  Traminj  j 
A  individual  attentio  f 
A  non-denominatior  I 
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Specialty  Schools 


suws 

descent  &  Youth  Programs 

fresh  start  for  adolescents  experiencing 
nent  disorders  &  who  might  be  exhibiting 

Low  self-esteem 

Bright  but  unmotivated 

Running  away 

Depression 

Out-of-control 

behavior 


Ilion  against 
hil  or  school 
mthonty 
ger  due  to 
adoption 
'ration  due  to 


Ms  '  divorce  Alcohol/drug  use 

Manipulative  behavior 
ve  2 1-day  outdoor  experiential  programs 

Trips  depart  weekly  year-round.  Co-ed 
rams  for  11-13  and  14-18  years.  Seven 

group.  Impacts  low  self-esteem  and  self- 
ting  behaviors.  Empowers  students  to  be 
sfiil.  Ask  for  free  brochure.  Since  1981. 

879-7897    www.SUWS.com 


^Hawk  Academy 

e  skills  program  for  teens  that 
e  lost  sight  of  who  they  are" 

ntervention  with  immediate  placement 

less  Trek  leaving  every  2  weeks 

id  Alcohol  Treatment 

Individual  and  Family  Therapy 

nal  Growth  Seminars 

ccredited  by  Northwest  Schools  &  Colleges 

des7-12 

Art  and  Martial  Arts 

Support  Groups 

referrals 

mprehensive  program  that  combines 
,  Residential  Treatment,  Academics  and 
Emotional  Growth. 


948  N.  1300  W. 
George,  Utah  84770 
$00)214-3878 
jrs  a  day/7days  a  week 
unhawkacademy.com 


- 


ROUBLED  TEEN? 

;    We  can  help. 

|i*M8 

•JCAHO    accredited    residential 
treatment  center  6  working  ranch. 

•Accredited  coed  high  school  for 
troubled  teens  13-18 

•  30*  years  of  success  in  helping 
kids.  Let  us  help  yours. 

r -800-455-4590  or  435-638-7318 

RENS 

ANCH     S< 

••.-10219 -Kooshare 

www.sor 

JON'Sllfp"  VI 

;hool         LVfl.r«§ 

m  Utah  84744.0219    ll**^^ 31 

■nsonsranch.com 

REDWOOD 

GREENHOUSES 

America's  BEST  Values! 

GREENHOUSES  AND  SUNR00MS  WITH  TEMPERED  GLASS. 
PANELS  COME  READY  TO  BOLT  TOGETHER  FOR  EASY 
ASSEMBLY.  ALSO  FIBERGLASS  KITS. 


FREE  CATALOG  (800)  544-5276 

email:  robsbg@aol.com 

website:  www.sbgreenhouse.com 

SANTA  BARBARA  GREENHOUSES 

721  Richmond  Ave.-S     Oxnard,  CA  93030 


TIRED 

OF  WEATHER-BEATEN  WOOD  that  looks 
like  wild  animals  have  trampled  over  it?  Sick  of 
the  beastly  job  of  recoating  year  after  year? 
Welcome  to  the  New  Age  of  RHINOGUARD® 
WOOD  DEFENSE-  A  revolutionary  new 
transparent  finish,  in  colors,  for  decks  and  other 
exterior  wood  surfaces  that  combines 
unsurpassed  longevity  with  an  environmentally- 
friendly  patented  formula.  RHINOGUARD, 
when  you  need  a  coat  that  lasts. 

For  complete  details  visit  us  on  the  web 
at:  www.rhinoguard.com 
Or  Phone:  800-574-4662 


11  YDjAAi xf  QUAD  PI  Uo 

ffl/1  RARE  AND  UNUSUAL 

^-/^  HYDRANGEAS 

Color  Catalogue/Reference  Manual 


$4.75  -  Refundable  With  Purchase 
866-433-7896 
P.  O.  Box  389,  Dept.  SU 
www.hydrangeasplus.com         Aurora.  OR   97002 


Moving? 

Avoid  interrupted  service. 
Notify  us  eight  weeks  before 
moving.  Send  your  Sunset 
address  label,  new  address 
and  moving  date  to  P.  O.  Box 
62406,  Tampa,  FL  33662- 
4068,  Attn:  Change  of 
Address. 


When  exercise  is  a 
pleasure,  fitness  is  easy... 

Swim  against  a  smooth  current  adjustable  to 
any  speed  or  ability.  Ideal  for  exercise,  water 
aerobics,  rehabilitation  and  fun.  Just  8'  x  15',  an 
Endless  Pool'"  is  simple  to  maintain,  econom- 
ical to  run,  and  easy  to  install  inside  or  out. 

For  Our  Free  Video  Call: 
(800)  233-0741,  Ext.  2139 


_  www.endlesspools.com/2139 

55^gS^    200  E  Dutton  Mill  Rd 

ENDLESS  POOLS   AstOfl,  PA  I  90  I  4 


Automatic  Gates 

Complete  Kits  for  Automated  Iron  gates 


Ornamental  iron  -  any  size 
Operators  •  Remote  controls 
Complete  systems  •  Custom-designs 
On-line  store  at:  www.amazinggates.com 
Everything  you  need  as  low  as  $1,780 

Ask  for  catalog  and  video  -  they're  free! 


800-234-3952 

www.amazinggates.com 


TIPIS 


All  Sizes  (T  to  24') 
Installation  Available 

Jesse  Salcedo 

R  O  Box  620834 

Woodside,  CA  94062 

(650)  369-0383 

email:  idsalcedo(g'earthlink.net 


Awnings.com 

Do-it-yourself  fabric  awnings 


1 
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WHE  MM g|f  •  ,C;#M  |  N  G 
HOME.  DA0?" 


How'  urttfkh  time  did 

you  spend  with  your 

kids  today? 

Don't  let  another  day  go 
by.  If  you'd  like  to 

spend  more  time  with 
your  kids  tomorrow,  call 

Sport  Court   today. 


SPORT 
COURT 

It's  About  Time. 


800-559-PLAY 
www.sportcrt.com 


WOOD,  WATER  &  FIRE 


Hot  Tubbing  and  NO  Power  Bills! 

fa  Hot  Tub  anywhere  you  want. 
f  Beautiful  cedar  tubs  and  the 
ryT  submerged  wood  burning 
"  ^  Snorkel  Stove*.  All  you  need 
is  wood,  water  and  a  match. 

Factory  Direct  Pricing  - 

Hot  tub/stove  packages  priced 
from  $1895.  The  evening  stars 
and  family  fun  are  free. 
R  FREE  brochure  contact: 


snorkel  hot  tubs 


800-962-6208 

Snorkel  Stove  Company  -  Dept.  SU028D 

4216  6th  Avenue  So.,  Seattle,  WA  98108 

www.snorkel.com 


Greenhouses 

for  year-round  gardening  advenWey/ 


Sizes:  fi'xS'  to  16'x30' 
Prices  as  ;ow  as  $869 
Do-it-yourself  assembly 
Full  line  of  accessories 


Greenhouse  Supply 

Co«  NOW  for  f 

FSiSE  88-pg  catalog! 


1 7979  Stote  Route  536,  Mount  Vernon,  WA  98273 
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The  higher  your  energy  costs, 
the  more  you  need  Bosch. 


Cut  energy  costs  as  much  as  50%  with  a  Bosch  AquaStar  water  heater. 

Finally,  a  water  heater  that  delivers  big  energy  savings  without  compromising 
performance.  Bosch  AquaStar's  tankless  design  heats  water  instantly,  so  it  uses  energy 
only  when  you're  actually  using  hot  water.  Plus,  it  delivers  endless  hot  water  and  is 
compact  enough  to  hang  on  a  wall.  To  learn  which  AquaStar  is  right  for  you, 
call  or  visit  our  Web  site  today. 

CONTROLLED  ENERGY  CORPORATION 


Nasi 

rat  off 

iiii  [» 

BOSCH       juiio- 

W 


WAITSFIELO,  VERMONT 


www.ControlledEnergy.com/ss  I  800-642-3199 


lots  of  f  rosty 
fingers  &  toes 


hundreds 
of  choices 

tO  Warm       •  Soapstone's  gentle, 

thpm  even'  'astin§  neat 

•  Woodstoves 

•  Gas-fired  stoves 

•  Fireplace  inserts 

•  Soapstone,  marble 
or  granite  finishes 

•  All-cast  iron  models 

•  Decorator  colors 

•  Venting  options 

Discover  a!!  your  choices  at: 
www.hearthstonestoves.com/sm 

HearthStone 

*  WOOD  AND  GAS-FIRED  STOWS 

Always  the  perfect  finish.    1-800-508-6344 


Introducing  New 
Pittsburgh  Corning  glass  bi>  j 

Shower  Systems 

Practical  Beauty  That  Bj)fj 

Pratically  Anywhere.  Xra 


Pittsburgh  Corning  Glass  Block  skT 
kits,  available  now  in  neo-angle,  claar 

walk-in  design.   Visit  us  on  the  wm{ 

www.glassblockdesigns.com  i| 
to  find  the  shower  style  that  fits  peii — 

MM  PITTSBURGH  ISti 

■  «CPRNJNG 

i-Oll! 

Glass  Block  Designs  #pjjr 

381  11th  Street  «... 

San  Francisco,  CA   94103    Ljj 
415.626.5770      1-888-242-42  »* 

A  Premier  Source  For  Pittsburgh  Corning  Glass  Block  ' 


CUSTOM  TABLE<J»SI$J 

pS*.  A80(jr 


Palent  J  6,165,557 


MagnaLoc 


INVISIBLE  MAGNET 
.LOCKING  SYSTEI 


■PINLY 


PER  SQ.  INCH 
ECONOMY  PAD 
6«  SELECT  PAD 
7<  ELITE  PAD  J 


The  Trophy 
Appliance  of  the 
Weil-Appointed  Kitch< 


FREE 


LOOK  UNDER  TABLE 
FOR  MODEL  * 


ISSSSI  -800-737-7227 


r 


Get  A  FREE 
24-Page  Catalog 

Sold  Direct  i 
Since  1921 


cm 


FACTORY  DIRECT  TABLE  PAD  CO.  tablepads.com  I  1  -800-848-2649  Of  vitatTlix 


Build  Your  Own  Home  and 

■Tf.-fc^ — I 

V 

Save  Thousands          j 

fcj[ 

Endeavor  Homes  J 

Custom  Home  Packages    Mi 

Your  Plans  or  Ours        Mlf 

Call  for  Information    MIL 

1-800-4-U-Build    y&Sfe 

www.endeavorhomes.cmmi 

L_l 

Dealer  Inquiries  Invited          '"Wm 

P.O.BOX1947  Oroville  CA  9596^.  Jf 

K'  ! 

v-i 


ELEMENTS 


S^T 


Hand  Carved  t  j^ 
Vessel  Sin]  'f? 


For  more  info.. 

Toll  Free 

866-262-9076 

or  visit  our  website 


■rtise  call  1-800-222-9404 
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ISSING  A  PIECE 
IF  YOUR  PATTERN? 


ieces  or  add  to  your  sterling  silver 
>%  off  retail.  We  specialize 
id  used  flatware  and 
ire.  Over  1,200  patterns 
"all  or  write  for  a  free 
of  your  sterling  pattern. 
'erling  silver,  with  a  careful 
for  maximum  value.)  U  HI 

Sremer 

lER  SHOP 


I  by  Reed  &  Barton 

www.beverlybremer.com 


14-261-4009 

gree  Rd.  NE,  Dept  SU,  Atlanta,  GA  30305/Mon.-Sat.lO-5 


Grid's  Largest 
Irentory! 


I,  Crystal,  Silver  j 
lectibles 

\Neiv 

W0  Patterns 
\ion  Pieces 
■Sell 

IFREE  lists. 


CEMENTS,  Ltd, 


26029.  Greenshoro,  NC  27420  Dept.TT 
www.  replacements,  com 


iistom  Table  Pads 

■  (  aranteed  Quality  and  Service 

B  -  Direct  from  America's  oldest  and  largest 
lie  pad  company.  30-year  limited  warranty. 

■328-7237 
It.  281 

drytablepad.com 


Is.  Stewart's  Bluing 


1  Whitest  Whites 
•  Salt  Crystal  Garden 
Swimming  Pools 

■  White  Hair  &  Pets 

»  Fine  Crystal 

Ask  Your  Grocer! 

Find  Out  About  "MSB"! 
Free  literature: 

P.O.  Box  201405 
Bloomington.  MN   55420 


1-800-325-7785 


www.mrsstewart.com 


Step  up  to  a  spiral  stair  that's  right  for  you. 


Illlltft 

lllllh  ( 
IIH» 


H 


•Diameters 
3'6"  to  7'0" 

•Kits  or  Welded 
Units 


Diameters 
4'0"  to  6TJ" 
All  Oak 
Construction 


Victorian  One® 

from 

$3300 

•Diameters 

4'0"  to  6'0" 
•Cast  Aluminum 

Construction 


w5k 


v, 


ailkl 


liii 


The  best  selection,  quality,  and  prices! 

Since  1931,  The  Iron  Shop  has  enjoyed  a  reputation  for  outstanding  design  and  fabrication  of  spiral 
stairs.  Today,  we  utilize  computer-aided  technology  throughout  our  production  process  successfully  mixing 
state-of-the-art  manufacturing  with  Old  World  quality.  Offering  the  largest  selection,  highest  quality,  and 
lowest  prices  in  spiral  stairs-we  make  sure  that  you  get  the  right  spiral  to  meet  your  needs,  available  in  any 
height  and  BOCA/UBC  code  models.  And  our  spirals  are  still  made  with  pride  in  the  U.S.A. 


Call  for  the  FREE  color  Catalog  &  Price  List: 

1-800-523-7427  Ask  for  &*.  s 

or  visit  our  Web  Site  at  www.ThelronShop.com/S 


Installation  Video  leaturing 

"The  Furniture  Guys" 

included  with  all  Metal  &  Oak 

Spiral  Stair  Kits. 


Main  Plant  &  Showroom:  Dept  S,  P.O.  Box  547,  400  Reed  Rd.  Broomall,  PA  19008 
Showrooms /  Warehouses: Ontario.  CA » Sarasota.  FL  •  Houston.  TX  •  Chicago.  IL  •  Stamford.  CT 


THE  IRON  SHOP 


The  Leading  Manufacturer  of  Spiral  Stair  Kits8 


©2001  The  Iron  Shop 


\  \  \  \  \  \ 

A  A  A  A  A  ^ 
America's  #1  Choice  for 

Wallpaper, 
Blinds  &  More! 

We  Carry  Only  First 
Quality  Name  Brands 

Hunter  Douglas,  Duette,  Levolor, 
Waveriy*  Village,"  Wallies 
Cutouts®  American,  Kirsch, 
Graber,  Imperial,  Louverdrape, 
Thomas  Kinkade,  and  more! 


25%-85% 

Lower 

Than  Most 
.Store  Prices! 


Take  An  Extra 

10%  OFF 


Vixen  HiO  Gazebos 


CALL  OR  VISIT  US 
ON-LINE  FOR  A  FREE 


■  Blind  Catalog 
■Wallpaper  Catalog 

■  Area  Rug  Catalog 


90  Days  Some  As  Cosh* 

lifetime  Lowest  Prite  & 
100%  Satisfaction  Guarantee!" 

Shop  on-line  24  hours! 

American 

Blind  and  Wallpaper  Factory 
(decorateftKfay.com) 


1-800-567-2047 

Decorating  so  easy.  It's  fun! 

FAX  l -800-391 -2293 

909  N  Sheldon,  Plymouth,  Ml 
All  major  credit  cards,  money  orders  &  checks  accepted 


Discover  our  wide  selection  of  modular,  cedar  Gazebos  and 
screened  GardenHouses  pre-engineered  for  easy  assembly 
by  the  non-carpenter.  Cataog  $5  (Free  from  our  web  site,) 

www.VixenHill.com 

800-423-2766 

Vixen  Hill  Deot.  GD  •  Elverson.  Pa.   (19520) 


Wireless  Driveway  Alarm 

A  bell  rings  in  your  house 

anytime  someone  walks  or 

drives  into  your  place. 

-  Free  Literature  - 

Dakota  Alert,  Inc. 

Box  130,  Elk  Point,  SD  57025 
605-356-2772 


America's  BEST  Smoker" 


tl  t^TR  AEGER  ^ffi 

Wood  Pellet  Grills 

Smoke,  Grill,  BBQ,  Bake 

"Taste  the  Difference" 

1-800-872-3437 

www.traegerindustries.com 
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Sunset  Classifieds 


2002  Sunset  Classifieds  rate  is  $2 1 . 1 5  per 
word.  10  word  minimum.  $19.1 5  tot  3  or  more 
issue  placement.  Prepayment  by  MasterCard, 
Visa  or  cheel  tired  for  all  ads.  Closing 

date  is  the  25th  ol  the  3rd  month  prior  to  issue 
date,  ie.  Dec  issue  closes  Sept.  25.  For  rates 
and  order  form,  call  MICHELLE  KAVULA 
at  MEDIA  PEOPLE,  INC.,  800-542-5585, 
860-626-8601.  ext.  221,  Fax:  860-626-8625. 
email:mkavula@  mediapeople.com 

Counting  Words:  Characters  divided  by  a 
space,  plus  sign,  hyphen,  ampersand,  or  slash 
count  as  two  words.  Two  word  cities  or  states 
count  as  one  word  in  mailing  address  only. 
First  two  words  of  ad  will  be  capped  & 
bolded  for  free.  Additional  cap  &  bold  $3.00 
each.  Copy  subject  to  publishers  approval 
and  editing  for  consistency.  Media  People,  Inc. 
and  Sunset  Magazine  are  not  responsible 
for  typographical  errors  or  response. 

ADVENTURE 

LEADVELLE,  COLORADO  SOUTHERN 
RAILROAD  wants  you  to  come  ride. 
719-486-3936.  leadville-train.com 
P.O.  Box  916,  Leadville,  Colorado  80461. 

APPAREL 

SONOMA    OUTFITTERS    Outdoor 

Clothing  and  Gear  for  fun  and  travel. 
(800)290- 1 920  www.sonomaoutfitters.com 

AUTOS 

CARS  FROM  $500!  Police  Impounds 
&  Repos.  For  Listings  1-800-319-3323 
ext.  C593. 

BLINDS/SHUTTERS 

TODAY'S  WINDOW  FASHIONS®  Buy 

Wood  Blinds.  Honeycomb  Shades  and 
Vinyl  Shutters  from  franchise  locations  or 
online.  FREE  rounded  comers,  "no-holes" 
privacy  option,  www.todaysblinds.com 
1-877-99TODAY. 

BUSINESS  OPPORTUNITIES 


CARPETS/RUGS 


1-800-789-9784  CARPET,  Ceramic,  Tile, 
Wood,  Rugs.  5%  over  cost!  American 
Carpet  Brokers. 

CARPET  BARN  -  Buy  All  Major  Brands 
at  Wholesale.  Largest  Selection  of  Berbers 
in  Stock.  1-800-345-0478. 

SIMPLE!  Save  money  on  buying 
floorcovering  direct.  MICHAELS 
CARPET  800-375-9509 


FREE  INFORMATION  Lowest 
furniture  prices.  Warren's  Interiors,  Prospect 
Hill,  North  Carolina.  (800)  743-9792. 
www.WarrensInteriors.com 

HOLTON  FURNITURE.  Great  savings 
on  brand  name  furniture  since  1927. 
Free     brochure.     Thomasville,     NC 

336-472-0400;  Fax:  336-472-0415;  Email: 
holtonf  urn  @  aol.com 


REAL  ESTATE 


m 


Free  Magazine!  Receive  a  Homes  &  n| 
Magazine  from  over  15,000  comm  i, 
across  North  America.  Whether  ; 
relocating,  retiring,  or  seeking  a 
home  -  we  can  help.  Our  high  q 
photographs  and  property  descriptioi 
make  your  move  easier.  Call  1-800-27 
or  visit  www.homesandland.com 


mi 


ATTENTIO       OWN  A  COMPUTER? 

Home-Based  Business.  Mail  Order/ 
E-Commerce.  Excellent  $$$$  Potential. 
Free  Booklet  or  E-Book.  Full  Training. 
www.thtsisez.com  1-888-658-0560. 

The  PAMPERED  CHEF©  Excellent 
income,  quality  kitchenware,  no  inventory/ 
delivery.  Naomi  Zuccaro,  Independent 
Director,  (888)601-3865. 


CHINA/CRYSTAL/SILVER 

DISCONTINUED  AND  Preowned 
Dinnerware.  Buy  and  sell  by  the  piece. 
EDISH  1-888-757-8282,  www.edish.com 

LENOX,  SYRACUSE,  Oxford,  Gorham 
discontinued  china.  Lenox  crystal.  Buy/Sell. 
1  -800-6 1 9-6226.  www.ceeceechina.com 

SILVER  DEPOT.  Discounted  sterling 
flatware  and  tabletop.  We  also  buy! 
1-888-567-8185. 

CUPOLAS/WEATHERVANES 

WEATHERVANES  AND  CUPOLAS  - 

50%  Off  Sale!  America's  Largest 
Selection.  Free  Catalogue  1-800-724-2548. 
www.weathervaneandcupola.com 

DOWN  PRODUCTS 

ALL  ABOUT  DOWN.  Comforters  - 
Pillows.  New  -  Renovation  -  Cleaning. 
Brochure.  Toll-free  1-888-289-3696, 
www.allaboutdown.com 

PURE  LUXURY!  High  Quality  Down 
Comforters  -  Featherbeds  -  Pillows. 
909-534-2955  www.downblankets.com 

FLOORING 

Authentic  Pine  Floors,  Inc.  Unfinished  pine 
flooring.  4"- 1 2"  widths.  Prefinished  Southern 
"heart  pine",  4"&6"  widths.  800-283-6038 
www.authenticpinefloors.com 

FURNITURE 

1-800-714-4448,  FURNITURE  DIRECT 

****  Save  Up  To  60%  On  Major  Brands! 
White  Glove  Express  Delivery.  Immediate 
Quotes,  Major  Credit  Cards  Accepted. 
www.furnitureorders.com 


GARDENING 


DEER  DAMAGE?  Virtually  Invisible  Deer 
Fencing.  Easy  Installation.  1-800-244-3337, 
www.bennersgardens.com 


IDAHO,  WASHINGTON,  MON';l 

small  to  large  acreages.  Owner  closi 
terms.  (800)  942-5363.  RockyOd. 
www.rockymountainland.com 


GIFTS 


MONTANA,  WYOMING,  NEW  MSl 
LAND  Escape  to  the  good  life.  20  a 
larger)  parcels  start  at  $19,500.  Toll 
1-800-682-8088.  Rocky  Mountain 
berlands,  www.rockymountaintimbe  ■ 


Hi 
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*GRANDKIDS?* 
MAKE  YOUR  CHILD  A  STAR! 

Free  Recorded  Message 
Toll  Free  1-877-289-4445 
www.songceremonies.com 


HEALTH/NUTRITION 


VITAMINS,  HERBS,  Minerals.  Online 
catalog,  www.vitaminhome.com  Catalog 
by  mail,  1-530-622-2622. 


SAN  JUAN  ISLAND  Vacation/vf*1 
Home.  1/3  interest  in  beautiful  Cap 
style  4  Bedroom.  3.5  Bath  house.  2 
plus   1.056  sf  guest  house.  Go> 
kitchen,  hot  tub.  2.6  acres,  tennii 
fantastic  views,  100  yards  from     jjif 
$325,000.   web@strategicwv.ci 
650-326-2322. 


TIMESHARE   FOR   Sale    Twm^, 
Weeks.  R.C.I.  Resort.  Asking  $3,5: 
Both.  602-417-0175. 
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HELP  WANTED 


EASY  WORK!  EXCELLENT  PAY! 

Assemble  Products  At  Home.  Call  Toll 
Free  1-800-467-5566  EXT.  1 1797. 

OUTDOOR  ACCESSORIES 

HIKING  STICKS  &  CANES  in  natural 
wood.  Visit  www.classichikingsticks.com 
or  phone  1-510-471-6217. 


RETIREMENT  LIVING 


FIELDSTONE  PLACE  an  Active.  — 

CGRi 
Community  in  Lynden  Washington^ 

Star  Golf  Course.  Free  Golf  Memln ' ' 

Included.  Call  1-877-354-3366  oril M 


keithb@homesteadnw.com 


\« 


•pitiful 


TRAVEL/SPECIAL  EVENM; 


TEA 


TEA 
WHOLE  LEAF  TEAS  AND 
ACCESSORIES  60  different  teas 
including  Mariage  Freres,  traditional,  and 
estate  teas  and  rooibos.  Tea  salon  in 
Eugene,  Oregon.  (541)  242-1010. 
www.savouretea.com 


SCANDINAVIAN,     GERI^L 
CHRISTMAS  MARKETS    Sea  r 

Specialty  Tours.  Escorted,  small  j 
www.scandgen.com  info@scandg> 
Phone:011-45-4076-3887. 


GO  I 
tado 


IRANfl 


VACATION  RENTAL 

pi  », 
AlVACATIONS.COM  —  Thous;  k. 

privately-owned     vacation     r< 

worldwide  destinations.  Photog 

comprehensive  details.  Select  destit 

keywords,   best  values.   Home 

webpages:  $119. 


S»shor 
I.  Will 

il»v. 
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To  advertise  call  1-800-542-5585 


VACATION  RENTALS  on  the 

.  http://cyherrentals.com  Homes, 
condos  direct  from  owners,  color 
&  lowest  rates.  Or  call 
>28-0558  for  FREE  color  sampler. 

VACATION  RENTALS  -  Search  for 
jwner  condos.  homes,  cabins.  B&Bs, 
Is  in  the  U.S..  Canada.  Mexico,  and 
an.  Owners:  List  your  property  for 
•ar.  www.BestVacationRentals.com 


CALIFORNIA 


H  VIEW  Condo.  Capitola  on 
_\  Bay.  Luxurious  w/Balcony  & 
Parking.  (925)846-6256. 

HFRONT  SAN  DIEGO,  miles  of 
fully  equipped  condominiums, 
brochure,     800-248-5262. 
ieachfrontsandiego.com 

tAL  COAST  -  Hearst  Castle, 
Shops.  Wineries.  Free  Brochure. 
J  CA.  (800)464-0177. 

TAHOE  lakefront  condo 
IV  Spa.  amenities,  skiing,  casinos. 
19-3623  Robin@lightspeed.net 

IpCINO  Coast  Beachfront  Vacation 
pas,  fireplaces.  1-800-359-4649. 
ndocinovacationhomes.com 


SANTA  CRUZ  County  affordable  luxury 
homes  and  condos.  Available  by 
weekend  and  weeks.  800-260-2041. 
www.cheshire-rio.com 

SOUTH  LAKE  TAHOE  ADORABLE 
&  HISTORIC  cabin  sleeps  8. 
www.adorablelogcabin.com  Call 
(831)626-6222. 

SOUTHERN  CALIFORNIA  Beaches. 
Manhattan  /  Hermosa  /  Redondo  Weekly  / 
Monthly  furnished  rentals.  310-373-3599 
or  www.marineviewmanagement.com 

YOSEMITE:  GREAT  location  inside 
Yosemite  Park  gates.  559/642-2211 
weekdays  9-5. 


fALLEY  4000SqFt.  4BD/4BA 
home  amidst  working  winery. 
a.  barbeque  (707)963-3947. 
ry.com 


I  GROVE  Oceanview.  Charm. 
Good  value,  great  location. 
0967. 


i: 


RIVER  wine  country  vacation 
utiful,  dogfriendly.  80O433-6673, 
anri  vergetaways.com 


£GO  Panoramic  Beachfront 
ondo.  Great  Vacation  Spot. 
3974. 


ANCISCO.    B&B    in    San 

Economy  to  Luxury  apartment 
pv/spas.       Edward       II       Inn 
846.  www.edwardiiinn.com 

1ARBARA   Spanish   Home 
or  short  term  rental.  Furnished 


Pki'1 


Walk  to  shops,  restaurants. 
at  www.keyproperties  or  call 
IfJO. 


COLORADO 


TELLURIDE  -  MOUNTAIN  VILLAGE: 

2BR/Loft/2BA  Village  core  condo. 
Bargain  rates.  1-888-231-8389  or 
www.tramontana.com 


HAWAII 


KAUAI,  POIPU  OCEANFRONT 

condos,  2BR  $195-5295,  1BR 
$125-5150.  Owner  800-959-1911 
wvw.chuckballard.com 

ALL  OF  POIPU  BEACH  on  Kauai's 

sunny  south  shore.  Free  36-page  guide. 
Hideaway  cottages  to  luxury  resorts.  $58 
to  $580.  www.poipu-beach.org  or  call 
1-888-744-0888. 

HAWAII'S  "BIG  ISLAND"  Kona  Coast 
Condominium,  Tennis,  Pool.  Owner 
1-800-928-2750. 

HAWAII'S  MOST  ROMANTIC 
BEACH  HOUSE  on  most  beautiful 
beach,  deluxe  features,  total  renovation. 
See  Website,  many  pictures  and 
description:  www.hawaii-beach-house.com 
(800)934-3555. 

Kaanapali  Alii  Resort-  Located  on 
Kaanapali  Beach,  luxury  accommodations. 
photos  available!  REDUCED  RATES! 

Maui  Beachfront  Rentals  representing 
individual  ownets.  888-661-7200, 
mauibeachfront.com 

KAILUA-KONA  Ocean  from  home 
and  condos.  Affordable  luxury. 
www.kali-kona.com  (888)  TRY-KONA. 


KAUAI  BY  TUE  SEA  homes  &  condos 
islandwide.  $52  to  $1000  daily. 
800-767-4707.  www.prosserrealty.net 

KAUAI  North  Shore  Superb  Beachfront 
Cottages,  Condominiums.  Homes.  Details 
on  web  at  800hawaii.com  or  call 
1-800-487-9833  Hanalei  Vacations. 

KAUAI  POIPU  KAPILI,  Spacious 
elegantly  appointed  oceanfront 
condominiums  with  incredible 
sunsets,  www.poipu-kapili.com 
1-800-443-7714. 

KAUAI  POIPU  Luxury  Oceanfront 
home.  Pool.  2BR,  2BA.  $250/night.  Owner 
808-742-1509.  www.halehoku.com 

KAUAI  POIPU  Premium  Oceanfront 
condos  call  Poipu  Connection 
800-742-2260,  www.poipuconnection.com 

KAUAI,  PRINCEVILLE:  Spectacular 
Oceanfront  Condominium.  Panoramic 
Views!  Elegant  2BR.  401-245-6956. 
kwickedavis@earthlink.net 

LAHAINA  MAUI  Condos.  Hotels, 
Bed  &  Breakfasts.  Cottages  & 
Vacation  Rental  Homes.  800-572-5642 
www.maui-vacations.com 

MAUI  BEACHFRONT  Condos. 
2BR/2BA.  Spectacular.  $770-51365  Week. 
Owner  888-757-8780.  www.mauicondo.org 

MAUI  KAPALUA  Luxury  2BR/2BA 
Fabulous  View.  Best  Beach.  Owner  Rates 
1-800-332-5358. 

MAUI  OCEANFRONT  CONDOS  1  or  2 

bedrooms  from  $110.  Owner  Direct 
800-733-3603  www.gilvv.com 

MAUI  -  Private  luxury  5BR/5BA  estate. 
Pool,  cabana,  ocean  view.  Bali  decor. 
800-646-6574.  www.redpalms.com 

MAUI  ROMANTIC  one  bedroom 
condo  private  beachfront.  Kaanapali. 
Kapalua  1 -S00-9-GOTM  AUI 

www.mauicondovacation.com 

MAUI  VACATION  HOME, 
LAHAINA;  TROPICAL  GARDENS, 
POOL;  3BR2BA.  Walk  to  everything! 
(800)  707-4599.  Fabulous!! 
www.mauivacationhome.com 


MOLOKAI  VILLA  -  Tranquility,  beauty 
and  serenity  -  Five  bedrooms,  three  baths 
on  6  acres  overlooking  four  miles  of  beach 
and  golf  course.  Pool,  hottub,  barbeque, 
fax,  stereo  &  SatelliteTV.  $2500/wk.  Visit 
our  web  site  -  www.cormorantwest.com 
(858)  792-6185;  (fax)  (858)792-9285; 
wbregman  @  aol  .com 

OAHU,  BEACHFRONT  Historic  Lava 
rock  home.  3BR.3BA  S2I00WK. 
$5800MO.  808-261-4422.  808-261-0448. 
www.halepohaku.com 

OAHU/NORTH  SHORE  Furnished 
Condos  -  Golf  •  Tennis  •  Beaches.  Estates 
Turtle  Bay  808-293-0600. 


SUN  VALLEY'S  High  Country  Resort 
Properties  -  Homes,  Condos,  Unique 
Retreats,  on-line  highcountry-rentals.com 


OREGON 


OREGON  COAST  Gorgeous!  Private 
Beachfront  Vacation  Homes.  All  Amenities 
(Spa/Fireplace).  (888)  227-1963 
www.southcoastvacationrentals.com 


WASHINGTON 


QUINAULT  RAIN  FOREST  resort.  Cozy 
fireplace  cabins  on  lake.  1-800-255-6936, 
www.rfrv.com 

SECRET     of    the     SAN  JUAN'S 

Magnificent  Island  Beachhomes. 
888-742-7270  www.lummi-holidays.com 


AUSTRALIA 


AUSTRALIAN  TOURS  -  Small  escorted 
holidays  with  a  difference.  877-742-7270 
www.aussieexplorers.com 


CANADA 


WHISTLER,  B.C.  Luxury  vacation 
rental  properties  on  the  Jack  Nicklaus 
Golf  Course.  Private  settings,  all 
with  hottubs.  Let  us  book  your 
tee-times,  fishing,  biking  or  fine 
dining.  Call  1-866-938-4646  or  visit 
www.nicknorth.com 


MEXICO 


CABO  SAN  LUCAS  Luxurious 
duplex.  Private  beach.  (760)  815-5092 
www.villaoceano.com 
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WESTERN    WANDERINGS  -BY    PETER    FISH 


Ernie's  place 

■  ALBUQUERQUE— The  white  bun- 
galow sits  along  Girard  Boulevard.  A 
sign  announces,  surprisingly,  that  it 
is  a  public  library.  But  the  house  still 
radiates  a  modest  domesticity. 

"He  only  lived  here  five  years," 
says  librarian  Harry  Borum.  And  he 
was  gone  most  of  the  time." 

"He"  was  Ernest  Taylor  Pyle,  invari- 
ably known  as  Ernie.  If  you  are  old 
enough  to  remember  or  have  parents 
or  grandparents  who  remember  the 
Great  Depression  or  World  War  II, 
you  know  he  is  the  most  famous 
newspaperman  of  the  20th  century, 
perhaps  of  all  time.  Even  if  you  don't 
remember,  a  visit  to  the  bungalow 
casts  light  on  a  kind  of  genius. 

Ernie  Pyle  was  born  in  Indiana  but 
left  as  fast  as  he  could,  ending  up 
with  the  Scripps-Howard  news- 
papers in  Washington,  D.C.  He  mar- 
ried a  smart  Minnesota  girl  named 
Geraldine.  Eventually,  a  sharp  editor 
noticed  his  talents  and  unleashed 
him  on  the  nation. 

Through  much  of  the  1930s,  Ernie 
and  Jerry  traveled  the  United  States 
in  a  Dodge  convertible.  Pyle  spent 
his  time  finding  interesting  people 
and  writing  about  them:  six  columns 
a  week,  tapped  out  on  a  Remington 
manual  in  some  hotel  room.  He 
wrote  about  struggling  Dust  Bowl 
farmers  and  Great  Lakes  ship  cap- 
tains and  a  man  in  Virginia  who 
could  spit  almost  13  feet.  Taken  to- 
gether the  columns  build  a  diorama 
of  the  American  nation:  battered  but 
optimistic,  jaunty  and  weird. 

Ernie  and  Jerry  explored  most  of 
the  continent,  but  gradually  you  see 
more  columns  coming  from  the 
Southwest,  especially  from  New  Mex- 
ico. Finally,  after  years  of  roaming, 
Ernie    and  Jerry   seemed    to    have 


found  a  place  to  call  home.  In  1940 
they  built  the  house  on  Girard. 

Why  Albuquerque?  Ernie  enumer- 
ated his  reasons:  "I  guess  it's  like  be- 
ing in  love  with  a  woman.  You  don't 
love  a  woman  because  she  wears  No. 
3  shoes.... You  just  love  her  because 
you  love  her  and  you  can't  help  your- 
self. That's  the  way  we  are  about  the 
Southwest.... We  like  it  because  the 
sky  is  so  bright  and  because  you  can 


Harry  Borum  helps  keep 
Ernie  Pyle's  legend  alive 
at  Pyle's  Albuquerque 
home-turned-library. 


Ernie  Pyle  Memorial 
Library:  10-6Tue- 
Sat.  900  Girard  Blvd. 
SE;  (505)  256-2065. 
see  so  much  of  it.... The 
distance  sort  of  gets  in 
your  soul  and  makes  you  feel  that 
you  too  are  big  inside." 

Today,  Ernie  and  Jerry's  life  is 
shown  off  in  the  tiny  library,  where 
you  go  through  the  kitchen  to  get  to 
the  children's  section  and  where 
magazines  are  stored  in  the  bath- 
room that  has  the  linoleum  Ernie  laid 
down.  Glass  cases  hold  memorabilia 
like  a  black  Remington  typewriter 
and  scrapbooks  containing  letters 


from  fans  like  Eleanor  Roosevel 
There  are  photographs  of  Ernie  air 
Jerry  looking  happy  at  home. 

But  it  was  1941,  war  was  comin> 
Pyle  went  to  the  front  lines — Norn 
Africa,    Sicily,    Omaha   Beach,    an«i 
eventually,  on  to  the  Pacific.  As  a  w.t 
correspondent,    he    deployed    tl 
same  skills  he'd  used  at  home.  But 
the  stateside  columns  were  live 
journalism,    the   wartime   column 
were  masterpieces.  Pyle  did  what  m 
body  else  did  as  well — capture  til 
voice  of  the  American  GI,  brave,  til 
rified,  noble.  He  made  the  cover  r 
Time    magazine;    Hollywood    pn 
duced  a  movie,  The  Story  of  G.I.  Jd 
based  on  his  reporting. 

He  paid.  Jerry  had  not  wantu 
him  to  go  abroad.  They  fought, 
vorced,   remarried,   drank.    In  t  j 
later   photographs,    they   look 
older  than  their  ages. 

He  was  killed,  in  the  Pacific,  nlj 
the  end  of  the  war.  Jerry  died  a  i 
months  later.  The  sole  happy  note  ^ 
that  their  house  was  bequeathed^ 
the  Albuquerque  library  i , 
tern,  a  fitting  gift  from  t 
voracious  readers. 

Daily  journalism  has.1: 
infinitesimal  half-life, 
the  best  of  it  sometin 
endures,    and   Pyle's  ' 
the  best  of  the  best.  A^l 
you  look  at  the  photos  and  ty 
writer,  you  can  open  one  of 
books  compiled  from  his  colunr 
You  will  find  yourself  reading  fill 
long  time.  Then,  if  you  go  outs' 
you  will  see  the  New  Mexico  sk 
still  bright,  still  large.  You  may 
that  all  in  all,  this  is  a  good  plac 
honor  a  talented,  restless  man 
Harry  Borum  says,  "I  think  he  w( 
be  pleased."  ♦ 
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